
Monday - Thursday
2 Course Lunch: £13.50 • 3 Course Lunch: £15.50

2 Course Dinner £15.50 • 3 Course Dinner: £17.50

Friday - Saturday
3 Course Lunch: £17.50 • 3 Course Dinner: £22.50

Sunday
3 Course Lunch or Dinner: £20.00

Platter of Seasonal Fruits served with Green Apple Sorbet (v)

Blair Soup of The Day

Stilton, Poached Pear and Toasted Pinenut Salad with Garlic Croutons (v)

Prawn, Pineapple and Coriander Cocktail topped with a Lime Crème Fraiche

Chicken Liver Pâté served with Garlic Toast and a Plum Chutney

Beer Battered Haggis or Black Pudding served with Crisp Salad and Tomato Sauce

Traditional Steak, Sausage and Ale Pie

Coconut Coated Chicken Breast stuffed with Bacon and Banana served with a Thai Curry Sauce

Spicy Meatballs and Pasta served in a Homemade Tomato Sauce

Red Onion and Roasted Red Pepper Papardelle in a Tomato and Basil Sauce glazed with Mozzarella (v)

Chilli Caramel Salmon with Red Onions and Coriander

Smoked Haddock Gratin with Creamed Potatoes, Ayrshire Bacon and Arran Cheddar

Cold Poached Fillet of Salmon Salad with Fresh Seasonal Fruit and Boiled Potatoes

Sticky Toffee Pudding served with Butterscotch Sauce and Vanilla Ice Cream

Mango Panna Cotta topped with Exotic Fruit Compote and a Pineapple Sorbet

Glazed Lemon Tart served with Seasonal Fruit and Vanilla Ice Cream

Chocolate Fudge Cake served with Cream and Ice Cream

Chocolate and Honeycomb Sundae

Strawberry Cheesecake served with Vanilla Ice Cream

 Freshly Ground Coffee


