All our beef dishes are made with our own Highlandeef and our lamb dishes with our own
reared Shetland sheep

Chili Con Carne with Basmati Rice £9.00

Spaghetti Bolognaise sprinkled with Scottish Chedtlzeese £9.00

Beef Lasagne served with a tossed green saladps &9.00

Chicken Korma with Basmati Rice £9.00
Baked Potato with Scottish Cheddar, Tuna and B&eshs
And a Mixed Dressed Salad £8.00
Breast of chicken stuffed with haggis topped withtaskey cream sauce and served with a selection
of vegetables £13.00
Poached wild Salmon fillet with Vermouth and ddiue served with new potatoes and
a selection of fresh vegetables  £13.00
Our own Highland Beef with Port, Guinness and Ridialnuts, Served with Rice or Seasonal
Vegetables and Creamed Potato (the beef is madifiate4 hours and then slowly cooked,
making this a really tender casserole) £13.00

Shetland lamb with Port and Madeira sauce servéuavselection of fresh vegetables £15.00

Mozzarella cheese served on a tossed mixed sathacashew nuts £9.00

We always have a selection of vegetarian dishehdose from £9.00

Side Orders
Nan Bread £2.00 | Tossed Mixed Salad £2.T&ailic Bread £2.00

Traditional Apple Pie with Cream or Vanilla Ice @re £4.50

Fresh Cream Profiteroles with Chocolate Sauce £4.50

Sticky Toffee Pudding with Toffee Sauce and Iceabre £4.50

Hot Chocolate Fudge Cake with Chocolate Sauce ean€team £4.50

Fresh Fruit Salad with Cream or Vanilla Ice Crean#.58

Vanilla Ice Cream with a rich Chocolate Sauce £3.00

All our main courses and desserts are freshly madadersons Farmhouse with the finest loca
ingredients

~ Live, Laugh, Love and Be Pampered — Anderson sty




