
Moth er's Day Menu
CREAM OF POTATO AND LEEK SOUP

crusty roll

PRAWN AND APPLE COCKTAIL 
warm sour dough bread, marie rose sauce

CRISPY CHICKEN TEMPURA
teriyaki dip, sweet chilli sauce

BUTTON MUSHROOM AND BACON PASTRY CROUSTADE 
spring onion sauce, swiss cheese

TOWER OF HAGGIS AND BLACK PUDDING
crispy leeks, peppercorn sauce

SEASONAL MELON AND FRESH FRUIT SELECTION 
raspberry sorbet, forest fruit compote

BREADED GOATS CHEESE
caeasr style salad, garlic dressing, croutons, parmesan

ROAST LAMB 
chive mash, minted cramberry jus

BRASIED RUMP STEAK WITH HAGGIS
bacon, onion and mushroom sauce

ESCALOPE OF CHICKEN
napoli sauce, mozzarella, baby leaf salad, balsamic vinegar, fries

ORIENTAL PORK STIR FRY WITH SOFT NOODLES
hoi sin, roasted cashew nuts, prawn crackers

BREADED FILLET OF HADDOCK
tartar sauce, salad, fries

GRILLED FILLET OF SEABASS
petit ratatouille, garlic fried potatoes, pesto dressing  

8OZ SIRLON STEAK WITH GRILL GARNI  (£7.50 SUPPLEMENT)

8OZ FILLET STEAK WITH GRILL GARNI (£10.50 SUPPLEMENT)

INDIVIDUAL STRAWBERRY GATEAU
chantilly cream, raspberry ripple ice cream

STICKY TOFFEE PUDDING 
butterscotch sauce, vanilla ice cream

WHITE CHOCOLATE AND RASPBERRY CHEESECAKE
vanilla ice cream, berry compote

CHOCOLATE FUDGE AND ORANGE COUPE
marmalade ice cream, chantilly cream, chocolate sauce

APPLE CRUMBLE
vanilla ice cream, custard

CHEESE AND BISCUITS SELECTION
grapes, fruit chutney, crisp celery

TRIO OF VANILLA, CHOCOLATE, STRAWBERRY ICE CREAM
chantilly cream, choice of sauce


