June at Howies West End

Dinner Menu
2 courses £17.50
3 courses £19.95

Early Dining Offer - 2 courses for £13.95 (tables must be vacated by
7.30pm).

Howies soup of the day (v)

Filo basket of spicy haggis with roast shallots and orange syrup

Sardine escabeche with fomato and coriander salad and lambs lettuce

Pan fried calamari with new potato and toasted almond salad and a sweet chilli sauce
Chorizo black pudding and chicken terrine served with plum chutney and green salad
Feta, black olive, fomato, cucumber, red onion and cos salad with fresh oregano and virgin
olive oil (v)

Braised chicken breast with Savoy cabbage, wild mushrooms, roast potatoes and red wine
Jus

Baked supreme of salmon with wilted spinach, new potatoes and a caper and parsley beurre
noissette

Wild mushroom risotto with wild rocket and grano padano shavings (v)

Grilled fillet of sea bass on sauté potatoes with glazed fine beans and salsa verde

Pan fried rib eye steak served with peppercorn sauce, Portobello mushrooms and potato
wedges (£1.95 supplement)

Roasted pork fillet with apple and onion compote, grain mustard mash and calvados sauce
Baked aubergine with Provencal vegetables, goats cheese and pesto (v)

Sides £1.95
Mixed salad Creamy mashed tatties French fries
New potatoes with lemon and olive oil French beans and Savoy cabbage

Banoffee pie

Strawberry and white chocolate cheesecake

Passion fruit parfait with blackcurrant coulis

Sticky toffee pudding with butterscotch sauce and vanilla ice cream

Coffee créme brulee with amoretti biscuits

Trio of Scottish cheeses with oat biscuits and homemade chutney (supplement £2.50)

Service is not included; 10% service charge is politely requested for parties of 8 or more
All products may contain nut traces

To our knowledge none of our products are genetically modified

Corkage is charged at £3.00 per 75cl



