Starter

Trio of Locally Sourced Salmon
Freshly Poached, Hot Roasted & Smoked Salmon, on a bed of Crisp Lettuce
£8.75

Chilled Melon & Strawberry Gateaux
Laced with Passion fruit syrup topped with Minted créeme fresh.
£5.95

Chicken Liver Parfait
With Red Onion Chutney, Leaf Salad & Scottish Oatcakes
£6.95

Haggis Bonbons Coated in a Crisp Crumb
Served with Grain Mustard Dressing
£6.50

Filo Basket
Filled with roast cherry tomatoes, Feta cheese and Asparagus drizzled with green pesto oil.
£5.95

Sole Meuniere
Grilled Fillet of Sole topped with prawn lemon and parsley butter.
£7.50

Crab & Avocado Stack
Bound with spiced créme fraiche finished with chilli and coriander salsa.
£7.95

Pan Seared Scallops
Set on a Smoked bacon and pea Fricassee
£9.50

Steamed Mussels
Cooked in their shell with a white wine and herlb cream
£8.50

Cream of Wild Mushroom Soup
With white truffle oil, Served with Crusty Bread
£4.95

Cullen Skink
A Favourite local smoked fish soup laced with cream, Served with Crusty Bread
Medium Bowl £4.95 - Large Bowl £6.50

Prawn and Crayfish Cocktail
With a Marie Rose Sauce, served on a bed of Crisp Lettuce with Brown Bread
£7.95

Carrot and Orange Soup
Chef’s Speciality Soup, served with a Crusty Bread Roll
£4.95



