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Daily Dinner Menu (November)
Monday — Friday
2 courses £11.50
3 courses £15.50

Appetisers

Chef’s homemade soup
Black pudding, chorizo & mushroom in a red wine sauce with a fresh herb sprinkle
Gilled chicken e pancetta Caesar salad with a roasted garlic dressing
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Main Courses

Supreme of chicken carved & placed on a bed of root vegetable mash served with a black bean
sauce
Grilled fresh Scottish salmon on a bed of watercress mash, topped with a creamy peppercorn
l lemon sauce
Stir fried vegetables in a pastry case with aubergine ¢ tomato confit, drizzled with a
ratatouille broth
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Desserts

Blueberry tartlet with a seasonal fruit compote
Rum & raisin cheesecake served with a chocolate sauce
Selection of home made ice creams with a brandy snap basket of seasonal fruit



