
MINESTRONE (v)
Hearty vegetable soup served with crusty bread

SOUP OF THE DAY
Chef's homemade soup of the day served with crusty bread

MUSSELS 
Scottish mussels in a white wine and cream sauce

MELON (v)
Seasonal melon with seasonal compressed fruit

HAGGIS TOWER
Haggis topped with mashed potatoes and caramelized onions served with a whisky sauce

BRUSCHETTA (v)
Garlic rubbed toast topped with sun-dried tomatoes, basil and EVOO 

ROAST SIRLION OF BEEF
With all the trimmings
CHICKEN MILANESE

Served on a bed of spaghetti pomodoro
STEAK PIE

Slow braised tender chunks of beef in a rich gravy topped with puff pastry
served with roast potatoes and vegetables

MUSHROOM RISOTTO (v)
Wild mushroom risotto finished off with parmesan and cream

FISH AND CHIPS
Traditional single fish and chips using scottish haddock served with hand cut chips and salad

RIGATONI SALSICCIA
Rigatoni pasta with italian sausage in a creamy tomato sauce 

mains

starters

(v) = vegetarian
Please inform your server of any further dietary requirements or allergies before ordering.

Buon appetito!

SUNDAY
LUNCH MENU

1 COURSE £13.95   2 COURSE £17.95


