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AT DUNCAN'S BAR & BISTRO

2 COURSES £20.50 OR 3 COURSES £25.50

Starters

SOLlp of the Day (GF option & Vegan option)
served with crusty bread

Beetroot Falafel (GF & Vegan)
with a red pepper & garlic houmous, served with salad

Cirispy Chicken Tempura Gr)
served with sweet chilli & BBQ soya dips and salad
Stornoway Black Pudding & Goats Cheese Crostini

topped with an apple cider chutney, with a balsamic dressed salad

Halloumi & Orzo Salad

served with roasted peppers & chilli jam

King Prawn & Avocado Salad Gr)

with a mango salsa

Main Courses

Braised Beef (GF) - £2.50 supplement
served with roast & mashed potatoes, seasonal vegetables and a red wine & bone marrow jus

Roast Butternut Squash (GF & Vegan option)
stuffed with roast peppers & basil, served with roast & mashed potatoes,
scasonal vegetables & a traditional gravy

King Prawn & Avocado Salad (GF) £2.50 supplement
served with a mango salsa

Chicken Florentine Pasta (GF option)
penne pasta with chicken strips , in a garlic, mushroom & spinach cream, served with garlic focaccia

Tuscan Salmon (GF)
salmon fillet with spicy italian sausage in a sun-dried tomato & spinach cream, served with rice

Desserts

Cheesecake
served with vanilla ice cream

Chocolate & Vanilla Torte (GF & Vegan option)
served with vanilla ice cream & chocolate sauce

Lemon Meringue Pie
served with pouring cream

Warm Pancakes
served with raspberries, white chocolate chips & white chocolate sauce, with vanilla ice cream

Bailey’s Brownie Sundae (GF option)
brownie pieces, vanilla & chocolate ice cream, fresh cream, baileys & chocolate sauce

FoOD ALLERGENS & INTOLERANCES - PLEASE SPEAK TO YOUR SERVER, IF YOU HAVE ANY CONCERNS






