Please note this menu changes on a regular basis
S5AMPLE TABLE DHOTE
MENU

Starters
Chicken Liver Parfait, Grilled Brioche,
Plum Chutney

* Mushroom Pasta & Guinea Fowl Salad

Porcini Mushroom Cream Sauce
Soup of the Day

Mains
Guinness Braised Rib of Beef,
Root Vegetables
& Wholegrain Mustard Mashed Potatoes

Pan Fried Cod. Crushed New Potatoes,
Fricassee of Summer Vegetables
& Queenie Hcallops

Pave of Scotch Beef,

Stornoway Black Pudding Potatoes,
Confited Red Peppers, Uaricot Bean Sauce

Desserts
Calvados Rice Pudding,
Granny Smith Apple Ice Cream

\Varm Plum & Frangipane Tartlet.

Plum lce Cream

Strawberry & Rhubarb Parfait,
Rhubarb Compote, Vanilla Cream

*
Dinner only

Lunch Dinner
2 Courses £1295 2 Courses £1695
3 Courses £1595 3 Courses £1995



APPETISERS

5oup of the Day with Pread (V)
400

Terrine of Uam Lough,
Chicken, Carrot 5alad, Vatercress Puree
£550

Smoked Uaddock Croquettes,
Curried Leek Cream
£550

Saffron Marinated [Red Mulllet,
Paby Nicoise Salad, Black Olives
£550

Assiette of Sweetcorn Pancakes,
Parsnip Crisps, Polenta Chips,
Marinated Olives & 5Sun Dried Tomato Dip (V)
(To Hhare) £695

Basket of Fresh BPread, Oil, Butter
£250

PASTA/GRAINS

Available as a starter or main course

Roasted Cauliflower & Lemon Risotto
with Queenie SHcallops
£695/£195

[talian Meatballs in Tomato & Basil
Sauce, with Penne
£550/£1050

Spaghetti Carbonara
with Smoked Bacon & Parmesan
£5.00/£900

BPasil & Black Olive Cous Cous,
Compote of Tomatoes (V)
£550/£10.00

Spaghetti with Cauliflower, Baby Capers, Olives,
Chilli & Lemon Zest, Basil diL (V)
£E550/£1000



FlsU

(all depending on market availability)

Market Fish of the Dish
EPOA

Chargrilled Shetland Salmon,
5alsa Verde, Haffron Pasta
£1395

50RN INN CLASSICS

Deep Fried Cod & Sorn Chips,
\Varm Tartare Sauce
£9.00

Supreme of Chargrilled Chicken,
Banana Rice,
Fruit Curry Sauce
£950

Smoked Uaddock, Cheese Crust,
Mashed Potatoes,

5pring Onion Cream Sauce
£9.00

Mum's Steak Pie, Mashed Potatoes,
Buttered Havoy Cabbage
£9.00



GRILLS/STOVE/ROAST

\WVm. Allan's Aged Fillet of Scotch Peef
60z £1I850 8oz £2250

\WVm Allan's Aged Scotch Sirloin
8oz £I550 100z £1850

\Wm Allan's Aged Scotch Sirloin
New York Style
1oz £2650
(For Two Sharing)

(can only be cooked in one preference)

Donald Russell Hcotch Ribeye
8 0z £IA50 100z £1650

AlL above served with Salad,
5Sorn Inn Onion Rings & Chips

Donald Russell Aged Steak Mince Burger,
Cheese & BPacon, Tomato Chutney,
Salad & Sorn Inn Chips
£9.00

Oak Smoked Pork Loin,
Praised Pork Cheeks in Root Vegetables & Pancetta,
Apricot Crushed Potatoes
£1350

Corn Fed Chicken Supreme, Pea Mousse,
\Vrapped in Parma Lam, Creamed 5avoy Cabbage,
5un Dried Tomato Jus
£1350



VEGETARIAN

Starter £450
Main Course £795

\Varm Tomato, Tapenade & Parmesan Tartlet,
Mixed |_eaves

Soft Thyme & Shallot Polenta,
Fricassee of \Vild Mushrooms with Garlic

SIDE ORDERS

Sorn Inn Chips
£280
Mashed Potatoes
£280
Poiled New Potatoes with
Chive & Lemon Butter sauce

£280

Green Beans, Shallots & Smoked Bacon
£280

Mixed Leaf Salad with Our Own Dressing
£300

Sorn Inn Onion Rings
£280
Roquette, Sun Dried Tomato & Parmesan Salad

£250

SALUCES
Our own Steak Butter
£125
\Vild Mushroom Cream
£2.00
Pink Peppercorn & Thyme
£2.00
Shallot & Red Vine Jus
£200



DESSERTS

Dark Chocolate Tart,
Parsnip lce Cream

£550

Carmalised Tropical Fruit in White Rum Jelly,
Coconut Foam, Macaroons
£550

\Varm Vaffle with Butterscotch Sauce
& Bourbon Vanilla lce Cream
£525

Sorn Inn Baked Alaska
£550

Selection of our lce Creams

£450

Our Selection of Hcottish Cheeses,
with Oatcakes, Chutney & Pickled \Valnuts
£650

A service charge of 10% will be added
to parties of eight and over



