MENU Mr.MacGregor’s N ENU

Restaurant & Gin Emporium

STARTERS

Soup of the day {v} {gfa}
With crusty bread

Chicken liver paté
Onion jam and toasted oatcakes

Peppered Mackerel {gfa}
Cucumber and dill yoghurt tartare, crotiton and lime

Spring salad {gf} {v}

Feta, watermelon, pomegranate and grilled courgette salad

MAIN COURSES

Roast chicken supreme {gf}
Chicken and wild mushroom fricassee, potato Dauphinoise

Handmade beef burger
Gouda cheese, truffle mayo, crispy onions, bacon and fig jam and skinny fries

Lemon & ricotta linguine
Courgette and broccoli

Flat iron steak frites {gf} {7 supplement}
Skinny fries, Peppercorn or Béarnaise sauce. {Suggested Whisky pairing: our juicy
Ribeye pairs nicely with a sweet, full-bodied Highland Park 12 years old 4.50}

Breaded West Coast haddock goujons
Hand cut chips, mushy peas, tartare sauce

SIDES

Skinny fries 4.5 {v} {gf} | Parmesan & rosemary fries 5 {v} {gf} | Hand cuts chips 4.5 {v} {gf}
Rocket, parmesan & tomato salad 5 {v} {gf} | Maple & thyme roasted carrots 4.5 {v} {gf}
Chorizo mac & cheese 5 | Purple cabbage & apple slaw 4.5 {v} {gt}

DESSERTS

Strawberry Cranachan
With Whisky syrup
Porrellis ice cream selection {gf}

Sticky toffee pudding
Honeycomb ice cream, rich butterscotch sauce

{v} VEGETARIAN | {ve} VEGAN {gf} GLUTENFREE | {n} NUTS Please make your server aware of dietary requirements or allergies. Our sourdough bread is made where there may be traces of nuts.




