A LA CARTE MENU
SERVED DAILY NOON 'TiL 10.30FPM

STARTERS

MARINATED OLIVES & PICKLES (v)
BREAD & DIPS (v)

TODAY'S SOUP
with crusty fresh bread

SPINACH, POTATO & LOVAGE CREAM (v)
with yoghurt & crusty fresh bread

GRILLED ASPARAGUS TIPS (v)
with sun-dried tomato & parmesan cheesecake, rocket pesto & balsamic

CHICKEN, CEPE & PANCETTA TERRINE
baby leaf salad, spiced fruit chutney, toast & pickles

CHAR-GRILLED SARDINES
warm potato & caper salad, lemon & herb dressing

FOIS GRAS SALAD 'LYONNAISE'
soft poached egg, crisp pancetta, garlic & mustard dressing

CHILLI CRAB CROQUETTES
roast pepper & black olive salad. saffron rouille & lemon

£3.50

£3.95

£3.95

£4.95

£7.25

£7.25

£8.95

£7.95

£7.50



SINGLE OR SHARING PLATTERS
BRUSCHETTA OF MARINATED ANTIPASTI (v)
with creamed goat's cheese & olive tapenade

SELECTION OF SMOKED & CURED SCOTTISH FISH
with pickles, oatcakes & lemon

CONTINENTAL CHARCUTERIE
with chutney, toast & pickles

MAIN COURSES

FiIsH & SEAFOOD

BEER BATTERED HADDOCK
with hand cut chips, mushy peas, tartar sauce & lemon

SPICE CRUSTED SCOTTISH SALMON
herb tabouleh, carrot, pinenut & sultana salad,
yoghurt, mint & lemon

PAN-FRIED SEA BASS
with basil pesto mash, sauce vierge, rocket & lemon

ROAST MONKFISH
saffron confit potatoes & fennel, basque piperade relish

SEARED KING SCALLOPS & LANGOUSTINES
shellfish risotto, wilted pak choi & pickled ginger

Small £7.95 / Large £16.00

Small £8.25 / Large £17.00

Small £8.95 / Large £18.00

£10.95

£12.75

£14.95

£18.95

£22.50



PEPPERONATA PASTA (v)
roasted peppers, onions, garlic & cherry tomatoes

add:
TUSCAN SAUSAGE £2.00 SPICED CHICKEN
GARLIC PRAWNS £4.00 PEPPERED STEAK

AUBERGINE, GOAT'S CHEESE & BROAD BEAN FRITTERS (v)
sweet potato cream, tomato & mint salsa

©ned)
MEATS & GRILLS

BRAISED 'DAUBE' OF BEEF
with garlic & rosemary mash & red wine jus

ROAST BREAST OF CHICKEN
creamed leeks & smoked bacon, wild mushroom & tarragon ravioli

GRILLED FILLET & BELLY OF PORK
with mash, roast squash, shallots, sage gravy & parmesan cream

BREAST OF GRESSINGHAM DUCK
celeriac, potato & chestnut crush, french beans, quince & blackberry jus

CHAR-GRILLED CALEDONIAN CROWN
confit 'garni', chunky chips & green peppercorn jus

SURF 'N TURF

grilled steak & tiger prawns with béarnaise sauce, hand cut chips & watercress

©re)

SIDE ORDERS

SKINNY FRIES £3.00 HAND CUT CHUNKY CHIPS
GREEN SALAD £3.50 TOMATO, MOZZARELLA & BASIL SALAD

RIB EYE 8oz
FILLET 7oz

RIB EYE
FILLET

£9.25

£3.00
£5.00

£9.75

£12.95

£14.50

£16.95

£19.95

£23.50
£28.75

£30.00
£35.00

£3.50
£4.50



DESSERTS

TRIPLE CHOCOLATE ICE CREAM & COOKIE SANDWICH
white chocolate fudge sauce & fresh scottish berries

PEAR & ALMOND TART
with clotted cream ice cream

ICED RHUBARB & STEM GINGER PARFAIT

orange syrup & candied zest

HOT CHOCOLATE FONDANT

with vanilla ice cream & fudge sauce (made to order, a delight that's worth the wait!)

PUDDINGS TO SHARE
with as many spoons as you like

DAIRY ICE CREAMS or SORBETS
with fresh berries & raspberry sauce

SELECTION OF CONTINENTAL CHEESES

with arran oaties, chutney, celery & grapes

SELECTION OF CHEF'S PETIT FOURS

COFFEE & TEA MENU

CAFETIERE COFFEE FOR 1
Freshly ground coffee with hot milk
or cream on the side

CAFETIERE COFFEE FOR 2
Freshly ground coffee with hot milk
or cream on the side

ESPRESSO

DOUBLE ESPRESSO
CAPPUCCINO

CAFE LATTE

MOCHA

£2.00

£3.50

£1.80
£2.10
£2.55
£2.55

£2.60

£6.25

£6.50

£6.50

£6.95

£14.00

£6.50

£7.25

3 for £3.25/ 6 for £6.50

SUKI SPECIALITY TEAS

£2.50

Breakfast, Darjeeling, Earl Grey, Green, Rooibos,

Peppermint, Jasmine, Camomile, Red Berry,
Spiced Citrus, Apple Loves Mint

HOT CHOCOLATE
with cream & marshmallows

£2.70

SUKI TEA



