    Starters

 
 New Season Feb 2007
Potage Du Jour

Freshly prepared homemade soup of the day served with 
crusty wholemeal bread

£3.25
Pate De Champagne

Chefs own recipe chicken liver pate generously laced with fine cognac served with salad garnish and crispy French toast

£4.75
Cullen Skink

The classic Scottish soup made with smoked haddock, potato and onion, chef adds smoked mackerel to his recipe to bring out more flavour
£4.95

    Egg Mayonnaise

A mound of rough chopped egg bound in mayonnaise with spring onions, served on a toasted crouté of brown bread with a surround of
  lettuce leaves and cherry tomatoes

£4.15
Melon Delice

A mouth-watering cocktail of melon papaya and pineapple and mango 

topped with passion fruit sorbet
£4.55

Tiger Prawns and Noodles
Marinated king prawns flash fried with noodles and spring onion

£5.20

Potato Wedge Melt
Deep fried wedges of potato with bacon and cheese

£4.45

Prawn Cocktail
Norwegian prawns in a tangy Marie Rose Sauce served in a goblet
£5.10
Garlic Mushrooms

Pan fried mushrooms in a garlic and parsley butter served with a garlic dip

£4.25

Mussels Françoise
Whole Scottish mussels cooked in white wine, cream and 
finely chopped onion and garlic

£5.45
Fish

Scampi Frit

Deep Fried breaded Scottish single whole tailed scampi
£9.85
Fried Haddock 

Deep fried fresh North Sea haddock served in breadcrumbs or batter
£8.95
Sole Goujons
Strips of sole in wholemeal breadcrumbs and deep fried
£9.75

(available as a starter £5.10)
Salmon Caledonia
Salmon pan fried laced with cream, dill and drambuie sauce
£10.45

Trout Cleopatra

Fillets of trout pan fried in clarified butter with chopped shallots mushrooms and prawns

£10.55

Pasta & Rice
Macaroni Ham Mornay

Cheesy macaroni with strips of ham topped
 with sliced tomato and grated cheese.

  (without ham for a vegetarian alternative)
£8.05
Chicken Curry Madras

A medium chicken curry served with boiled rice, or half rice half chips.
Available with vegetarian option

£9.40
Penne Chicken and chorizo

Traditional penne pasta chicken and chorizo sausage in a refreshing wine tomato and basil sauce topped with mozzarella cheese.  
Vegetarian option available.
£8.85
Penne Tuna Con Funghi
Penne pasta with flakes of tuna and sliced mushrooms

 in a cream sauce with mozzarella cheese
£8.85
Entrees

Elgin Steak Pie

Our well renowned home made steak pie cooked in its own individual ashet

£9.50
Pork Cordon Bleu
Escalope of pork fillet with ham and cheese, bread-crumbed 
then pan fried in butter and laced lightly with cream
£12.20

Chicken Enchiladas

Chicken pieces bound in salsa wrapped in a tortilla topped with spicy salsa and melted cheese ( vegetable option available)
£10.25
Chicken Glen Royal

Breast of chicken stuffed with haggis then
 cooked in a creamy whisky and stilton sauce

£10.95
Minted Lamb Roti
Tender slices of roast leg of lamb with a piquant mint jus Roti
£10.65
Cold Platter

Your choice of York ham, chicken breast, cheese or roast lamb,

£8.35
Prawn Marié Rose

£9.40
Omelettes

Choose between chicken, ham, cheese, onion,
 mushroom, vegetable or Spanish
£8.35
Prawn

£9.40
Main courses served with either boiled potatoes, baked or chips
 with fresh vegetables or salad from the salad bar
Grills
Sirloin Steak

 10oz sirloin steak grilled to your liking 
garnished with tomato, mushroom and onion rings

£15.30
Grilled Gammon

10oz of juicy gammon cooked to perfection  
 topped with either pineapple or fried egg

£10.75
         Grilled Fillet steak

Best cut of 8oz fillet steak cooked to your liking
  garnished with tomato, mushrooms and onion rings
                          £16.75

Side Dishes
Fresh whole-meal crusty bread  
            £1.45

Fried onion rings  

                     £1.75

Potato wedges

                     
  £2.95                 Side Salad  




 £3.25

Pepper sauce




 £2.05
Chips





          £1.95

Garlic bread




£2.75
Garlic Bread with cheese


£3.25
As most of our dished are freshly prepared when you order, should any of your party have any special requirements then please inform us.

If it is not possible to accommodate you today, and then please make sure you request when confirming your next reservation.
Desserts

Sponge puddings
Light sponge topped with jam or syrup served with 
Custard, cream or ice cream
£3.95
Toffee and Apple Meringue Roulade

Toffee meringue with toffee sauce, toffee cream and diced apple,

dusted with sugar coating served with pouring cream

£4.15
Traditional Apple Pie
Served hot or cold with pouring cream, ice cream or custard

£3.75

Cheese & Biscuits
A trio of traditional and continental cheeses 
served with grapes and oatcakes
£4.95
Knickerbocker glory

Try if you dare!!!

Large sundae with layers of chocolate, strawberry and vanilla ice cream with fresh fruit salad melba sauce& topped with whipped cream and nuts
£4.55

Belgium Waffles
Warm Belgium waffles with vanilla ice cream and maple syrup

£4.15

Crème Brulee

Classic French brulee served in a rustic ramekin

£4.95
Beverages
Freshly made pot of tea £1.50 Fresh Brewed Columbian coffee   £1.60 Cappuccino £ 2.05
Liqueur Coffees with Mints £4.35
Parisienne 
  
Coffee, brandy sugar & cream

Jamaican     
Coffee, dark rum sugar & cream

Calypso

Coffee, Tia Maria sugar & cream

Italian

Coffee, Zambucca sugar & cream

Baileys

Coffee, Irish Cream sugar & cream

Gaelic

Coffee, whisky sugar & cream

Irish


Coffee, Jamieson whisky sugar & cream
