WIN

RESTAURANT

MARKET MENU 1

TO START

Soup of the day, crusty roll (v)
Haggis bon bons, crispy leek, whisky sauce
Pickled beetroot, goat’s cheese fritter (v)

Chicken tempura, spring onion, sweet chilli sauce
MAIN

Salmon fillet, white wine sauce, seasonal greens, new potatoes
Blade of beef — braised for 6 hours with Mash, pearl onion gravy, root vegetables
Chargrilled chicken, Diane sauce, roast potatoes, seasonal vegetables

Mushroom, thyme, truffle pappardelle pasta (v)
INDULGE

Sticky toffee pudding, toffee sauce, Arran vanilla ice cream
Knickerbocker glory sundae — fruit, ice cream, cream, almonds
Trio of Arran ice cream — strawberry, chocolate, vanilla

Smoked cheddar, brie, chutney & oatcakes

2 COURSE £16.50
3 COURSE £19.50

WS



RESTAURANT

MARKET MENU 2

TO START

Soup of the day, crusty roll (v)
Braised leek, blue cheese crostini (v)
Chilli, cherry tomato mussels, crusty bread

Warm buttered ham, broccoli stalks, fried capers
MAIN

60z rump steak, pepper sauce, grilled tomato, flat cap mushroom, hand cut chips
Haggis lasagne, garlic bread
Oak smoked haddock risotto, poached egg, croutons

Roasted beets & feta salad, balsamic dressing (v)
INDULGE

Chocolate & ale cake, malted cream
Banoffee creme brulee, handmade shortbread
Eton mess — whipped cream, crushed meringue, strawberry compote

Cheesecake of the day

2 COURSE £16.50
3 COURSE £19.50

WS



IN

RESTAURANT

MARKET MENU 3

TO START

Soup of the day, crusty roll (v)
Garlic button mushrooms, garlic & rosemary toast (v)
Ham hough terrine, tarragon jelly, bread

Arrancini, Napoli sauce (v)
MAIN

Braised ox cheek, red lentil & pearl barley beef broth, tender stem broccoli, roast onion
Sweet potato & chickpea curry, sticky rice (V)
Chicken milanese, penne pasta, garlic & chorizo Napoli sauce

Lamb loin chops, Italian sausage, fennel salad
INDULGE

Bread & butter pudding, toffee sauce, salted caramel ice cream
Chocolate & coffee mousse, handmade shortbread
Trio of Arran ice cream — strawberry, chocolate, vanilla

Chocolate torte, fruit compote

2 COURSE £16.50
3 COURSE £19.50

WS



W

RESTAURANT

MARKET MENU 4

TO START

Soup of the day, crusty roll (v)
Chicken liver parfait, red onion jam, melba bread
Roasted asparagus, parma ham, hollandaise sauce

Gin cured salmon, creme fraiche, toasted ciabatta
MAIN

Chicken fajita, flour tortilla, salsa, sour cream, cheddar
Chargrilled pork loin steak, Diane sauce, root vegetables, roast potatoes
Spinach & chorizo penne pasta in a tomato sauce with garlic bread

Spiced sweet potato, butternut risotto, parmesan crisps (v)
INDULGE

Plum fool, pink peppercorn shortbread
Chocolate brownie, minted whipped cream
Fruit crumble, vanilla pod custard

Trio of Arran ice cream — strawberry, chocolate, vanilla

2 COURSE £16.50
3 COURSE £19.50

WS



