M E N U
S

Starter

Chef’s Homemade Soup
Served with a fresh roll
Prawn Cocktail
Greenland Prawns coated with Marie-Rose sauce served with a
garnish and Wholemeal Bread
Haggis Mushroom Cup
Flatbed mushrooms stuffed with Haggis, topped with chiffon cheese
with plum coulis
Main
Roast Beef
Served with roast and new potatoes, Yorkshire pudding and seasonal
vegetables
Highland Chicken
Tender chicken breast stuffed wich haggis and topped with peppercorn
sauce
Salmon Hollandaise

Poached Salmon Fillet topped with Hollandaise sauce

Dessert
Chocolate Fudge Cake

Profiteroles

Lemon Cheesecake

¢ £39-95



