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BAR & GRILL.




Sunday Dining

2 Courses * for £12.50 per person

Live Afternoon Jazz 2pm – 5pm

Small Appetiser while deciding
Mixed olives £2

Deep fried whitebait £3
Platter of rustic breads marinated olives, served with balsamic oil £4

Starters

* Soup of the day £4

* Pork belly, black pudding and apricot terrine, red onion marmalade with oatcakes  £5
Classic Prawn cocktail - £5
Tomato, buffalo mozzarella & basil salad  £5
Carmelite fish cake, green salad, lemon & herb aioli  £4

Mull of Kintyre Macaroni cheese with herb & Cheddar   £4

Mussels infused with cider leek and mustard with rustic bread  £6/9
Mains

* Roast rib of beef, homemade Yorkshire pudding roast potatoes, vegetables, roast gravy £10
* Alternative Roast of the Week – we’ll tell you what chef’s roasting today! £10
Seared salmon, tempura prawns, sun blushed tomato couscous, tarragon butter  £14

Pan roast chicken breast, broad beans, forest mushroom, leek & whisky ragu, fondant potato £15

Battered Fish, homemade tartare sauce &  mushy peas with handcut chips £10

Potato gnocchi, roasted mild chili, squash and sage ‘velute’  £10

Carmelite own recipe sausages with mashed potato, and onion gravy £10
Mull of Kintyre macaroni, herb and cheddar crust £10
Grill

‘Surf and Turf’  - sharing dish for 2
£25

Rib eye steak topped with tempura prawns garlic butter, mushroom, onion rings handcut chips

8oz Sirloin
£16

10oz Rib eye
£18

Salmon fillet
£14

Breast of Chicken
£14
Sauces - pepper or béarnaise sauce, garlic & shallot butter with your grill
 £2.50
All grills served with grilled tomato, flatcap mushroom and hand cut chips

Sandwich on crusty Ciabatta or thick cut bloomer with side salad & kettle crisps £5

Honey roast ham, Mull of Kintyre cheddar and tomato relish
Roast chicken Caesar salad
Tomato, mozzarella and basil

North Atlantic Prawns lemon mayo and rocket
Roast beef, onion marmalade and mustard

All served with a small cup of soup and salad

Desserts
Sharing plate – panacotta, crème brulee, brandy snap with ice cream  £10
Vanilla panacotta, rhubarb compote, cracked pepper honeycomb  £5
Trio of crème brulee
£6
Warm chocolate mousse, black cherry yogurt ice, brandy snap  £5
Trio of locally made ice cream  £4
Scottish cheese selection

Platter - £10   Plate £6    


