
Starters 
Cream of Carrot & Coriander Soup 

served with sour dough 

 

Field & Forest Mushroom Fricassee 

on a garlic & herb crouton 

 

Prawn Cocktail 

with hot smoked salmon served with Waldorf style salad 

 

Game Terrine 

with red onion chutney, rowanberry preserve, tossed leaves & oatcakes 

 

Smoked Chicken & Petite Pois Croquette 

with a mustard emulsion & tomato chutney 

Easter Sunday 
Sunday 9th April 2023 

Three Courses for £29.95 
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Mains 
Roast Leg of Spring Lamb 

with minted pear compote, pan gravy, roast vegetables & potatoes 

 

Breast of Chicken 

coated in a white wine cream, glazed with Swiss cheese on a bed of sautéed potatoes & fried greens 

 

Goujons of Dressed Salmon 

on a spiced tomato and red pepper sauce, with tossed salad and fries 

 

Braised Feather Blade of Beef 

on a chive & mustard mash with fried greens 

 

Poached Haddock 

with a Noilly Prat & leek essence, melange of seasonal vegetables & potatoes 

 

Vegan Hoi Sin Duck 

with fragrant rice, plum sauce & crisp vegetables 

 

Hand Carved Ham & Chicken Salad 

with coleslaw & French fries 

Guest Wifi Pasword — Lairds18 



ALFIE COFFEE 

White Coffee  £3.50 

Black/Americano   £3.10 

Latte/Cappuccino    £3.70 

Flat White  £3.90 

Espresso   £2.80 

Macchiato   £3.00 

Mochaccino   £3.90 

Babyccino   £1.40 

SYRUPS 

Ask server  £0.90 

*contains caffeine  

Non-dairy milk supplement  £0.40 

JENIER’S TEA 

Scottish All Day   £3.30 

Earl Grey   £3.70 

Egyptian Camomile  £3.70 

Japan Sencha Green  £3.70  

Lemon & Ginger   £3.70  

Moroccan Mint*   £3.70 

Pomegranate & Hibiscus   £3.70 

HOT CHOCOLATE 

Standard   £3.70 

Cream & Mallows     £4.40 

Hot Chilli Chocolate  £3.70 

Desserts 

Sticky Toffee Pudding 

with toffee sauce & Ferri’s vanilla ice cream 

Dark Chocolate Torte 

flavoured with Drambuie on a pond of dark & white chocolate sauce 

Strawberry Cheesecake 

with Chantilly cream & duet of fruit purees 

Retro Peach Melba 

with raspberry sauce & ice cream in a wafer basket 

Scottish Cheese Platter 

with celery, chutney, water biscuits & grapes 


