Also available

with prior arrangment

for parties of 10 - 24

Mon ~ Thurs, 6pm ~ 7pm
& private Lunches

Available

Friday 6-7pm
Saturday 5.30-6.30pm
Sunday 12-7pm

Early Evening Menu

Chef’s Chicken Liver Parfait
New leaf salad, balsamic reduction, plum chutney & mini oatcakes

Beetroot, Apple & Walnut Salad (V)
curly endive & vinaigrette

Classic Prawn Cocktail
marie rose sauce

Grilled Mozzarella Bruschetta (V)
diced tomatoes, basil & garlic on toasted ciabatta
topped with mozzarella, balsamic glaze & olive oil

Chef’s Homemade Soup of the Day

* * k% k%

Beef Lasagne
herb salad & chips

Freshly Battered Haddock
handcut chips, mushy peas and tartar sauce
Spiced Lamb Curry
infused with mild madras spices in a tomato sauce, coconut rice & homemade flatbread

Uplawmoor Chicken & Leek Pie
topped with puff pastry, mash & sautéed potatoes & vegetables

Mexican Bean Burger (v)
red kidney beans, lime,red onions & mixed peppers drizzled with olive oil

Pan Fried Locally Reared Ribeye Steak
grilled vine tomatoes, buttered savoy cabbage & garlic mash (£6 surcharge)

* * Kk k%

Pear & Toffee Crumble
Sticky Toffee Pudding
Traditional Sherry Trifle
Tropical Fruit Meringue
Trio of Ice Cream

Freshly Ground Coffee & Tablet
£18 for 2 course or £21 for 3 courses

All served with a complimentary selection of freshly baked breads



