house cl assic
3 courses £18.95 pp

STARTERS
house stack

Stornoway black pudding, poached egg,
potato scone, Parma ham crisp, hollandaise
chicken liver pâté

Walnut & pumpkin seed bread, spiced fruit chutney
chef ' s seasonal soup

Warm crusty bread

cl assic prawn cocktail

Crisp baby gem, tomato & a tempura prawn skewer
warm goats cheese & sun blushed tomato bruschetta

On a warm, crisp ciabatta drizzled in basil oil
short rib of beef bon bons

Burnt onion mayo, crisp leeks

MAINS
cajun chicken crepes

Sautéed peppers, spiced cream, cheddar glaze,
your choice of fries or House salad
marinated fillet of salmon

Spring onion & potato purée, grilled asparagus,
Mull cheddar & parsley cream
cauliflower , chickpea & courgette curry

Tikka sauce, coriander rice

roast breast of chicken

Creamed potato, honey roast roots, peppercorn cream
ribeye 8 oz

Crispy onions, roast tomato, watercress, fries, peppercorn sauce
(£3 supplement)
aromatic thai chicken curry

Coconut, lemongrass, chilli & lime, fragrant rice, prawn cracker

DESSERTS
s ' mores cheesecake

Sticky mallow & biscuit base with chocolate,
toffee sauce & vanilla ice cream
sticky toffee pudding

Butterscotch sauce, vanilla ice cream
vegan chocol ate tart

Berry compote with vegan chocolate ice cream
lime panna cotta

Pineapple compote, coconut sorbet
mini mess

Crushed meringue, berry compote, vanilla ice cream

house select
3 courses £27.95 pp

STARTERS

MAINS

house pl ate

monkfish & prawn massaman curry

Chicken tempura, warm crumbed Brie wedges,
king prawn pil pil, haggis bon bons, fine liver pâté

Aromatic peanut & coconut sauce, spicy rice
cajun chicken crepes

the veggie board

Roast red pepper hummus, flatbread crisps,
warm crumbed Brie wedges, chargrilled vegetables,
tempura, cauliflower & shallot pakora
seafood pl ate

Oak smoked salmon, beer battered fish goujons,
garlic & cream mussels, king prawn tempura,
prawn Marie rose salad

Sautéed peppers, spiced cream, cheddar glaze
and your choice of fries or House salad
fl at iron steak

Broccoli & stilton purée, sautéed chanterelle
mushroom, red wine jus
house slow beer braised brisket burger

Oak smoked cheddar melt, pit beans, Cajun fries
aromatic thai chicken curry

Coconut, lemongrass, chilli & lime, fragrant rice,
prawn cracker
cauliflower , chickpea & courgette curry

Tikka sauce, coriander rice
ribeye 8 oz

( £3 supplement )
Crispy onions, roast tomato, watercress, fries,
peppercorn sauce

DESSERTS

s ' mores cheesecake

Sticky mallow, biscuit & chocolate,
toffee sauce, vanilla ice cream
sticky toffee pudding

Butterscotch sauce, vanilla ice cream
vegan chocol ate tart

Berry compote, chocolate ice cream
lime panna cotta

Pineapple compote, coconut sorbet
the coach house cheese selection

Selection of Scottish cheese, oatcakes,
spiced fruit chutney

