Dairy Free Menu

WHILE YOU WAIT

THE COVEN RESTAURANT

Marinaded Olives — £3.95V
sun blush tomatoes

STARTERS

Smoked Hummus and Chicory — £4.95V
crispy onions

Chef’s Homemade Soup of the Day — £6.25
warm bread (ask server)

Haggis, Neeps and Tatties — £9.50
local haggis, smoked turnip puree, crispy potato,

rich jus

MAINS

Cauliflower Pakora — £8.50 V
spiced onions, pakora dip

Spiced Chicken or Vegetable Tempura —
£8.95 - £8.25V
crispy tempura, sesame, coriander, soy dip

Braised Shoulder of Lamb — £21.95
marrow crumb, roast carrot, lamb jus, potatoes

Roast Salmon Fillet — £19.50
tomato and red pepper reduction, asparagus
shavings, potatoes, basil oil

Confit Pork Belly — £18.95

beer braised onion, black pudding crumb,
potatoes, rich jus

GRILL

Battered Fillet of Haddock — £17.95
hand cut chips, mushy peas, tartar sauce

Brig Steak Burger — £17.50
smoked bacon, cheddar, brioche bun,
house burger sauce, pickles, slaw, fries

Steak and Sausage Pie — £17.50
roast carrot, puff pastry, potatoes

All grill items served with braised onion, mushroom, confit tomato and hand cut chips.

100z Ribeye — £36.95

70z Fillet — £33.95

DESSERTS

Caluiflower Steak — £16.25 V

Add Sauce — £4.50
red wine jus or tomato and red pepper reduction

Chocolate & Orange Tart — £8.50
Seville orange marmalade

Caramel Cheesecake — £8.50
vanilla ice cream, fruit garnish

Sticky Toffee Pudding — £8.50
vanilla ice cream

Trio of Vanilla Ice Cream — £7.50
raspberry sauce

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

Please ask a member of our team for our full vegan, dairy free & non gluten containing ingredients menus
V — VEGETARIAN VE — VEGAN.

We apply a discretionary optional 8% service charge to the bill for parties of 6 or more.
100% of all service charge goes to our staff.






