
BISQUE

STARTERS
Locally Caught Haggis Tart
Pickled Turnip, Potato Galette, Barley Sauce 

Soup du Jour

Signature Bisque
Aioli, Parmesan Croutons

Assiette of Winter Poached Fruits
Granola, Cranberry and Mulled Wine Soup, Raspberry Sorbet

Chicken Liver Parfait
Caramelised Onion & Cherries, Toasted Brioche

Ayrshire Ham Hough and Smoked Chicken Croquette
Poached Hen Egg, Wholegrain Mustard Hollandaise 

Trout and Oatmeal Cooked in Brown Butter
Scottish Beetroot, Dill Salad 

MAINS

Roast Sirloin of Scotch Beef
Yorkshire Pudding, Roast Potatoes, Cauliflower Cheese, Red Wine Jus 
(£5 supplement)

Roast Breast of Chicken
Rumblethumps, Skirlie Onions, Salt Baked Carrots 

Lochgreen Fish and Chips
Beer Battered Haddock, Triple Cooked Chips, Crushed Peas, 
Tartar Sauce, Lemon            
      
Assiette of Local Seafood
Crème Fraiche and Citrus Crushed Potatoes, Buttered Greens, 
Lemon Butter Sauce 

Smoked Aubergine and Chickpea Masala
Cauliflower Samosa, Coconut Rice, Sweet Potato
  
Fillet of Scotch Beef Stroganoff
Chestnut Mushrooms, Noodles, Dill Pickles, Tarragon 

Roasted Lamb
Potato Terrine, Root Vegetables, Mint Jus

SUNDAY LUNCH
3 COURSES £39.50

*SAMPLE MENU*



DESSERTS

Salted Caramel Bruleè
Candied Walnuts, Hazelnut Ice Cream 

Vanilla Parfait
Poached Raspberries, Raspberry Sorbet

Apple Tart Tatin
Anglaise, Ice Cream

Chocolate Tart
Pedro Zimenez Soaked Fruit, Lemon Curd Ice Cream 

Selection of Lochgreen Gelato
*Please ask for today’s flavours*

British and Continental Cheeses
Biscuits, Fruit, Chutney
 (£3.50 Supplement)

ON THE SIDE...

Thin or Thick Cut Chips                                  £5.00
Truffled Parmesan Thick Chips                       £7.00
Baby Potatoes                                                     £5.00
Lochgreen Salad                                                 £5.00
Cauliflower Cheese                                            £5.00
               


