
 

 

 

Chefs Weekly Special Menu 

SAMPLE MENU changes weekly 

Monday – Thursday   2 Courses £29.50  ⋆   3 Courses £33.50 

Chef’s Soup of the Day 
Served with Crusty Bread 

 

Haggis Bites 
R G Macdonald Butcher’s Haggis, Coated in Crisp Batter 

Served with Crisp Salad and Wholegrain Mustard Mayonnaise 
 

Panko Chicken Goujons 
Panko Breaded Goujons of Chicken Breast fried until golden 

Served with BBQ Dip 
 

Feta & Olive Salad 
Greek Feta Cheese, Pitted Green Olives, Mixed leaves, Cucumber and Cherry Tomatoes 

tossed with Balsamic Dressing 
 

⋆ ⋆ ⋆ ⋆ 
 

Roast Beef 
Aberdeen Angus Beef, served with Yorkshire Pudding, Roast Potatoes, 

Selection of fresh Vegetables and Natural Gravy 
 

Breast of Chicken 
Oven Roasted with a Leek Mousse  

Served with Sauteed Potatoes, Vegetables and a Brandy Demi 
 

Scottish Salmon 
Fillet of local Scottish Salmon, cooked in a Chorizo & Garlic Butter,  

served with Sautéed Potatoes and selection of fresh Vegetables 
 

Spinach & Ricotta Tortellini  
Served in a Roasted Tomato Sauce 

⋆ ⋆ ⋆ ⋆ 
 

 

Chocolate Profiteroles 
Choux Pastry, filled with Chantilly Cream and topped with a Warm Chocolate Sauce 

 

Chef’s Cheesecake 
Set on a Buttery Biscuit Base and finished with a fruit garnish  

 

Trio of Miele’s of Lossie Gelato  
Your choices of: Vanilla – Chocolate – Strawberry – Mint Chocolate Chip – Guest Flavour   

 
If you have any Dietary Requirements or Allergies, our staff will be happy to assist you with your Menu Choice. 

Please note our dishes may contain nuts or traces of nuts. 

 
 


