
SUNDAY MARKET MENU

Starter & Main Course £13.50
Available 12.30PM -7PM

     
Crusty Bread, Virgin Olive Oil & Balsamic Glaze for two  £3.25

Starters
Homemade Minestrone Soup or Chef ’s Soup of the Day, Crusty 

Italian Bread
Bruschetta of the Day ( Please ask your Server)

 Homemade Chicken Liver Pate, Brioche, Spiced Pear Chutney
Homemade Meatballs, Tomato Sauce, Garlic Bread

Haggis Pakora, Spiced Onions, Raita Dip
Antipasto of Italian Cured Meats & Cheeses (£2.50 supp.)

Stew of Mussels & Clams, Spicy Tomato Sauce, Garlic Bread
Deep Fried Italian Mixed Vegetables, Garlic Mayo

                                                                 Mains
Roast of the Day (Please ask your Server)

Casserole of Boneless Chicken �ighs Cacciatore , Boiled Potatoes, 
Market Vegetables

Veal Milanese served with Spaghetti Napoli (£3.50 supp.)
Italian Style Slow Cooked Brisket Steak Sandwich, Gorgonzola, 

Rocket, Fries
8oz Sirloin Steak, served with Chips (£5.00 supp.) Selection of  Sauc-

es available (£2.50 supp.)
 Fresh Haddock Goujons, Fries, Tartar Sauce

Traditional Homemade Lasagne al Forno, Garlic Bread
Classic Spaghetti Bolognese

Penne Carbonara
Vegetarian Risotto

CHRISTMAS MENU

Starter & Main Course

Wednesday – Saturday: Lunch 12pm-2.15pm

 Wednesday – Friday , Dinner from 5pm (Not available on Saturday Evenings) 

Available All Day Sunday

10% Service Charge will be added to parties of 6 or more 

Starters

Homemade Lentil & Ham Hough Soup
  Crusty Bread Italian Bread 

Chicken Liver Parfait
Spiced Tomato Chutney, Brioche 

Haggis Bon Bons
Creamy Peppercorn Sauce 

Festive Prawn Cocktail
Fresh Atlantic Prawns served with Marie Rose 

Traditional Italian Antipasto 
Selection of Cured Meats & Cheeses

 
Mains

Traditional Roast Turkey 
served with all the Trimmings 

 
 

Slow Cooked Feather Blade of Beef Bourguignon
Seasonal Vegetables & Potatoes 

Escalopes of Veal Saltimbocca
Topped with Parma Ham & Pan Fried in a White Wine, Sage & Lemon Jus, Seasonal Vegetables & Potatoes 

Seared Fillet of Sea Bass
Lemon Butter Sauce, Seasonal Vegetables & Potatoes 

Penne with Chicken & Asparagus, Cream Sauce

Risotto of Roasted Butternut Squash,
Sage & Toasted Pumpkin Seeds

£20.95Lunch

£27.50

DINNER

2 courses 2 courses


