
     Weekly market Sample  menu £25 per person

TO START

Roast Pumpkin Soup
Garlic & Shallot Aioli, Herb Croutons

Tomato, Red Onion & Mozzarella Tart
Seasonal Salad, Herb Oil

Ayrshire Ham Knuckle & Herb Terrine
Pineapple & Chilli relish, Sour Dough Croutons, Red Wine Syrup

Taste of Smoked Fish
Bradon rost, gravalax, smoked salmon roulade 

Lemon & Beetroot Pickle, Cucumber Salad

Board of Charcutiere
Crunchy Salad, House Dressing

Wild Mushroom Ravioli
Wilted Greens, Cep Cream Sauce

TO FOLLOW

Braised Perthshire Pork Belly
Mustard Pomme puree, Spiced Apple & Pear Compote, Cider Butter Sauce

Pan Seared Cod
Caper Crusted potatoes, Braised greens, citrus fennel dressing

Butternut Squash Gnocchi
Creamed leeks & nutmeg, Wilted Greens, Roast Hazelnut & Shallot Dressing

Oven Roast Shetland Salmon
Garlic Crushed Potatoes, Curly Kale, Lemon & Herb dressing

Lodge Gourmet Burger
Lettuce Mayonnaise, Baby Caper Chutney, Pickles, Lemon & Herb twice cooked Chips

Black Gold 8oz Sirloin Steak add £4.95 supplement 
Truffled Mash Potato, Roast Root Vegetables, Peppercorn Sauce

TO ACHIEVE THE BEST FLAVOUR OUR MEATS ARE COOKED PINK

Side Orders
Twice Cooked Chips £2.50
Creamed Arran Mustard Leeks£2.50
Braised Greens £2.50
Truffle Mash £2.50
Crunchy Salad £2.50

FOR DESSERT

Honey & Ginger Cheesecake
Poached Fruits

Peach & Almond Frangipane
Mascarpone & Honey Cream

Apple & Cinnamon Crumble
Spiced Anglais

Lodge Trifle
Biscotti Biscuits

Ice Cream & Sorbet Basket
Lemon & Lime Syrup

Taste of Scottish Cheese
Howgate brie, dunsyre blue, mull cheddar 

Biscuits & Chutney

3 Courses £25.00

We cannot guarantee that all products are free from nuts or nut derivatives and that
fish products do not contain bones.  If you have any allergens could you

please make your server aware.
We also will not intentionally sell any products which contain GM products
WE ACCEPT ALL MAJOR CREDIT CARDS, DEBIT CARDS AND CASH AS A METHOD OF PAYMENT

WE DO NOT ACCEPT PERSONAL OR BUSINESS CHEQUES.


