CRAY FISH CHOWDER / SCOTCH BROTH (V)
Served with warm bread roll and butter

SALT AND PEPPER CALAMARI
Crispy fried squid, fresh salad, garlic & lemon butter aioll

LAMB SEEKH KEBAB

/ , Served with pita bread, salad, tzatziki sauce
WARM GOAT CHEESE APPLE AND WALLNUT SALAD
p Dressed salad, balsamic glaze
] LUXURY SEA FOOD PIE

salmon, haddock, king prawns, mussels squid served with tender stem® broccoll )

MOROCCON LAMB —n
(served with meditteriean cous cous)

TEMPORA BATTERED HADDOCK
(fresh garden peas and tartar sauce)

MEXICAN CHICKEN BURGER ;
(grilled chorizo, cheese and guacamole accompained with skin on fries

CAESEAR SALAD (V)
(pan fried cottege cheese and herb croutons, parmesan shavings)

r ﬁhﬁ

“.\‘é



ESSERTS

APPLE AND RHUBARB CRUMBLE
VANILLA CUSTARD
BANOFFEE CHEESE CAKE
TOFFEE SAUCE
CHOCOLATE FONDANT
VANILLA ICE- CREAM

LEMON MERINGUE PIE
(accompanied with fruit compote and short bread)

SELECTION OF ICE- CREAM
(coulis and wafer)
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Hotel, Lounge and Restaurant



