CONGSERVATORY

SAMPLE SUNDAY LUNCH MENU
SUNDAY - 12.30-2.30pm

TWO COURSES - £29.50
THREE COURSES - £34.50

BATTERED SCOTTISH HADDOCK  £19

chips - peas - tartare sauce - lemon (df)

CHEF'S SOUP OF THE DAY (v) KINGSMILLS BEEF BURGER £18

crusty bread roll 6 oz beef burger - crispy bacon - cheddar cheese - chips

SPICED DUCK LEG PRESSE PAN FRIED VENISON FILLET £30

fig chutney - lambs lettuce brasied turnip - clapshot purée - pickled fig - baby turnip

potato gratin - red wine jus (dfa, gfa)
COCONUT OIL CONFIT CAULIFLOWER

TEMPURA STEAK AND BLACK ISLE PIE  £19

roasted cauliflower purée - samphire - seasonal vegetables

red chilli vinaigrette

ROASTED SCOTTISH MONKFISH TAIL £27
yellow split pea and roe dahl - sweet potato onion bhaji -
chargrilled little gem - avacado & mango salsa -

ROAST RUMP OF SPEYSIDE BEEF coconut yoghurt (df, gf)
roasted celeriac - baby carrot - green beans - roasted
cherry tomato - jus KING PRAWN LINGUINI £21
OR VEGETARIAN €18
PORK BELLY ROLLED WITH BLACK PUDDING cherry tomatoes - spinach - garlic & chilli oil (df)

roasted celeriac - baby carrot - green beans -
roasted cherry tomato - cider jus

GRILLED SALMON
crushed potato - green beans - charred shallot -
tomato vierge

all £8

HAND CARVED HONEY ROAST HAM
BUTTERNUT SQUASH RISOTTO

crispy artichoke hearts

SCOTTISH SMOKED SALMON
& CREAM CHEESE

STRATHSPEY SIRLOIN STEAK £7.95 supplement

confit plum tomato - flat mushroom - side of fries

RARE ROAST SIRLOIN OF BEEF &
HORSERADISH

CORONATION CHICKEN

RASPBERRY MOUSSE GATEAU MULL CHEDDAR &
RED ONION CHUTNEY ()

ginger and lemon crunch

STICKY TOFFEE PUDDING TUNA &RED ONION MAYONNAISE

vanilla ice cream - caramel sauce

FREE RANGE EGG MAYONNAISE (v)

MATURE CHEDDAR

chutney - highland oatcakes all above sandwiches are deep filled served on white or

l—\rnwn farmhouse bread served Wif’l’\ hand-cooked r‘r[cpq.

FOOD ALLERGIES & INTOLERANCES
before ordering please speak to a member of our staff about your requirements and will cater accordingly.
menu changes weekly and is subject to change



