
 VA L E N T I N E ’ S  D AY  

Roast Pepper and Tomato Soup V  
basil pesto

Chilli and Lime Tiger Prawns 
toasted sourdough, pico de gallo, coriander, charred lime

Spiced Cauliflower Pakora V  
mint yoghurt, spiced red onions, Coriander salad

Hoisin Stiry Fry of Chicken  
mixed peppers, toasted cashew nuts, pak choi

Slow Braised Shin of Beef 
haggis bon bons, chargrilled heritage carrots, pomme puree, red wine jus

 
Oven Roasted Ballotine of Chicken and Black Pudding 

savoy cabbage, dauphinoise potatoes, mixed peppercorn sauce

Panko Crumbed Fillet of Cod filled with a Garlic and Herb Butter 
crispy diced potatoes, tender stem broccoli 

Jackfruit Curry V  
coriander & spring onion rice pilaff, toasted flatbread, yogurt dressing

Hydro Sticky Toffee Pudding 
salted caramel ice cream, honeycomb ice cream 

Thai Style Mango Sticky Rice Pudding
coconut ice cream

Warm Triple Chocolate Crownie 
warm nutella sauce, tablet ice cream 

Selection of Scottish Cheeses
beetroot & onion chutney, truffle honey, spelt grain wafer, Arran oaties

 

3  COURSES £39.95pp 
 

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

 — VEGETARIAN   — VEGAN


