2 Cowrses - £17.95

3 Couwrses - £24.95

King praons sauitced in butter and paprika
Served on a recket and mint cuciovder slaw
Owven haked salt and chilli chicken wﬂgx on & sizzler
Served with fmd tocsed salod and a mint and Jfggﬁuﬁ dmm’g
Soked peppered mackerel
Served with hevseradish and a tossed salad with pickled bectroot
Oven baked Vepetarian sprig rolls
Served with sweet chilli
H@r‘s, neeps and a potato stack

Served with a peppercorn sauce
Sbup of the Day

The only items not gluten free’ are the spring rolls from the starters,

the enchilada from the mains and the trio from the desserts.



Balneral corn J%d chicken suprene
C?zgfs Sotch Mf slow covked steak topped with a pejf pﬁ;/a‘zj crust
Clod loin with pravons covked in a tomato and herb savce

Al 90 the above served with 0&%‘ gefa&@s and petatees

C?@Cr curry y the 6/6;?

7?%&?7‘&”%% made and served with rice and accompaniments
{Meveccan lamb served on a sizzler

Served with chickpea, cous cous and salad

’}gdm'm chickpea and cous cous enchilddn
Served on a sizzler with a spiced tomato sance and a recket salad with rice

Handeut Scotek sivloin steak (£5 supplenent, dependant on mfm‘fﬁéﬁﬁy)

Choked with fresh bﬁ/yme anagm'ﬁb buiter, with a peppercorn sauce

w
SCoOTCH

BEEF




Hlateau a’q}%ng&
O selection of 4 cheeses served with A grapes. apple, ved onion cfmm?,y, butter and
crackers

aisal’s gmm e hip g‘c desserts

Omy%mmf?e selection ;f three desserts: Calvados apple civnamon and eat crumble
with a kewenade vanilla custard, mixed &emzzj%ﬁf and a checalate brecwnie

3 scoop vanilla ice cream
Sprinkled with a civmanen and eat crumble with a warm checalate sauce
Fouse @gmm (£2 supplement)

Espresso, twe scoops ‘af vanilla ice cream with a 35ml shot g" “Vereni amaretto

33-35 Heloon Shreet, ﬁ(g& KA30 gLA.

o175 673 25
©) rsercwaﬁ’am@cﬁgﬁ'c?e.mak rrarm—
tripadvisor J facebook.




_ a4 w 2 courses: £24.95
?@ e /7/[3”([/( 3 Courses: £29.95
Sorved from the &tk December to the 2ist December 2017 3 Courses with Proseced: £34.5

Ot avival

)gfar: gf prosecce with an amuche boucke

Starters
’)gim:ﬁn lentil soup
Chicken liver pate served with melba toast and a red onion marmalzde
Geats cheese and pesto parcels, served with salod
Shoked mfm:éﬁafmu

[Main covses

FHerb roasted hurkey) breast
Stowo braised port wine duck fg
Fan fried pork loin with Calados apples
Ratatoudlle stuffed inside spring rell, pastry pareels Cpre order vequired )

Al wains served with chefs potatoes. vegetables and chrisimas acconparinents

Dessart
O selection of 4 cheeses served with grapes. apple. red onion chutney. butter and crackers

Christmas tio 9‘ descerts:

Our Chrictas selection g‘ tree desserts: Christnas pm’drg soaked with dark rum, C?mygne sovbet topped with a
sugar crumb, and a komemade mgngue nest ﬁﬁ’ed with C}am@ cream and mived &emy coulis

3 scoop vanille ice cream:

Sprinkled with a cinnanen and eat crundle with & warm chocolate savce

(i) (=i (ip
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