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Lunch Served paily from 12.00-2.00pm, sunday Lunch Served from 12.30-2.30pm
Dlnner Served: Sun-Thur 6.00pm-9.00pm and Fri § sat &6.00pMm-9.30pm

STARTERS
Soup of the day 3.50

classie cullen Skink:- Creamy Swmoked Haddocke
§ Potato Soup 4.95

Plate of Teviot Smokery Smoked Salmon served with
Lemon § Capers FFE5

Asslette of Fish: chilll § Glnger Fisheake,
Swoked Salmown § Crab Tian, Green Lip Mussels
sautéed Ln Garlic Butter 6.95

wild Mushroom Fettueelnl bound tn a Garlic
§ Chive Cream 595

A Plate of Scottish Border Smoked Venison served with
Rocket § Parmesan Salad finlshed with a Red Onion §
Plum Tomato Pressing 595

Char Grilled Tuna Loln on Rocket, Bean Shoots §
Fennel salad with Soy § Sesame Seed Dressing 6.25

A Slice of Chicken Liver Parfait conted tn Pistachio
Butter served on a Tomato and Cumin Brioche with

Red Onlon Jam 595
SALADPS

Honey Roast Ham with Seasonal salad 10.25
Cajun Chicken Caesar Salad with Crispy Pancetta, Herb

Croutons, Baby Gem Lettuce and Panmesan Shavings 10.25
Roast Beef with Seasonal Salad 10.25
The above Salads ave served with a Chotcee of Chips or

New Potatoes

MAIN COURSES

Traditlonal Breadeo Haddock served with a side salad,

Tartare Sauce and a cholee of Chips or New Potatoes 9.95

Char Grilled ®Breast of Chicken marinated tn That Green Curry
served on Stir Fry Vegetables with Lemon § Corlander Scented

Timbale of Rice 11.95
Baked Fillet of Seabass wrapped in Pancetta resting on
Towato, Basil § Crayfish Fettueelni 1295
Pan Fried Breast of Duck served on braised Puy Lentils,
Pomume Rostl finlshed with orange § Cardamon Jus 14.95

Duo of Scottish Border Lamb served with Chateaux Potatoes
§ turned seasonal Vegetables finished with a Rosemary Jus  16.95

Braised Shin of Beef served with Ronsted Vegetables § Confit

Potatoes finished with shallot § Thyme Jus 12.95
®Baked Fillet of Salmon with Saffron Poached King Prawns

on a Salad of Black Olives, Green Beans, Cherry Tomatoes

§ Pine Nuts dressed with Red Pesto 12.95

FROM THE CHAR GRILL

Char-grilled Scottish Aberdeen Angus Sivloin served with
Roast Cherry Tomatoes, Mushrooms, Garlie Butter and
Hawno Cut Potato Wedges

Greew PEPpErCOrL Sauce
wild Mushroom Crean

VEGETARIAN

Butternut, Green Pen § Rocket Risotto with shavings of fresh

Parmesan finished with Pesto Dressing

Stir-fry Vegetable Filo Parcel set on Herb Polenta
finished with wild Mushroom Cream Sauce

SIPE ORDPERS

Chips

Baby Potatoes

Potato Wedges with Garlle Mayo
Stde salad

caesar Salad

Panache of Vegetables

SWEETS

Townhouse Assiette: - A Selection of Petit Puddings (lced
Cranachan Parfait, Lemon § Stem Glnger Sponge §
Swmmer Berry Panacotn)

wWhite § dark Chocolate Bavarols topped with Pistachio
Mascarpone finished with a Cherry) Compote

vanilla Crevme Brulee served with Scottish Raspberries
§ Almond BLscottl
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Fresh Scottish Strawberries served with Mint Chocolate Ice Cream

§ alight vanilla syrup

The Townhouse Sticky Date and Apricot Pudding with
Toffee and Heather Honey Sauce and a scoop of Vanilla
BeaN lce Cream

A Selection of Scottish Cheese and Blscults served with
Plum Tomato and Ralsin cm(twe@, ceLevg § QMLM@J&LL@

A Selectlon of lce Cream and Sorbet
(Please ask waiting staff for the menu)

Coffee/Ten and Herbal Fuslons served with Petit Fours

Ccoppucclno or Espresso

LIRUEUR COFFEES

Guaelic Coffee (Famous Grouse)
Napoleon Coffee (Courvolsier Brandy)
Calypso Coffee (Tia Maria)

Bailey's trish Cream Coffee (Bailey's)
(talian Coffee (Amaretto)

Please Note: We cannot guarantee that any product on this menu is totally free from nuts or nut devivatives
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