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Main course specials 

Old Vine smoked haddock, leek and pea risotto grated 

parmesan, sun-dried tomato, side salad 20.00 

Seabass fillets with brown shrimp and lemon caper butter 

green vegetable medley, dauphinoise potato 23.00  

Steamed Shetland mussels with leeks, cider, lemon thyme, 
cream. Served with ciabatta 18.50 

Dessert special 
Home-made sultana bread and butter pudding                             
with vanilla ice-cream (v) 8.50 

 

 


