
Starters

Bruschetta Napoletana   v




 

£4.90

Lightly toasted bread splashed with extra virgin olive oil, grilled with

mozzarella, tomato and oregano.

Lambs Kidneys with Madeira     




£4.90

Sauteed with bacon bits, fresh herbs and a madeira sauce

served on a croute

Insalata Ricca








£5.90        A warm & rich salad topped with pan fried mushrooms, onions, 

black pudding and a splash of balsamica

Our 
own Chicken Liver Pate






£4.90

Enhanced with Cointreau and pistacchios, served with fine toast

Prawns and crayfish cocktail





£6.90

An old favourite, blended with spicy mayo and fresh herbs

Portobello Mushrooms    v






£5.90
Topped with a very tasty potato rosti, oven baked

with a hat of goats cheese
Scottish Smoked Salmon






£5.90

From the shores of Loch Fyne, with dressed leaves, served with prawns.

Bucatini Alla Genovese

v


£4.90

£8.90

Pasta tossed with fresh basil, parmesan, fried

broccoletti and pesto, with a touch of garlic




      

      
Aubergine Parmigiana    v



£5.90

£9.90

Oven baked layers of aubergine, tomato sauce and mozzarella

“Like mama used to make”

Pappardelle Con Pollo




£5.90

£10.90

Pasta strips with chargrilled chicken, smoked bacon and garlic,

finished with basil, cream and parmesan

Linguine with fresh Scottish Mussels

£5.90

£10.90

Fine pasta strips tossed with fresh mussels, white wine

 a touch of garlic and a little cream

Garlic French Bread served with all first courses.

Additional vegetarian dishes prepared on request.
More choices on the blackboards inside, including fresh fish

Penne Arrabiata     v




£4.90

£8.90

Tomatoes, garlic, mushrooms, peppers, fresh basil,

a touch of chilli (with Italian sausage if you prefer)


Risotto Aragosta





£6.90

£11.90

Italian Arborio rice slowly cooked with fresh scottish 

salmon, prawns and mussels 

Chicken Livers New Orleans



£5.90

£9.90

Fresh 
Livers, pan fried with bacon and onions finished 

with brandy and cream




Chicken Escalope Forestiere





£11.90

Pan fried with a porcini and cepes mushrooms, a splash of white wine 

and a touch of cream… Very tasty

Pollo Alla Parigina








£12.90

Oven baked fillet of chicken, filled with brie and fresh tarragon leaves

with a creamy dry vermouth sauce.

Fillet of Pork Florentine






£13.90

Sauteed with butter and garlic and topped with fried spinach

and cheese sauce. Yummy
Fresh Fillets of Seabass 






£16.90

Shallow fried with spring onions, cherry tomatoes, fresh herbs and prawns

on a shellfish sauce.

Supreme of Chicken with Crayfish Tails 



£15.90

Well complimented with a fine crayfish sauce with dry sherry, 

lemon and cream.
Fresh Scottish Salmon and Prawns




£16.90

Pan fried in its own oils and garlic, flavoured with Louisiana spices,

and lime sauce.

Rack of Lamb Santoro







£18.90

Oven roasted with rosemary and a hint of garlic served with a

rich red wine sauce and minted redcurrant.

New York Strip “Au Poivre”






£17.90

10 oz middle cut sirloin cooked as you like it with green and black

peppercorns, finished with cognac and cream.

      All served with fresh vegetables & new potatoes. Homemade Chunky Chips£2.20

Mixed Leaf Salad £2.00 Garlic French Bread £3.50

Selection of Sweets and Cheeses from £5.90 

Coffee and Mints from £1.70  Special Coffee from £3.90

