THE

:: STARTERS ::
Chef's Soup of the Moment served with a Crusty Roll

Homemade Chicken Liver Pate with Tomato Chutney and Garlic Bread

Pan Fried Scallops set on Grilled Black Pudding finished with a Sweet Chilli Butter
Haggis Neeps & Tatties with a Whisky Pepper Sauce

Fantail of Seasonal Melon with Refreshing Sorbet and a Mixed Berry Compote
Crispy Tempura with Sweet Chilli Sauce:-

Chicken £4.95  Crispy Vegetable

Classic Prawn Cocktail

Creamy Garlic and Herb Mushrooms set in a Crisp Filo Basket

:: MAIN COURSES ::
Beer Battered Haddock Served with Mushy Peas, Fries and Salad Garnish

Dunure Double Bacon Cheeseburger Served with our own Barbecue Sauce and Fries

Breast of Chicken Stuffed with Black Pudding coated with a Cracked Black Pepper Sauce
Chefs Macaroni Cheese with Garlic Bread & Fries

Homemade Steak Pie Topped with a Puff Pastry Lid Served with Potatoes and Vegetables
Roasted Whole Pepper Stuffed with Vegetable Cous Cous Topped with Brie

Pan Fried Fillet of Cajun Salmon set on a Bed of Oriental Noodles

Sizzling Fajitas served with Flour Tortilla VWraps, Sour Cream, Mozzarella Cheese and Salsa:-

Vegetable £8.50 Chicken £9.95 King Prawn

:: FROM THE GRILL ::

8oz Fillet Steak

8oz Sirloin Steak

120z Rib Eye Steak

16 oz T-Bone Steak

100z Gammon Steak with Pineapple
Butterfly Breast of Chicken

All Grills Served with Fries, Grilled Tomato, Flat Cap Mushroom and Onion Rings

:: SIDE ORDERS :: :: SAUCES ::
) Peppercorn Sauce
Cajun Fries

g:;l?? ]5125; : Garlic & Parsley Butter

Haggis and Drambuie Cream

Boiled Potatoes , N\ 4 King Prawn & Lemon Butter

House Salad : ' Red Wine & Onion Gravy

* Fresh Seafood Served Daily - please ask your server for details




