SOUP OF THE DAY

Homemade bread and butter
£10.50

CHICKEN LIVER PARFAIT

Red onion chutney, mixed leaves, pickled vegetables, oatcakes
£10.50

HAGGIS BON BONS

Sweet potato mousse, creamy whisky mustard sauce
£10.50

CLASSIC PRAWHN COCKTAIL

Marie Rose sauce, avocado mousse, lettuce, croutons
£15.50

GOAT CHEESE MOUSSE

Minted watermelon, pistachio and peppercorn crust, rocket oil, crackers
£10.50

HUMOUS

Crushed chickpeas, avocado, sun-blushed tomatoes, olives, pita bread
£10.50

87 STARTERS



LAMB CASSEROLE

Slow cooked lamb, seasonal vegetables, creamy chive mashed potatoes.

£23.50
100z RIB EYE STEAK

Grilled corn, mushroom, tomatoes, chipotle butter, chunky chips, blue cheese sauce or
peppercorn sauce

£28.50
CORN-FED CHICKEN SUPREME

Wrapped in Prosciutto, dauphinoise potatoes, kale, heritage carrot, brown butter
and sage sauce

£22.50
SCOTTISH SALMON FILLET

Pan fried salmon, asparagus, baby carrot, new potatoes, smoked bacon and creamy leek sauce

£24.50

CAJUN CHICKEN BURGER

Spiced chicken thighs, brioche bun, chipotle mayo, coleslaw, mixed salad,
chunky chips
£18.50
Add haggis or bacon

£1.50
80Z STEAKBURGER

Brioche bun, burger relish, coleslaw, chunky chips, bacon and Cheddar cheese

£19.50
PLANT-BASED VEGGIE BURGER

Veggie burger, coleslaw, burger relish, mixed salad,
chunky chips

£18.50
BATTERED NORTH SEA HADDOCK

Chunky chips, garden peas, tartare sauce, lemon

£19.50
WILD MUSHROOM TAGLIATELLE

Creamy chicken, garden peas, wild mushrooms, thyme, garlic bread

£18.50
SPICED CHICKPEA CURRY

Roasted vegetables, red lentil, basmati rice, papadums, mango
chutney

£18.50

MAINS



STICKY TOFFEE PUDDING

Toffee sauce, vanilla ice cream
£8.50

DARK CHOCOLATE DELICE

Whisky sponge, honeycomb ice cream
£8.50

CHEESECAKE OF THE DAY

Raspberry coulis, berry compote
£8.50

LEMON MERINGUE TART

Summer berries, Champagne sorbet
£8.50

ROSEWATER CREME BRULEE

Dry rose petals, lavender shortbread
£8.50

SELECTION OF ICE CREAMS OR SORBETS
£7.50

SCOTTISH CHEESEBOARD

Applewood smoked Cheddar, Blue Murder cheese,
Black Crowd, Morangie Brie, plum apple chutney,
honeycomb, celery, grapes, oatcakes
£12.50

At The Lounge Restaurant we recognise the seriousness of food intolerances and
allergies. We recommend that you inform us of your dietary requirements on booking.

DESSERTS




