Gateway Lunch
served 11.30am until 3.30pm

Starters

Roast parsnip & butternut squash soup.

Chicken liver parfait with rhubarb & ginger jam and sour dough.

Eyemouth crab, sweet & sour cucumber & radish salad, lemon & pepper dressing.

Pan fried woodland mushrooms, grilled sour dough, garlic, lemon & parsley butter sauce.

Grilled soft goat cheese, roast beetroot salad, honey & thyme dressing

Mains

Feather steak, red rooster chips, home dried tomato, sauce bearnaise.
Confit duck leg, salardaise potatoes, leaf salad with cider vinegar dressing.
Loch Duart salmon, seasonal greens, heirloom tomatoes, herb potatoes.

Slow cooked lamb shoulder, “shepherds pie” with peas & carrots.

Chargrilled Mediterranean vegetables, parsley potatoes, rapeseed oil, garlic.

Sharing Platters

Smoked salmon, freshly milled black pepper, capers & lemon.
Sliced charcuterie board, olives, chutney, organic leaves.

Scottish artisan cheeses, honeycomb, ale chutney, organic leaves.

Desserts

Chocolate & hazelnut brownie, white chocolate ice cream.
Apple & bramble crumble, fresh custard.
Creme caramel, spiced poached victoria plums.

Scottish artisan cheese, tomato chutney & thick oatcakes.

We hope that you have an enjoyable experience with us and we
welcome your feedback, we do not apply any service charges.

Gratuities are given at your discretion.
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