Morrison’s Restaurant Dinner Menu

Soup of the Day - £4.50

Traditional smoked salmon with capers, parsley and lemon,
buckwheat blinis - £7.95

Warm salad of artichoke, roasted beetroot, green beans with goats cheese and
soft quail egg - £5.95

Chicken liver parfait, chutney, plum sauce & toasted organic bread - £6.95
Shallot tart tatin, roquette, parmesan & balsamic salad - £5.95

Cullen skink - £6.50
With warm bread

Wild mushroom and truffle oil ravioli £12
parmesan, tarragon & Butter sauce

Corn-fed chicken breast, shallot, pancetta, chestnut mushroom,
Red wine jus with pommes puree - £15.50

Organic Shetland salmon, lemon butter sauce - £16.50
Herb crushed potatoes & green vegetables

Baked cod with creamed leek fondue
pea puree, sauté potatoes - £16.50

Lamb shanks braised red cabbage, Mashed potato
Shallot jus- £16.95

Grilled Scottish beef, from the finest quality Angus-Limosine cattle, aged for 28 days, served with
tomato, mushrooms & hand cut chips
Fillet £28 Sirlion £23
Served with one of the following: bernaise sauce/peppercorn sauce/diane sauce/garlic butter



Morrisons Dessert Menu

Sticky Date Pudding - £5.50
Butter Scotch sauce, vanilla ice cream

Raspberry Creme Brulee - £5.50
Homemade shortbread

Dark Chocolate Tear Drop With Milk Chocolate & Orange Mousse -£5.50
Poached Grand Marnier Oranges

Baked White Chocolate & Banana Cheese Cake - £5.50
Chocolate Sauce

Warm Bread & Butter Pudding - £5.50
Chantilly Cream

Selection of Farmhouse Cheeses - £7.25
Quince & oatcakes

To accompany your dessert:
Cockburns Fine Ruby Port NV (50ml) £2.95

Irish Coffee £4.95
With Irish whiskey

Calypso Coffee £4.95
With Tia Maria

Coffee Royal £4.95
With Brandy & lemon peel

Gaelic Coffee £4.95
With Scottish whisky

We also have a selection of teas and coffees available
Please ask your server for details



