Methers Day Menu

Sunday 15™ March 2026 - £35.00 per person

STARTERS

Spiced Sweet Potato and Coconut Soup

A warm, creamy soup made from sweet potatoes and coconut milk, lightly flavoured with gentle spices, served
with a warm bread roll (v)

Goats Cheese Tart

Goats Cheese Tart light, savoury dish with a crisp pastry base filled with creamy, tangy goat’s cheese and a
smooth egg custard, served with Red Onion Chutney and a roquet garnish

Prawn Cocktail

Prawn Cocktail classic starter of chilled prawns served with crisp lettuce and a creamy, tangy Marie Rose sauce,
offering a fresh and lightly sweet seafood flavour. Served with Warm Brown Roll.

MAINS

Scottish Prime Beef

Scottish prime Beef cooked to your liking, crispy roast potatoes, seasonal vegetables, Homemade Yorkshire
Pudding and Red Wine Gravy

Roast Chicken Breast

Roast Chicken, served alongside seasonal vegetables, golden roast potatoes, Homemade Yorkshire Pudding and
Chicken stock gravy

Nut Roast

Nut roast savoury vegetarian loaf made from a mix of nuts, grains or breadcrumbs, vegetables, herbs and
seasonings served with Roast Potatoes, Seasonal Veg, Homemade Yorkshire Pudding and Veg Gravy \
g

Oven Baked Cod
Oven Baked Cod served with buttery crushed new potatoes, Seasonal Veg and a Hollandaise sauce

- - DESSERT

E Y Chocolate Truffle Tart

Chocolate Truffle Tart a rich, indulgent dessert with a crisp pastry base filled with smooth, velvety chocolate ganache,
delivering an intense, luxurious chocolate flavour, Served with Vanilla Ice cream

Apple and Raspberry Crumble

j/ Apple and Raspberry Crumble a comforting dessert of soft, tangy fruit topped with a golden, buttery crumble, balancing
- sweetness with a hint of sharpness. Served with Vanilla Ice cream or Créme Anglaise

b ) Citrus Panna Cotta

itrus panna cotta light, silky dessert made with cream gently set with gelatine and infused with bright citrus flavours, offering
a smooth texture and refreshing finish. Served with a Citrus Coulis

(V) Vegetarian (VE) Vegan (GF) Gluten Free

All our food and drinks have been freshly prepared in our premises where we handle all allergens.
If you have a food allergy or intolerance, please speak to your server before you order your meal
or drinks. Check with the server for Vegetarian and Gluten-Free options.
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