SATURDAY NIGHT
SPECIAL

SATURDAY 17 " SEPTEMBER
3 COURSES £18.00

TOMATO & BASIL SOUP
(served with a warm roll)
CHICKEN LIVER PATE
(smooth pate served with warm toast and italian style salad)
PRAWN COCKTAIL
(freshwater prawns in tangy cocktail sauce on bed of seasonal leaves)
MELON & HAM
(gallia melon with smoked parma ham dressed with orange & cinnamon)
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ROAST BEEF BALMORAL
(slow roasted silverside of borders beefin a red wine and shallot sauce)
HIGHLANDER CHICKEN
(breast of free range chicken stuffed with haggis in a whisky cream
sauce)
FILLET OF SALMON A LA CREME
(fillet of scottish salmon in a rich cream & wild mushroom sauce)
PORK STEAK IN CIDER & APPLE SAUCE
(pork gigot steak sauted in cider and apples)
VEGETARIAN TARTELETTE
(homemade tart with broccoli & brie)
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CHOCOLATE FUDGECAKE
LEMON SPONGE PUDDING
STICKY TOFFEE PUDDING
ICE CREAM
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BOOK NOW



