E‘% A Easter Menu

T Starter

£ Homemade Soup of the Day V, GI Available
. _ served with freshly sliced bloomer bread & butter
Melon, Parma Ham & Mozzarella Salad GF
served with rocket leaves and a honey & mustard vinaigrette
Pan Fried Sauteed Mushrooms V, GI° Available
served with garlic & crispy kale on toasted sourdough

Homemade Chicken Liver Pate GF
served with caramelised onion chutney & gluten free oatcakes

Main Course
Roast Sirloin of Aberdeen Angus Beef GI° Available

or

Roast Leg of Lamb GF Available

both served with homemade Yorkshire pudding, seasonal vegetables, roast &
baby new potatoes and rich gravy

Poached Fillet of Salmon GF Available
served cold with baby new potatoes, salad & homemade coleslaw
Vegetable Wellington v
puft'pastry filled with Mediterranean vegetables served with a green salad &
roast potatoes
Desserts
Apple, Sultana & Cinnamon Crumble
served with ice cream, cream or custard
Strawberry & White Chocolate Cheesecake
served with pouring cream
Tiramisu
served with pouring cream

Vegan Chocolate Torte Vegan
served with vegan vanilla ice cream

Selection of Scottish Cheeses GI- Available
with chutney, grapes & oatcakes
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