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MOTAER'S DAY

- SUNDAY 30TH MARCH 2025 -

LUNCH MENU

RED LENTIL & TOMATO SOUP

garlic croutons (ve, gfa)

LIGHTLY SMOKED COD LOIN

leek tartlet - lemon butter sauce - chive oil

CHICKEN & APRICOT PRESSE
cranberry relish - pickled vegetable - sourdough wafer (df, gfa)

SHITAKE MUSHROOM & PORT PARFAIT

grecques of shimeji mushroom - beetroot & horseradish chutney - shallot crisps (v)

SCOTTISH SCALLOPS €6 supplement

mussel emulsion - crispy venison chorizo - leeks - spinach - nasturtium

ROAST RUMP OF SCOTTISH BEEF
roasted potato - seasonal vegetables - yorkshire pudding - roasting jus (gfa, dfa)

ROASTED TURKEY PAUPIETTE

creamy pomme purée - charred red onion - cavolo nero crisp - claret jus (gfa, dfa)

GRILLED HAKE FILLET

creamy pomme purée - charred red onion - cavolo nero crisp - miso butter sauce (gfa, dfa)

CONFIT SAVOY CABBAGE

creamy pomme purée - charred red onion - cavolo nero crisp - miso butter sauce (v, gfa, dfa)

807 CHARGRILLED SIRLOIN STEAK €8 supplement

flat mushroom - grilled tomato - chunky chips

PEBBLE OF STRAWBERRY & RHUBARB CHEESECAKE

basil sorbet

DARK CHOCOLATE TORTE

chantilly cream

STICKY TOFFEE PUDDING

laced tuile - vanilla gelato - caramel sauce

HARD & SOFT SCOTTISH CHEESE €5 supplement
Strathdon blue - Morangie brie - Tain cheddar
Highland oatcakes - chutney - grapes

3 Courses | Served Between 12.30pm & 2.30pm

£36 per person inc. Tea & Coffee
£15.00 per child (ages 4-11) | Ages 3 and under eat free
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