Lunch Menu
2 courses £11.95
Available Monday to Saturday 12 till 4:30pm

Starters

Mains

Today’s Homemade Soup (V)

Beef Bourguignon

Homemade bread and butter

Button mushrooms, pancetta and baby onion, creamed
potatoes and glazed root vegetable

Loks Chicken Liver Pate
Spiced pear chutney and Arran Oaties

Poached Fillet Smoked Haddock

Whipped Goats Cheese (V)

Wilted spinach, sautéed potatoes, poached egg and mustard
beurre blanc

Caramelised red onion marmalade, walnut flatbread and
rockette

Thai Green Curry with Udon Noodles

North Atlantic Prawns

Hot Chilli, lime, coriander and coconut sauce with stir fry
vegetables, cashew nuts and thick noodles and Pak Choi

Lemon & parsley dressing, baby gem, pickled cucumber,
tomato gel and granary toast

(Chicken or Vegetable) (V)

Line Caught Battered Haddock Goujons

Gateau of Haggis
Mclays haggis, bashed neeps, tattie and whisky sauce

Tartare sauce, crushed garden peas and French fries

Toasted Rosemary Focaccia

King Prawn Tempura
Baby gem, cherry tomato and sweet chilli dipping sauce
(£1 supplement)

Warm Shanghai Chicken Salad

French Fries, crunchy slaw with choice of filling:Honey roast ham & smoked cheddar cheese
Chargrilled Med vegetables & pesto
Smoked salmon & cream cheese

Stir-fry shredded chicken breast, chilli, garlic and soy glaze,
fresh coriander, cashew nuts and red onion

Three Cheese Macaroni (V)

Treat Yourself

Whole Tail Scampi

Crispy panko and cheddar topping, French fries

Why not try one of our speciality main dishes for a little
more…..

French fries, tartare sauce and dressed leaves

Seared Fillet of Seabass

Toasted brioche bun, crunchy slaw & French fries

Add £3
Sautéed new potatoes, tenderstem broccoli, grilled vine
cherry tomatoes and caramelised lemon.

Spinach & Ricotta Potato Gnocchi (V)

Add £1

With sautéed wild mushrooms & garlic cream

Roast Chicken Breast

ADD A DESSERT FOR ONLY £3.00

Desserts
Stuffed with cinnamon, sultanas and brown sugar
Served with rum and raisin ice cream

Glazed Organic Lemon Tart
Add £3

6oz Sirloin steak with peppercorn sauce and
French fries

Sides

Add Bacon or Cheese for £1

Baked Apple
Add £2

Sautéed wild mushrooms, garlic, buttered
spinach and dauphinoise potatoes

Steak au Poivre

6oz Aberdeen Angus Beef burger

Raspberry compote and clotted cream

Sticky Toffee Pudding
Vanilla ice cream and butterscotch sauce

£2.65 each

Coleslaw – French fries – hand cut chips - boiled new potatoes
Onion rings - creamy herb mash - Cajun spiced fries
Rocket, parmesan & red onion salad - Seasonal vegetables

Important Allergan Information
All our food is prepared in our kitchen where nuts, gluten and other
allergens are present. As a result we are unable to cater for Nut allergies
and Peanut allergies. Descriptions do not include all ingredients so please
let you server know of any allergies you may have.

Trio of Soave’s Ice Cream & Sorbet
Choose 3 from: VANILLA, STRAWBERRIES AND CREAM,
CHOCOLATE, MANGO SORBET, and RASPBERRY SORBET

Dark Chocolate Delice
Salted caramel and toasted hazelnuts

Carrot Cake (GF)
Chantilly cream

