
East Haugh House Hotel 

Low end price menu 2 courses (10.95) 3 courses (15.95) per person

starters

Cream of tomato and basil soup with garlic croutons

Smooth chicken liver parfait with red onion marmalade and whole grain toast

Classic Prawn Cocktail with Mari Rose Dressing and Crispy Salad Leaves

Main courses

Grilled Supreme of Chicken on a Bed of Pommery Mash Potato with Glazed Fine Beans and a Mushroom cream Sauce

Pan Fried Prime Fillet of Scottish Salmon with Stir Fried vegetables and a Lemon butter Sauce 

Char grilled Vegetables and Goats Cheese Bake, in a Crispy filo Pastry basket with Balsamic Reduction and Salad Leaves 

Desserts 

Mango Panna Cotta with Roasted Almond Praline and Raspberry Coulis 

A selection of Scottish and French Cheeses with Biscuits  

Sharp Home made Lemon tart With Chantilly Cream 

*Coffee and tea Additional £1.95* per person

