2. S, ‘ v
e ik o B AT L
AR e LSRN )

B S22

WMARRLT AN

B2 .

IINNER OF SCOTTISH HOTEL RESTAURANT OFTHE YEAR 2014-FO0D AWARDS 3= o
TIGH NA MARA

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

MATNS|DESSBRD ﬂl

MARKET VEGETABLE PANCAKE |cLazep 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

ZEOR £20 STARTER/MAIN
OR MAIN DESSERT - 3 COURSES £26

DESSERTS OPTIONS OVERLEAF




TIGH NA MARA

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 £20

STARAIRE/RIAIN
3 L26PP

‘SUPPLEMENTS APPLY




