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VALENTINE’S & GALENTINE’S
9TH-18TH FEBRUARY
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SE'T MENU DEALS

OR BOOK TO DINE ALA CARTE FROM THE FULL MAIN MENU
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2 Courses £21.95
3 Courses £27.95
Cocktail & 3 Courses £34.95

Starters

Crispy Chipotle Chicken Tacos, Corn Salsa, Guacamole & Red Cabbage
Wee Shetland Mussels, Tomato, Garlic, Chilli & White Wine (GF*, D*)
Tattie and Leek Soup With Sourdough Bread & Butter (V,VN*.GF*, D*)

Black Pudding Fritters With Garlic Aioli
Classic Prawn Cocktail (GF*)
Pan Seared Scallops With Black Pudding, Tattie Scone & Pea Puree (Add 4.95)

Main Courses

Pan Seared Cod Wrapped In Parma Ham
Wit Tomato Concasse, Black PuddingMasti & Basid O~
McCaskies Flat Iron Steak Served With Salad, Fries & Peppercorn Sauce (GF*) (Add 4.95)
Reconumernded Medimn
Katsu Chicken Curry Served With Rice
Vegetable Katsu Curry Served With Rice (V,VN.GF, D)
Tuscan Italian Sausage Rigatoni Pasta With Garlic Chilli Spinach & Cream

Plant Based Burger, Spicy Mayo, Pickle & Fries (V,VN,D)

Desserts
Tipsy Marmalade Sponge With Drambuie Créme Anglaise
Warm Triple Chocolate Cookie Dough Skillet With White Chocolate Sauce & Vanilla Ice Cream
Chocolate Fudge Sundae Topped With Toasted Hazelnuts & Chocolate Sauce
3 Cheeses, Arran Chutney & Oatie Biscuits

Wee Strawberry Eton Mess (GF)
Vegan Caramel Brownie and Vegan Ice Cream. (VN,GF)

Dishes followed by * mean a dish can be altered to accommodate the dietary. Please inform your
server if your allergen is medical. Cannot Be Guaranteed To Be Allergen Free.



