Consevsatony Restamant

APPETIZERS
Chef’s Homemade Soup - « traditional homemade soup £3.50
Salad of Prawns - north atlantic prawns served on a bed of lettuce with a marie rose sauce £4.00
Chef’s choice of Pate - daily choice of pate served with oatcakes £4.00
West Coast Scallops - wrapped in pancetta, and pan seared with a salad garni £5.00
Chef’s Daily Appetizer - askfor today’s choice £4.00
SEAFOOD
Symphony of Seafood - a combination of 3 fish, poached, and served with a sauce £15.00
Fillet of Salmon - aillet of Scottish salmon, poached, and grille finished served with sauce £13.50
Fillet of Sea Bass - boneless filet of sea bass, poached and garnished with prawns £13.50

All our Seafood is poached and served with a white wine & tarragon Sauce

MEAT & POULTRY
Chicken Roma - diced chicken breast simmered in a tomato, basil & cream sauce with pasta £12.00
Chicken & Haggis - « breast fillet poached & stuffed with haggis served with a whisky sauce £13.50
Duck Breast - siiced duck breast, pan fried & served with an apricot, cider & honey sauce £15.00
Noisettes of Lamb - loin of lamb, pan fried & served with a wild berry & red wine sauce £15.00
Chef’s Dish of the Day - ask for today’s choice £12.50
GRILLES
6 0z Venison Steak - succulent highland venison cooked to your preference £13.00
8 oz Fillet Steak - cooked 1o your preference £18.00
10 oz Sirloin Steak - cooked to your preference £15.50
All steaks are fully matured, served with a garni or sauce

All served with a selection of vegetables and a choice of potatoes

Whisky or Pepper Sauce £2.50
VEGETARIAN SELECTION ()
Chef’s Dish of the Day -  askfor today’s selection (v) £12.50
DESSERTS
Daily Selection of Desserts from £4.00
Cheese Platter £6.00
Tea & Cafetiere Coffee per person £1.75
Liqueur Coffee - your choice of liqueur (35ml) topped with cream £5.50

Minimum table charge of £15.00 (food) per person applies




Conseriatory Restamnant

Wine List
White Wine
Bin Country
1 California House Wine Chardonnay

Medium bodied white ripe melon fruit and creamy finish

2 Italy Mezzacorona Pinot Grigo
A crisp fruity white with a delightful full and ripe aroma

3 France Sauvignon La Beaume
Grassey and fresh with a good bite of acidity to balance the ripe fruit

4 South Africa Bellingham Sauvignon Blanc
A dry white wine with gooseberry and tropical fruit flavours

5 France Chablis Moreau

Steely and dry with a hint of green in the colour, with a crisp acidity
Red Wine

6 California House Wine Zinfandel

Soft red wine with lots of juicy berry fruit flavours

7 Italy Merlot Mezzacorona
Scented on the nose, with plenty of black fruit in evidence

8 France Merlot la Beaume
Simple berry and plum aromas are followed by a mild bodied palate

9 South Africa Bellingham Pinotage

Intense bramble berry aroma with a full soft round palate

10  France Bourgogne Pinot Noir
Ripe, firm, yet soft in delivery : full of cherry, anise, and clove spice

Rose Wine

11 California House Wine Zinfandel Rose
Light and fruity with strawberry fruits. Med sweet but well balanced

Price

£13.00

£14.50

£15.00

£15.50

£19.00

£13.00

£14.50

£15.00

£15.50

£19.00

£13.00

Stowells Wines by the Glass :- 175ml £ 3.00 250ml

Draught Beers :- Carlesberg Lager £3.20pt & Calders 70/- Ale £3.20 pt
Large selection of Single Malt Whisky (ask for listy & other Spirits available (35m1)

Soft Drinks and Mineral Waters available
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