
 VA L E N T I N E ’ S  D AY  

Butternut Squash & Sweet Potato Soup V
crusty roll

Grill Goats Cheese V
roasted red pepper puree, crisp salad

Seasonal Melon & Soft Fruit Platter V
fruit yoghurt ice, coconut syrup

Cajun Chicken Nachos
jalapenos, mozzarella cheese

Slow Braised Beef
 peppercorn sauce, tower of haggis, neeps and tatties

Baked Fillet Of Salmon
leek and mature cheddar cream, grilled asparagus, creamed mash potatoes

Breast of Chicken topped with Sunblushed Tomatoes & Mozzarella 
garlic cream sauce, fries, coleslaw

Wild Mushroom Crepe V
rocket salad, parmesan fries

Hot Chocolate Fudge Brownie 
raspberry ice cream

Vanilla Crème Brulee
raspberry compote, shortbread sables

Toffee Romanoff
tablet ice cream, condensed toffee

Cheddar & Brie Plate
biscuit selection, grapes, apple chutney

3 COURSES £23.95pp

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

 — VEGETARIAN   — VEGAN


