STARTER

Traditional prawn and crayfish cocktail,
little gem lettuce, Marie rose, melba toast - £11 (DF, GFA)

Pork, apricot and pistachio terrine,
toasted homemade bread, celeriac coleslaw, apple - £9 (DF, GFA)

Soup of the day,
homemade bread, Scottish butter - £7.50 (V, VGA, GFA, DFA)

MAIN

Traditional roast beef,
roast potatoes, seasonal vegetables, Yorkshire pudding - £18 (DFA, GFA)

Fish of the day,
potato terrine, greens, chive butter sauce - £22 (GF, DFA)

Homemade potato gnocchi,
butternut squash, spinach, ricotta - £17 (V, VGA, DFA)

DESSERT

Sticky toffee pudding,
toffee sauce, clotted cream ice cream - £9 (V)

Chef’'s selection of ice cream,
Portavadie tuille - £2.50/£4.50/£6.50 (1/2/3 scoops) (V, GFA)

Selection of Scottish cheese,
celery, grapes, oatcakes and chutney - £12.50 (GFA)

V - VEGETARIAN | VG - VEGAN | GF - GLUTEN FREE | DF - DAIRY FREE | VA -VEGETARIAN OPTION AVAILABLE |
VGA - VEGAN OPTION AVAILABLE | GFA - GLUTEN FREE OPTION AVAILABLE | DFA - DAIRY FREE OPTION AVAILABLE



