Chef’s Homemade Leek & Potato Soup
Accompanied by crusty bread

| Classic Prawn & Avocado Cocktail
é Presented with crisp melba toast 4

Chicken Liver Paté
Paired with Scottish oatcakes & red onion chutney

Roasted Pepper & Brie Salad (VE, GF) *

Finished with a drizzle of honey mustard dressing ¥rau
oQo

Roast Scotch Beef Ribeye
Served with Yorkshire pudding, rich pan gravy,
seasonal vegetables & roast potatoes

Pan-Seared Scottish Salmon (GF)
Accompanied by asparagus, lemon butter sauce
& creamy mashed potatoes

Highland Chicken Supreme (GF)
Finished with a creamy peppercorn sauce, seasonal
vegetables & buttered mash

Nut Roast (VE, VG)
Served with tomato & basil sauce, asparagus,
Yorkshire pudding & roast potatoes

oQo

Topped with mixed berries & chocolate invers k

Warm Sticky Toffee Pudding (VE, VG)

or Drlzzled with toffee sauce & served with vanilla ice crea

Indulgent Chocolate Tart (VE, VG) :
Served with vanilla ice cream -



