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WELCOME DRINK
A glass of Prosecco or Soft Drink

NON-VEGETARIAN MENU

Starter

SALT & PEPPER CALAMARI
Sweet Chilli Dip and Lime

Main

CHICKEN MILANESE

Crispy Chicken Breast with a Dressed Rocket Salad, Roasted Pepper
Mayo & Seasoned Skin-on-Fries

Dessert

TRIPLE CHOCOLATE BROWNIE

With Scottish Tablet Ice Cream & Chocolate Sauce

VEGETARIAN MENU

Starter

GREEN GODDESS HOUMOUS

Chickpeas Blended with Green Herbs and Lemon Zest, Topped with
Radish, Grains and Harissa Qil, served with Khobez Flatbread

Main
FALAFAL & SPINACH BURGER

Falafel & Spinach Patty, Flat Mushroom, Pickled Pink Onions, Applewood® Slice,
o - Jalapefios, Tomato, Little Gem and Salsa with Seasoned Skin-on Fries
s S

Dessert

TRIPLE CHOCOLATE BROWNIE

With Scottish Tablet Ice Cream & Chocolate Sauce
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