MAIN COURSES
S tea& @Ze slow cooked in a rich vegetable and onion gravy £7.45

Chicken T LeeR Pie succutent chicken in a cream o feck sauce £7.45
Traditional Battered HaddocR wih kaves peas and fries £7.45
Haggis, Neeps L Tatties i awiisky sauce £7.45
Local 8oz G AMMON, with pineapple or egg, dressed saflad and fries £7.45
Chef’s Own Daily Curry s rice c7.95
Mushroom Stroganoff sretuwi safion rice c7.95

Wl[ 6 ur ’S Po 1’@ 9\/[ e C[d[[iOTlS locally produced pork on an herb mash with black pudding, onion

rings and an oatmeal breaded apple fritter served with our speciality whisky and onion sauce
£8.15

LO Ca[ ga[[O‘way S a[mon with dressed salad, fierb butter and potatoes £8.95

. ) . .
Wl[6 ur s M erric &, C /ilC &'e N Chicken Breast stuffed with Haggis, wrapped in bacon
And with our speciality whisky and onion sauce £8.95

C ﬁZC é,e n EC OS8S8€ succulent pieces of chicken with leeks and spring onions in a rich whisKy

And Arran mustard cream sauce £8.95

C Talgadam Wl[d‘ @ﬁeasant (BTBCZS L wrapped in smoRed bacon with a royal game
stuffing and a port and berry jus £9.95

S 17’[0171 S tea&[oca[[y produced, served with roasted tomato, mushroom, onion rings and chip £10.95

Why not try one of our speciality sauces with your steak c1.50

Pepper
Drambuie and Cream

AUl of our main courses are served with fresh vegetables, where
appropriate, and your choice of potatoes



