Dinner Menu

Starters
(

Soup.  

Please see this evening’s specials board
  for our homemade seasonal soups . £4.95
OR
Pork & Scallops
Crisp belly of free range local pork, cooked in Thistly Cross Dunbar cider,
on an apple & sage fondant with black pudding bon-bon
 and seared west coast scallops on garden pea puree    £8.75
OR

Duck
Homemade filo pastry roll filled with crispy shredded confit of duck,

spring onion and ginger, served on a sprouting bean salad

with oriental hoi sin sauce £6.95
OR

Sausage
Vegetarian based mushroom and tarragon sausage

on sweet potato mash with roasted red pepper reduction,

organic vine tomatoes and fresh potato gnocchi    £6.50
(

Dinner Menu
 Main Courses

(

Steak
All our steaks are from cattle bought at St Boswells market and are hand picked by John, 
our long standing butcher. They are all fully traceable to local Borders farms.
Your steak  will be cooked to your liking and come served with homemade chips,
 roast cherry tomatoes, sautéed mushrooms and beer battered onion rings.
Local Scotch Sirloin steak (10oz) £18.95   
Local Scotch Fillet steak Escallops (8oz)  £19.95 
Red wine gravy / Classic Diane sauce / Peppercorn sauce  £1.00 supplement.
OR

Guinea fowl
Supreme of guinea fowl, stuffed with Borders Brie encased in a
 wild mushroom mousse and wrapped in air dried Cumbrian ham,
 with pearl barley pilaf, lemon & chervil beurre blanc, and

 topped with a black truffle & ricotta cheese tortellini  £16.50
OR

Fish
For freshness and variety, the fish dishes of the evening 
will change daily according to availability and market supply.
OR

Venison
Roast fillet of wild local venison on a celeriac dauphinoise

served with homemade Borders roe deer meatballs
 in a rich rosemary and Madeira game jus   £16.95
OR

Vegetarian
Steamed vegetarian suet pudding, filled with casseroled seasonal organic 

vegetables cooked in a rich roasted shallot vegetable gravy  £13.95
(
Desserts  £6.25
(
Pudding
Warm gingerbread with vanilla poached pears,
crème fraiche and a drizzle of butterscotch sauce
OR

Cheesecake
Light fresh lemon cheesecake with mango and passion fruit sorbet,
red berry sauce and coconut tuille
OR

Chocolate
Smooth milk chocolate and hazelnut truffle torte
with a praline cream filled profiterole, hazelnut crackling

and a dark chocolate amaretto sauce
OR

Cheese
Selection of Scottish and continental cheeses

Hand picked artisan cheeses, served from our cheese trolley,

 with home made chutney, pressed dried fruit and a selection of cheese crackers.

 (£1.00 Supplement)

(

Dessert Wine

24. TORRES MOSCATEL ORO Catalonia  £10.95 (50cl)

       Spain

Our favourite of all desert wines. This award winning wine is made from one of the world’s most precious grape varieties, 
“Moscatel de Alejandría”.   It is rich and amber in colour with a delicately perfumed nose.   On the palate it has a luxurious,

velvety balance of honeyed, perfumed sugars which are set off by a perfectly soft &fruity acidity.
(

freshly ground coffee with homemade chocolate £2.15
 Liqueur cream coffee of your choice, from £4.35
