2 Course £75.00

3 Course £20.00

olarters

Chefs Slomemade Soup O fre Day
serpedwith Crusty Bread Roll

The Anchor Surfand Jurf
Grilled Siackerel, Stornoway DBlack Pudding and Sbaggis Stack
with a Dalsamic and Guinness Dressing

Pan Fried Liver Steaks
with Crispy Pancetta and Sarmalade Onions

Gresingham Duck Roulade
with Pear Chutney and a Rocket Qarnish

Atlantic Crab Cheesecake
with a Saffron Créme Fraiche and Rocket Qarnish



Hlain Course

Grilled Supreme of Scottish Salmon
in a Green Ginger Sauce with Rice HNoodles

Chargrilled Breast of Chicken
SHarinated in Garlic, Rosemary, I hyme and Stoney alongside a
Slediterranean Salad

Roasted Rack of Spring Lamb
complimented Gy a & omato, Pancetta and Walnut Relish

Pape of Highland Genison
serped with crushed New Potatos and a Blueberry and Balsamic Yinegar
Reduction

Crisp Pork Delly
on crispy Sapay Cabbage with a Herlot and & fiyme Jus

Linguini
tossed with Green DBeans, Pine KNuts, Red Onion, Garlic and. %asemmy
topped with crumbled Goats Cheese drizzled with Extra irgin Olive Oil

8oz Scottish Sirloin
serped with & ried Onions, Sushrooms & Grilled & omato

Steak can be accompanied Gy

Almond and Stilton Butter
(£7.50)
Yhisky and Parsiey Cream Sauce
(£2.50)
King Prawwns sauteedin a Chilli Qarlic Butter
(£4.00)



.@esserz‘s

T raditional Créme Brulee
fused with Passion Fruit

Individual Dark Chocolate and Orange Harmalade art
with Chantilly Cream

Chef's Strawberry Cheesecake
with Fresh Strawberry s and Yanilla Sce Cream

Cinnamon Donuts

alongside an Apple Compote and Ganilla Jce Cream

Selection of Scottish and Continental Cheeses

—-000--

Tea Or Coffee
(£7.50)

Cappuccino
Latte
Espresso
(£7.95)

Gtead Chef Oliver Saller



