MOTH ER ’S DAY
S U N DAY 31 S T M A R C H

T WO C O U R S E S £ 1 9. 95
Add a third course for only £5.50

STARTERS
Classic smoked salmon
Capers, lemon & sourdough
Crispy duck and watermelon salad
Toasted cashews nuts, Asian five spice dressing
Scotts soup of the day
Warm Bakehouse bread roll
Smooth chicken liver pâté
Red onion marmalade, toasted brioche
Gateau of haggis
Champit tatties, bashed neeps, whisky & grain mustard cream
Duo of cantaloupe & galia melon V
Berry compote, raspberry coulis, coconut sorbet
Grilled goats cheese V
Tomato, basil, rocket, balsamic dressing
Lightly spiced prawn & crayfish tian
Marie rose dressing, fine leaf salad
Crispy chicken or vegetable tempura
Wasabi mayo, sesame dressing

MAINS
Prime roast rib of beef
Duo of potato, roast roots, Yorkshire pudding,
pan juices (5.00 supplement)
Fillet of salmon
Asparagus spears, vine tomatoes,
baby watercress, lemon butter sauce
Roast loin of Ayrshire pork
Duo of potato, roast roots, grain mustard cream, apple
sauce
Classic fish & chips
Heverlee battered sustainable fillet,
mushy peas, tartare sauce, lemon
Roast breast of chicken
Haggis cake, bashed neeps, champit tatties,
whisky & grain mustard cream
Crispy vegetable or chicken tempura
Wasabi mayo, sesame dressing
Caesar salad V
Crunchy Canadian bacon
Add chicken 2.95 | prawns 4.95

Sweet potato, chickpea and spinach curry VV
Basmati rice, flatbread
Scotts prime steak burger
Bakehouse milk bun, slaw, fries
Add: cheddar | bacon | haggis | onion rings 1.25 each
Traditional beef lasagne
herbed green salad, toasted garlic bread
Spiced fillet of cod
Curried cauliflower, greens, mango salsa
Three cheese macaroni V
Barwhey’s cheddar crumb, fries, garlic & herb bread
Grilled ribeye steak
Roast tomato, grilled mushroom, onion ring,
peppercorn sauce, your choice of fries or rosemary
& sea salt potato wedges (5.00 supplement)
Roast leg of lamb
Duo of potato, roast roots, minted red wine jus

DESSERTS
Glazed Lemon Tart
Sweetened cream, raspberry coulis
Sweetened cream, raspberry coulis Mini mess
Crushed meringue, mixed berries, raspberry coulis
Luxury Belgian Chocolate Fudge Cake
Warmed served with honeycomb ice cream
Sticky toffee pudding
Butterscotch sauce, vanilla ice cream
Crunchy Brownie
Chocolate sauce, vanilla ice cream
Luxury strawberry & vanilla ice cream
Your choice of sauce: strawberry, butterscotch, chocolate

