2%
SCOTTISH

STEAKHOUSE

Market Mewnu

Starter

Soup of the day
Chicken Satay Skewers
Astawn slaw, peanut O{LP
Tempura Squid
AlolL, babg herbs
Beef towmato, cherry tomato, buffalo mozzarella, pesto

Main Course

Bluchers Cut Steak
Skinny Fries and Grill Garnish
Grilled Chicken Breast
Creavned potatoes, steamed greens, peppercorn sauce
Beer Battered Haddock and Chips
Chunky Chips, crushed peas, tartare sauce
Garden Vegetables and Chickpea Tagine
Cous cous, Toasted Almonds

If you select the steak, please let us know how you want it cooked

Dessert

Sticky Toffee Pudding
Toffee sauce, vanilla ice cream
Glazed Lemon Tart
Raspbewa sorbet, fresh raspberries
Selection of lee Cream & Sorbets

All details are correct at time of going to print, however may be subject to change from time to time. If you have any questions regarding our ingredients
or if you have a food allergy or intolerance, please speak to your server before you order your meal.

IT'S ALL ABOUT THEFOOD —— [V @ TP .

We are wild about fish at Macdonald Hotels & Resorts, with our white fish all wild caught from sustainable sources. Fish isn’t our only food passion; we
care where and how all our ingredients have been reared or produced. All lamb and beef is Scottish, with beef matured for a minimum of 21 days. Our
chicken is from the UK, corn fed and free range too. Pork is the best of British — Red tractor certified pork sausages and dry cured British bacon are what

you will find on your plat. It’s our dedication to serving only the highest quality food that makes us different.



