
You are also welcome to have a look in our cake cabinet for more 
delicious sweet treats!

All items are prepared in kitchens that also handle known allergens and, as such, we cannot 

guarantee that any item is completely free from allergens. If you have a food allergy or special 

dietary requirement, please speak to a member of staff.

STARTERS
• Homemade Soup of the Day (GF & V options available)

• Tomato & Basil Bruschetta on toasted Sourdough (VE)

• Haggis Bon Bons served with a Sweet Chilli Dip

• Chicken Liver Paté served with Oatcakes

MAINS
• Traditional Roast Chicken with all the Trimmings 

• Homemade Steak Pie served with Garden Peas and your choice,  
of Creamy Mashed Potato or Chips

• Warm Salmon & Broccoli Quiche served with Fresh Salad & Coleslaw 

• Creamy Smoked Haddock & Leek Pot topped with Mashed Potato (GF)

• Roasted Tomato and Pesto Penne Pasta with Fresh Basil (VE) (V)

• Traditional Honey Roast Ham Salad, with Coleslaw and Homemade Potato Salad

• Cheesecake of the Day

• Lemon Tart with Raspberry Coulis (GF)

• Fresh Fruit Pavlova (GF)

• Toffee Fudge Waffle with Ice Cream

• Warm Chocolate Brownie served with your choice of Fresh Cream  
or Ice cream (VE option available) 

DESSERTS

2 COURSES FOR £23.95  |  3 COURSES FOR £28.95

MOTHER’S DAY


