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MAINS ‘
LY
Feather blade of beef
Cooked for 24 hours and served with dauphinoise potato, Scottish heather
honey glazed carrot, tenderstem broccoli, roasted parsnip and Arran
mustard jus

Chicken roulade
Chicken breast stuffed with chive mousse and wrapped with serrano ham,
with sun blush tomato served with roast potatoes, seasonal greens, carrots v
and cassis jus \ }F

Penne primavera (v) -
Assorted vegetables cooked in a tomato cream sauce, served with garlic
bread and veggie parmesan cheese

DESSERT

Sticky toffee pudding
Homemade toffee pudding with butterscotch sauce and vanilla ice cream

White chocolate and raspberry cheesecake
Wild berries gel and chantilly cream

Selection of ice cream
Vanilla, chocolate and strawberry



KIDS MENU

MAINS

Sausage, beans & mash
Chicken nuggets, beans & fries
Beans on toast

Margherita pizza & fries

DESSERT

Chocolate brownie with vanilla
ice cream

Selection of ice cream - vanilla,
chocolate & strawberry




