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Soup of The Day (GF)
Chefs Freshly Prepared Soup of the Day served with Crusty Rye Bread
(Gluten Free Bread Avadable on Request)
Chicken Caesar Crogquettes
Chefs own Chicken Caesar Crogueltes served set on Pea Puree Driggled with
Pavrmesan Dressing
Peppered Salbmonv (GF)

Fresh Shetliand Salmon coaled in Crushed Black Pepper served with Celeriac
Remowlade and Pernod Syrup

Goaly Cheege & BeetyootSalad (GFI(V)

Goaty Cheese marinated in Olive Dill Garlic Bay Leaf s Thyme Oven Baked with
Fresh Beetyoot & served with an Orange Dressing

Roast Norfolk Turkey with Trimmings

Rovst Norfolk Twrkey served with Chestnul Stuffing, Chipolaias; Roast Gravy &
Cranberry Sautce served wWith Chefs Fresh Vegetables & Potatoes
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Fillet of Hake (GF)
Pawn Fried Fillet of Shetland Hake topped with Garlic Bulter Prawns served set on
Sun-Blush Tomato-Risotto-

Medallions of Pork Fillet (GF)
Medallions of Pork Fillet Pan-fried & Findshed with an Apple & Calvados Cream
Sauce set on Wholegrain Mustard Mash with Chefs Fresh Vegetables
Bradsed Rump of Beef

Oven Bradsed Rump Steak served set on Clapshot topped with Haggis and Whisky &
Oncon Gravy

Puddings
Chefs Selection of Sweetls of the Day (Please Request Separaile Men)

Refreshmentsy
Freshly Brewed Tea / Coffee & Sweet Mincemeat Pies
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Before ordering, please speak to-owr staff if yow hawve av food allergy ov intolerance. Ouwr

4 Chef will be happy to-advise ov suggest alternatives
i (V) Vegetorion (GF) Gluten Free
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