STARTERS

Pan fried North Atlantic MONKFISH with pearl barley broth and wild mushroom pdté £6.25
Pan-fried Isle of Barra KING SCALLOPS with radish and orange salad and sweet basil dre
Carpaccio of organic Scottish SALMON with Parmesan, fried capers and confit tomato £6.25
4

Grilled fillet of North Atlantic MACKEREL on créme fraiche and sorrel mash erre blanc £€ 75
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Sesame seed and wasabi coated Indian Ocean TUNA skewers with mirin and lzmew. 7547
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Fillet of Scottish PORK wrapped in Parma ham, served with Mfd’

“
Roasted vegetables and feta filled SPINACH CREPE with and oregano chutney £5.25

&

V4

béarnaise sauce £55.00

MAINS &
200z CHATEAUBRIAND (serves two) with mixed salad, s W
Grilled Greenland HALIBUT sew%@lentils and red wine vinaigrette £16.50
Whole North East Atlantic LEMON SOLE carame}d shallot and oregano butter £15.75

Pan fried fillet of Brazilian TIGE

H on sautéedMe with champagne and vanilla sauce £16.75

Rare roast rack of Scottish LAMB served on Moroccan carrot puree with a roast pepper coulis £14.95

Scottish IPS in a tomato and cumin sauce on a pistachio and raisin cous cous and pita bread £15.25

All main courses are served with vegetables and potatoes

ree Wil'i is available at your table! Today’s password is: fishersnw

Gift vouchers available please ask your server
Please notify your server of any allergies you may have
Service is not included, a discretionary service charge of 10% will be added to groups of 6 or more

“uy / Open seven days, 12 midday till 10.30 pm. Prices include 17.5% VAT.

A la carte menu is updated regularly; all dishes are subject to change daily



