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Starters

Desserts

Oriental Assiette
Homemade Thaifishcake, tempura king prawn &
duck spring roll served with Cantonese dipping
sauce - f7.95
Camembert {v}
Baked camembert to share with rosemary, garlic
& sea salt flat breads, celery & apple - €8.95
Lobster & Crab salad
Fresh amble lobster & crab with apple &
watermelon salad with a lemon mayo dressing -

f7.95
Tomato SouP (v)
Homemade roast vine tomato soup served with
homemade bread - €5.25
Cheese souffle (v)
Twice baked cheese & leek souffle with
parmesan cream - C5.95
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Main course
Spring lamb (ef)
Noisettes of spring lamb wrapped in bacon served
with redcurrant jus, boulangdre potatoes &
vegetables - f18.95
Roast duck (gf)
Roast breast of duck served with grand Marnier &
clementine sauce served with dauphinoise

potatoes & honey roasted carrots - f18.95
Seafood basket
Salmon, Sole & king prawn served in a filo pastry
basket topped with a shellfish sauce with new
potatoes & vegetables - f15.95

Fillet steak (gf)
8oz fillet steak cooked to your liking served with
hand cut chips, saut6ed mushrooms & grilled
tomato - f22.95 (*add Half fresh amble lobster in
garlic butter for f8.95)

Raspberry pavlova
Meringue nests filled with fresh whipped cream,
fresh raspberries & drizzled with raspberry coulis
-

f5.s0

Cheesecake
Homemade baileys, toffee & chocolate
cheesecake - €5.25
Cheese board
Selection of cheeses & accompaniments with
crackers - f8.50
lce cream
Selection of ice creams - €4.50

Profiteroles
Profiteroles filled with fresh cream served with
hot chocolate sauce - f5.50
Brandy snap
Brandy snap basket filled with fresh whipped
cream topped with fresh fruit - f5.50

Highland chicken
breast
Chicken
stuffed with haggis wrapped in
streaky bacon served with mashed potatoes &
vegetables topped with peppercorn sauce - €14.95

Vegetable sir fry (v) (ef)
Stir fried vegetables in homemade Cantonese
sauce served with steamed rice - f12.50

All our gluten free options are marked clearly throughout our menu, but we ask if you can please inform your server upon ordering of any
dietary requirements, as some dishes may need to be prepared differently to enable them to be free from any allergens.

