
 
 
 

Table d’Hote Menu 
 
 

Available Monday – Thursday 7pm-9.45pm 
 
 

Chef’s Soup of the Day  
 

Smoked Scottish Salmon Fish Cakes, Crisp Salad 
 

Salt and Pepper Ayrshire Pork, Chilli Jam, Crisp Leaves 
 

Poached Pear and Lanark Blue Cheese Salad, Pickled Walnut Dressing   

~ 
Oriental Stir Fried Chicken,  

Pak Choi, Baby Corn, Egg Noodles, Chilli and Lime  (n) 
 

Penne Pasta, Sunblush Tomato,  
Pine Nuts and Red Pepper Pesto, Garlic Bread (n) 

 

Confit of Toulouse Sausage, Crushed Potato, Glazed Greens, Onion Gravy  
 

Beer Battered Haddock with Chips, Peas and Fresh Tartare Sauce 

~ 
Mixed Berry Compote, Heather Honey Sabayon Glaze  (n) 

 

Selection of Scottish and French Cheese and Biscuits  (n) 
 

Hot Chocolate Fondant, Vanilla Ice Cream  (n) 
 

Baked Banana Cheesecake, Highland Toffee Ice Cream  (n) 
 
 

Tea or Coffee 
 

2 courses - £17.50 
3 courses - £21.50 

 
Your choice of one drink from the lounge is inclusive in the above prices. 

  

(n) – Contains nuts. 

 - Gluten free 
We make every effort to ensure our foods do not 
contain genetically modified ingredients.  However, 
some of our dishes do contain nuts.  Please advise 
your server if you are allergic to peanuts, nuts, or any 
other foods, so we can recommend a suitable meal. 


