
   
 

 

Freshly made soup of the day  

Loch Fyne kipper  pate with pickled cucumber & Arran oat ies (GF on request)  

Avocado, bocconcini ,  p ink grapefruit  & fig  with a sweet sherry dressing (V & GF) 

Duck, prune & sloe gin terr ine with spiced fruit  chutney & crost ini ( GF on request)  

Fil le t of  beef with a br isket  suet pudding,  creamy mash & a red wine jus  

Gril led lemon & thyme chicken breast with skinny fr ies & a white wine beurre blanc  

Goats cheese & beetroot tor te ll ini with green peso & courgette ribbons  (V) 

Pan fr ied seabass  f il le t with crushed potatoes & creamed spinach  (GF) 

Roast border beef salad with red onion coleslaw & creamed horseradish baby potatoes  (GF) 

All served with a select ion of vegetables & potatoes where applicable  

Passionfrui t  & mango cheesecake (V) 

Individual banoffee tar t  (V)  

Caramelised pineapple  with coconut  ice cream  (V, VE & GF) 

Selection of  cheese & biscuits (V & GF on request)  

 

Freshly brewed filter coffee or tea 
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