A LA CARTE DINNER MENU –JANUARY & FEBRUARY 2012 
STARTERS
CULLEN SKINK WITH A BREAD ROLL OR OATCAKES

£5.00

HARBOUR LIGHTS KING PRAWN COCKTAIL, PINEAPPLE MIXED SALAD & LEMON

£6.75

TOASTED MUSHROOM BRIOCHE, CHESTNUT MUSHROOMS, POACHED EGG & HOLLANDAISE SAUCE

£5.50

HAGGIS FRITTERS, WHOLEGRAIN MUSTARD MAYO AND ROCKET LEAVES

£6.50
SEARED SCALLOPS, BLACK PUDDING, BACON & HOLLANDAISE SAUCE
£9.50

MAIN COURSES
GRILLED FILLET OF LOCAL HADDOCK WITH RATATOUILLE AND BALSAMIC DRESSING
£12.50
10oz RIBEYE STEAK, HAND CUT CHIPS, ONION RINGS AND BERNAISE SAUCE
£19.50
GRILLED BREAST OF CHICKEN, ROASTED MIXED PEPPERS, GARLIC & THYME
£13.50

PAN FRIED HALIBUT STEAK, SAFFRON RISOTTO, TRUFFLE AND THYME OIL

£17.50
ROSEMARY CHARGRILLED PORK LOIN WITH CARAMELISED ONION MASH & SAUTEED MUSHROOMS
£14.50
All main courses served with roast potatoes and vegetables
 DESSERTS

HOMEMADE STICKY TOFFEE PUDDING WITH MACKIES ICE CREAM OR CREAM
£5.00

COFFEE AND CHOCOLATE MOUSSE WITH FRESH ORANGE AND MINT
£5.00

STRAWBERRY SHORTBREADS WITH SWEET CRÈME FRAICHE & STRAWBERRY COULIS

£5.00

TRIO OF MACKIES ICE CREAM WITH A CHOICE OF STRAWBERRY, CHOCOLATE OR TOFFEE SAUCE
£5.00

PLATTER OF SCOTTISH CHEESES WITH SPICED FRUIT CHUTNEY & FRESH FRUITS 
£6.00

