
 VA L E N T I N E ’ S  D AY  

Chef’s Soup of the Day V

crusty roll

Bang Bang King Prawns
roasted peanuts, spring onions

Haggis Bon Bons
turnip puree, pink peppercorn cream

Salt and Chilli Mozzarella Sticks V

piri piri mayo

Braised Ribeye Steak 
peppercorn sauce, fries, onion rings

Crispy Chicken Breast
sweet and sticky sauce, onions, peppers, aromatic rice, prawn crackers

Pan Seared Trout
chorizo cous cous, sriracha cream, tenderstem broccoli 

Truffle, Mushroom and Leek Pie V

puff pastry lid, cream potatoes, seasonal vegetables

Grande Dessert 
mini cookies and cream pavlova, raspberry brownie cheesecake, coffee pannacotta, 

buttered shortbread, chantilly cream, fruit garnish

Sticky Toffee Tempura
tossed in sugar and cinnamon, warm butterscotch sauce, vanilla ice cream

Strawberry and Lime Tart
coconut ice cream, berry dust, lime syrup

Trio of Scottish Cheeses
spiced tomato and red pepper chutney, biscuit selection, grapes

 

3  COURSES £32.50pp 
 

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink  
 

 — VEGETARIAN   — VEGAN


