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Festive Lunch Menu

Starters
Beer Battered Haggis served with Homemade Tomato Ketchup
4.95
Seasonal Fruit Platter served with Fruit Coulis and Sorbet (v)

£4.95

Salad of Black Pudding, Crisp Parma Ham, Tattie Scone with a Poached Egg
£4.95

Traditional Cullen Skink - Scottish Soup with Haddock and Potatoes

£4.50

Chicken Liver Paté with a Red Onion Marmalade and Toasted Garlic Bread
£4.95

Bruschetta with Tomato, Red Onion, Garlic and Basil Topped with Buffalo Mozzarella (v)
£4.75
Chicken and Bacon Caesar Salad with Crisp Leaves, Parmesan Cheese and Croutons
£4.75
Blair Soup of the Day
£3.75
Tempura of Tiger Prawn or Chicken with a Sweet Chilli Dipping Sauce
£5.95
Grilled Goats Cheese topped with a Red Onion Marmalade served with a Seasonal Salad (v)

£4.95

Cornets of Smoked Salmon and Prawn Marie Rose Sauce with fresh Lemon
£5.95

Burns Country Hot Smoked Salmon with Seasonal Salad and Lemon Butter Sauce

£6.25

Warm White Baguette, Baked Potato and Wraps with various fillings:

Turkey and Cranberry Sauce £5.50
Cajun Spiced Chicken £5.50
Prawn Marie Rose £5.50
Hoi Sin Strips of Beef £5.50
Egg Mayonnaise with Spring Onion £5.50
Club Sandwich with Fried Egg and Cajun Fries £7.95

Main Courses

Dish of The Day
£10.95

Traditional

Traditional Roast Turkey with Chipolatas, Game Chips and Cranberry Sauce
£9.95

Haggis, Neeps and Tatties
£8.95

Traditional Steak, Sausage and Ale Pie
£9.95




Main Courses - Traditional (cont)

Lamb’s Liver served with Caramelised Onions, Black Pudding and Bacon
£8.95

Chicken, Leek and Chestnut Mushroom Pie
£9.25

Coconut Coated Chicken Breast stuffed with Bacon and Banana served with a Thai Curry Sauce
£9.25

Beef Olives with Flat Mushrooms and Peppercorn Sauce
£10.25

Spicy Lamb Casserole with Peppers, Onions and Pineapple served with a Rice Pilaff
£10.95

Roasted Breast of Chicken topped with Swiss Cheese and Leek glazed with a White Wine Sauce
£10.25

Salads, Pastas and Vegetarian

Chargrilled Steak Salad with Caramelised Red Onions, Rocket and Balsamic Vinegar
£10.95

Chargrilled Chicken on a Greek Salad with Sautéed Potatoes
£9.95

Smoked Trout Salad with Baby Potatoes, Little Gem Lettuce and a Dill and Lemon Mayonnaise
£9.95

Fusilli Pasta with Sunblushed Tomatoes, Black Olives, Capers Topped with Goat’s Cheese (v)
£9.95

Wild Mushroom and Leek Strudel served with a Thyme and Port reduction (v)
£8.95

Seafood Linguine Pasta with a Lemon Cream, Parsley, Garlic and Baby Capers
£9.95

Cajun Spiced Chicken Pasta with Roasted Peppers and Onion served in a White Wine Cream Sauce
£9.95

Roasts and Grills

Marinated Chicken Skewers with Peppers, Mushrooms and Tomato served on Rice
£9.95

The Blair Beef Burger with Gruyere and Homemade Onion Relish served in a Toasted Sesame Bun
£8.50

A Selection of 8oz Chargrilled Steaks with Mushrooms, Roasted Tomato, Onion Rings and Dauphinoise Potatoes
Ribeye £15.95 Sirloin £16.95 Fillet £19.95

includes a Choice of Sauce either a Red Wine Sauce or Four Pepper Sauce
or alternatively served Surf and Turf (£2.50 Supplement)

Fish
Chargrilled Fish of The Day served with either Vegetables or Salad
£9.95

Poached Fillet of Salmon served with Creamed Leeks topped with a Pastry Fleuron
£10.25

Blair Fish Pie with Salmon, Prawns, Halibut, Cod and Haddock glazed with Cheese
£10.25

Smoked Haddock Gratin with Creamed Potatoes, Ayrshire Bacon and Arran Cheddar
£10.95

Beer Battered Haddock with Chunky Chips, Mushy Peas and Tartare Sauce
£8.25

Chilli Caramel Salmon with Onions topped with Coriander
£9.95



Desserts

Traditional Christmas Pudding, Brandy Custard and Cinnamon Ice Cream

£4.95
Chilled Lemon Posset served with Fresh Raspberries and Homemade Butter Shortbread
£4.95
Sticky Toffee Pudding with Butterscotch Sauce and Vanilla Ice Cream
£4.95
Belgian Waffles with Caramelised Bananas in Butter Sauce and Cinnamon Ice Cream
£4.95
Meringue Nest with Fresh Strawberries, Cream and Chocolate Curls
£4.95
Chocolate Fudge Cake with Fresh Cream or Ice Cream
£4.95
Mango Cheesecake with an Exotic Fruit Compote and Coconut Ice Cream
£4.95
Fresh Fruit Salad served with Cream or Ice Cream
£4.95
Selection of Local Scottish Cheese, Grapes and Biscuits
£5.95
Marbled Chocolate Torte with Griottine Cherries and Cherry Ripple Ice Cream
£4.95
White Chocolate and Orange Bread and Butter Pudding with Vanilla Ice cream
£4.95

Traditional Ice Cream Sundaes £595

Sticky Toffee Sundae: Sticky Toffee Pudding, Butterscotch Sauce, Meringue, Vanilla Ice Cream and Cream
Mixed Berry Sundae: Strawberries, Raspberries, Crushed Meringue, Cream and Strawberry Ice Cream
Exotic Fruit Coupe: Exotic Fruit Compote, Meringue, Malibu Anglaise and Coconut Ice Cream

Tea and Coffee
Freshly Ground Coffee £1.75
Espresso £1.95
Cappuccino £1.95
Tea £1.75
Latte £1.95
Hot Chocolate £1.95

Baileys Hot Chocolate with Marshmallows — £4.75
Liqueur Coffee £4.75



