
T h e  P r a n c i n g  S t a g

Lunch Menu 


2 courses 25 

3 courses 30 


Available 12noon-2.30pm Tuesday-Sunday


Starters


Soup of the Day (gf, ve)


Haggis Croquette 

Pickled turnip, wild garlic emulsion 


West Coast Fish, Crab & Sweetcorn Cakes 

Radish & coriander salad, home-made Thai-style sweet chilli sauce (gf)


 

Charred Fennel Salad 


Orange & quinoa, pomegranate dressing  (gf, ve) 


Mains 


Pan Fried Fillet of Sea Bass 

Crushed new potatoes, sautéed greens, saffron & mussel sauce (gf)


Slow Braised Shoulder of Scotch Lamb 

Pea, broad bean & asparagus risotto, lovage pesto (gf)


Sweet Potato, Aubergine & Chickpea Curry

Pilau rice, charred spring onion (ve, gf) 


Supreme of Free Range Chicken 

Panisse, sprouting broccoli, chantenay carrots, 


chicken jus  (gf) 


Desserts 

 


Chocolate Delice 

Raspberry sorbet, honeycomb (ve, gf)


Sticky Toffee Pudding 

Salted caramel ice cream, butterscotch sauce


Affogato

Vanilla ice cream, espresso, oat biscuits*


Cheese - (5 supplement)

Choose 3 cheeses from the board 

*dish can be altered to suit a gluten free diet 


