
 

Set Lunch Menu 
Starter and Maincourse £14.95 

 

Soup of the day 

 
Filo pastry parcel of brie, cranberry and caramelised pear with Waldorf salad 

and Cumberland coulis 

 

Loch Leurbost mussels cooked in Garlic, parsley, white wine and cream 

 

Melon and pineapple with coconut yogurt, lemongrass syrup, orange sorbet 

Lamb meatballs with tomato, chickpea and red wine sauce, rosemary 

roasted almonds, garlic dip 

Panko breaded curried fishcakes with carrot and cucumber salad, chilli onion 

jam, basil mayonnaise   

 

*************  
Sesame seed and maple glazed pork belly with apple crumble mash, garlic 

mushroom sauce and fruit pudding pakora 

 

Fillet of Minch cod with bubble and squeak, prawn toast croutons, Stilton 

butter, chive and mustard cream  

Deep fried fillet of local fish in batter with hand cut chips, salad and 

peas  

 
Poppadum breaded chicken breast, green chilli, ginger and coconut cream, 

cumin roasted carrots, Tandoori onions and Bombay potatoes  

 

Linguine in beetroot and horseradish sauce with Goats cheese fritters, potato 

and cheddar choux, orange and walnut salad  

 

Smoked haddock risotto with poached egg, black pudding crumb, streaky 

bacon and pea puree  

 

2 courses £14.95 

 

 



 
 

 

 

Chicken Panini , basil mayonnaise, streaky bacon, tomato salad £9.95 

 

Steak ciabatta, Stilton butter, pepper sauce and black pudding  £10.95 

 

Goats cheese panini, chilli onion jam, caramelized pear and  carrot 

salad     £8.95                                                                                                                                                                                                                                                                                                                                        

 

******* 

 

Pan fried local scallops with chive bashed potato , light mustard 

cream, broccoli fritters, pea puree    £23.50 

 

Platter of local fish and shellfish cooked with garlic, lemon and fresh 

herb butter  £22.95 ( please ask your server for today’s  days selection ) 

 

Duck breast bubble and squeak, port jus, cumin roasted carrots, 

orange and walnut salad     £20.00 

 

Mixed Tasting Platter: £14.95 
 Soup of the day 

 Lamb meatball, tomato and chick pea sauce 

 Fish and chips 

 Panko curried fishcakes, tartare sauce  

 Chicken, Tandoori onion, ginger cream 

 Pork belly, mushroom sauce, apple mash  

 Garlic bread  

 Caramel meringues     

 

Side orders 
 

 

 

 

 Desserts 
Lemon drizzle cake, key lime cream, fudge crumble coated clotted cream 

and ginger ice cream, Peach Melba jam  £5.95 

 

Caramel meringue and Baileys cheesecake with white chocolate and 

honeycomb base £5.95 

 

Warm treacle tart with iced raspberry cranachan parfait and orange honey 

cream  £5.95 

Chips  £2.95 

Onion rings £2.95 

Side salad £3.75 

Garlic bread £2.95 


