3 Courses & Coffee

£16.99

Chosen from the
set menu overleaf

Book

EatingInn N
’Pler\”\'o\ ot valvel



Menu

Starters

Lentil Soup
Our famous lentil soup
served with crusty bread and butter

Chargrilled Marinated Chicken Skewers

Cajun spiced chicken skewers, served with a sweet chilli dip

Smoked Scottish Salmon and Prawn Salad
Served with Marie Rose sauce and lemon

Crispy-coated Camembert (v)
Served with pineapple and chilli salsa and dressed salad g )

Main Courses

Poached Salmon Fillet with Tarragon Hollandaise
Salmon fillet and a tarragon hollandaise sauce, served with
baby potatoes and seasonal vegetables

Steak Balmoral

Chargrilled 80z ribeye steak topped with our famous haggis,
served with creamy whisky sauce, seasonal vegetables and
spring onion mash

Mediterranean Chicken

Chicken breast stuffed with cream cheese, sun dried
tomatoes and wrapped in Parma ham, served with light
tomato sauce and dauphinoise potatoes

Wild Mushroom and Parmesan Risotto (v)

Sharing Desserts

Risotto rice, cooked with wild mushrooms, onions and
topped with parmesan shavings f :E )

Sharing Trio of Desserts

Hot chocolate fudge cake, Swiss chocolate cheesecake and
toffee profiteroles, served with your choice of pouring cream
or ice cream

Sharing Cheese Platter
Mull of Kintyre cheddar and brie, served with spiced pear
chutney, oatcakes and grapes

Sharing Ultimate Candymania

A ‘must have’ dessert for chocolate lovers. Chocolate
brownies, chunks, Flakes, Maltesers, cookies and chips
with lashings of chocolate and vanilla ice cream all topped
with cream.

After Dinner Mints with Tea or Coffee



