
MARKET MENU  	 	  
  WINNER OF SCOTTISH HOTEL RESTAURANT OF THE YEAR 2024-FOOD AWARDS

VEGETARIAN MENU 
STARTER/MAIN £20PP      

  SOUP OF THE DAY WITH CRUSTY ROLL   
BREADED MUSHROOMS WITH GARLIC MAYO DIP 
MELON BALLS & BERRIES | FRUIT SORBET | FRUIT COULIS 
BEER BATTERED CAMEMBERT CHEESE | CRANBERRY JAM & SEASONAL SALAD
GRILLED GOATS CHEESE SALAD | RED ONION JAM  

MAINS|DESSERT £20PP | 3C £26PP

MARKET VEGETABLE PANCAKE | GLAZED MOZZARELLA 
CHOOSE FROM THE FOLLOWING SAUCES BELOW:

WHITE WINE & GARLIC CREAM SAUCE  OR TOMATO, GARLIC & TARRAGON SAUCE 
CHIPS OR POTATOES | MARKET VEGETABLES OR SALAD 

DOUBLE CHEESE MACARONI GRATIN (V) | CHIPS OR GARLIC BREAD

RED ONION & GOATS CHEESE PARCEL
PRIMAVERA CREAM SAUCE  | PESTO DRESSING |  MARKET VEGETABLES OR SALAD | CHIPS OR POTATOES  

PENNE PASTA DISH OF THE DAY | CHIPS OR GARLIC BREAD

FOOD ALLERGIES OR INTOLERANCES PLEASE SPEAK TO OUR STAFF ABOUT INGREDIENTS IN YOUR MEAL  

ADDITIONAL SIDES WILL BE CHARGED ACCORDINGLY 

2FOR £20 STARTER/MAIN  
OR MAIN DESSERT - 3 COURSES £26 
DESSERTS OPTIONS OVERLEAF 



DESSERTS 
Classic VANILLA Creme Brulee | Homemade Shortbread 

Sticky Toffee Pudding | Vanilla Ice Cream

Hot Chocolate Fudge Cake | Salted Caramel Ice Cream 

LEMON Cheesecake | HONEYCOMB ICE CREAM 

White Chocolate & Raspberry Roulade | Vanilla Ice Cream

SALTED CARAMEL Profiteroles | Vanilla Ice Cream 

Duo of  Ice Creams or Fruit Sorbets | Cafe Curls 

Apple & Cinnamon Crumble with Custard, Cream or Ice Cream  

Trio of Farmhouse Cheeses | Chutney & Fruits | Biscuits

_________________________________
MARKET MENU OFFER 

2 COURSES £20 PP
STARTER/MAIN OR MAIN DESSERT 
OR 3 COURSES £26PP
*SUPPLEMENTS APPLY 


