Az Nz 2Nz Nz Nz Az Nz Az Az AZ A2 AZ A2 AZ A2 A2 AIZ AIZ Nz Az Nz Nz Nz Az Az Az A2 A2 A2 Nz SN2 N2 A2 A2 AIZ A2 Az Nz Nz N2 A2 Az Az Az Az
TN N N N 2N 2N 2N 2N 2N ZN 2N 2N 2N 2N 2N 2N 2N 2R 2N 2R 2R 2R 2N 2R ZN ZN 72N 2N 2R ZR ZR 72N 72N 7N 7N ZRN 2R 2R 2N 2N 2N 2N ZN 72K 7N

A% Az

7N N
Az Az
o Restaurant X
N N
|, |,
% @ [ ) 3
: $enior Lunch ecials :
% ’ %
Az \‘é
o) Wednesday to $aturday only %
Az Az
0 AY 0
3 2 courses £19.50 M 3 courses £22.00 3
N 7N
3 ' 3
¥ ¢ ¥
Az Az
N 7N
3% o x*
MENU
9:5 ») Q %:é
o) Sl
(O N
Iz 4
ii; Soup of the Day ;E;
3% MILK, CELERY, may contain EGG, SOYA g
o) 3k
;Eé Pork rillettte, carrot & beetroot salad, spiced apple puree ;Eé
N MUSTARD, SULPHITES N
3 3
3 *kk 3
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x Golden battered or breaded North Sea haddock fillet x
o) chip shop chips, tartar sauce o)
3k GLUTEN, FISH, (MUSTARD, EGG - Tartar) 3k
3% 3%
%Eé Breaded scampi, chip shop chips, tartar sauce ;Eé
3 GLUTEN, CRUSTACEAN, may contain FISH and MOLLUSCS (MUSTARD, EGG - Tartar) 3
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x* Chicken, haggis, leek and pepper sauce pie, x
ol chips, broccoli and peas o)
o) MILK, GLUTEN, MUSTARD, CELERY, SULPHITES o)
Az Az
;E; Slow cooked Scotch chuck steak, mash, glazed carrots and broccoli ;E;
x MILK, SULPHITES, CELERY, GLUTEN )
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%Eé Vegetarian dish of the day ;Eé
3 PLEASE ASK SERVER 3
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jﬁ Todays pudding :Ei
Je PLEASE ASK SERVER Je
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Nz \‘é
o) Burnt Basque cheesecake, fruit compote, cream o)
% MILK, GLUTEN s
3% 3%
%Eé Duo of ice cream and sorbet %Eé
-Eif MILK, may contain NUTS (please ask your server for any other allergens) -Eif
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fif Affogato ’fif
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