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£10.95

SOUP OF THE DAY
FRIED BATTERED MUSHROOMS AND GARLIC DIP
PATE MAISON WITH CUMBERLAND SAUCE
MELON FAN WITH RASPBERRY COULIS
GARLIC OR CHEESE GARLIC BREAD
CHICKEN PAKORA WITH MINT DIP
SEAFOOD AND PASTA MARIA ROSE
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ﬁ GRILLED RUMP STEAK GARNI £2.00 extra surcharge ﬁ
ﬁ PEPPER SAUCE, STILTON OR DIANE £2.00 extra surcharge ﬁ
ﬁ CHICKEN IN WINE AND DJION MUSTARD SAUCE ﬁ
ﬁ DEEP FRIED BREADED OR BATTERED HADDOCK ﬁ

HOMEMADE LASAGNE WITH GARLIC BREAD AND SALAD
ﬁ BEEFSTEAK AND HAGGIS PIE ﬁ
3 MIXED MEAT SALAD (
ﬁ VEGETABLE PENNIE PASTA ﬁ
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SPECIALS FROM BLACKBOARD
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ALL SERVED WITH CHEF’S SELECTION OF VEGETABLES AND POTOTOES
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CHOCOLATE PUDDING WITH CHOCOLATE SAUCE AND CUSTARD
CREPE FILLED WITH ICE CREAM TOPPED WITH BUTTERSCOTCH
STRAWBERRY CHEESECAKE
TRIO OF ITALIAN ICE CREAM
TEA OR COFTEE
STICKY TOFFEE PUDDING AND CREAM
PINEAPPLE FRITTERS WITH ICE CREAM
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Royal hotel Pysart TEA/COFFEE AND MINTS £1.30 EXTRA
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