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Breakfast

Including tea and coffee

Scottish Breakfast
Lorne sausage, smoked back bacon, scrambled egg, haggis or black pudding, plum tomato,

tattie scones, sauteed mushrooms, baked beans
NCGI options available

Plant based sausage, sauteed mushrooms, potato fritter, plum tomato
baked beans (vg) (NCGI options available)
Optional — scrambled eggs (v)

Smoked bacon bap
Lorne sausage bap
(NCGI options available)

Natural yoghurts with bramble compote, Scottish lavender
Selection of freshly baked Danish pastries (VG and NCGI options available)

Toast with butter, preserves, marmalade and marmite
(NCGI options available)

Lunch

Topped Salads
Toppers
Scottish smoked salmon (NCGl)
Smoked chicken breast
Pulled pork (NCGI)
Spinach and kale patty (vg) (NCGI)

Bases
Spicy chipotle Tattie Salad with charred corn and chives (vg)(NCGlI)
Orzo pasta with mixed peppers, red pepper pesto dressing, chopped parsley (vg)
Tomato with sumac, couscous, red onions, fresh basil (vg)
Mixed leaf salad, cucumber, red onion, tomato (vg) (NCGI)

Sauces
Mayonnaise, Ranch dressing, honey and mustard dressing,
Balsamic dressing, chipotle (vg)



Hot choices

Scottish oak smoked salmon and prawn pasta
smoky flavours of oak smoked salmon, prawns, leek and potatoes

Mac and cheese topped with toasted Scottish oats (vg) (NCGI)

All served with
side salad and garlic bread

Pies
Scotch pie
or
Plant based mince and tatty pie (vg)

Carvery
Thursday — Roast loin of pork, apple sauce, crackling
Friday — Roast turkey — sage and onion stuffing, cranberry sauce
Saturday — Roast Topside of beef, Yorkshire pudding, horseradish sauce

All served with

Roasted new potatoes, olive oil mash, maple glazed carrots, garden peas, gravy
(VG and NCGil options available)

Puddings
Typsy Laird
Scottish trifle with whisky soaked sponge, custard
cream and berries

Sticky toffee pudding
English custard

Chocolate tart (vg)(NCGI)
pouring cream, plant-based cream



March Deli
A selection of sandwiches

Crisps
Whole cakes

Muffins

Traybakes



