LUNCH  AT BALBIRNIE
STARTERS

CURED AND HOT SMOKED ON THE PREMISES, BALBIRNIE’S BRADAN ROST SALMON FILLET £5.95

served warm, with beetroot, tossed salad and horseradish cream

CURED BEEF BRESAOLA £6.50

rocket leaves, sunblush tomatoes, olive oil, lime and parmesan

ROASTED TOMATO SOUP £4.95

with goats cheese and basil ravioli

GRATIN OF EAST NEUK CRAB AND HERB GNOCCHI £6.95

 glazed in cheese sauce, parmesan and herb breadcrumbs
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MAIN COURSES

PAN FRIED WHOLE LEMON SOLE £16

new potatoes, mange tout, roast cherry tomatoes and herb butter

SEARED FILLET OF GILTHEAD SEABREAM £15

 pappardelle pasta with mussels and chorizo sausage, white wine cream sauce

ROAST LOIN OF LAMB WITH ROSEMARY AND GARLIC  £16.95

French beans Provencale, Dauphinois potatoes, redcurrant and crushed green peppercorn jus

SPECIALITIES FROM THE CHARGRILL

All with roasted tomato, mushrooms, and chunky chips-

Sauces for steaks- Either ‘Au Poivre’ crushed black peppercorn and brandy cream or Béarnaise 

10oz ABERDEEN ANGUS LIMOUSIN RIB EYE OF BEEF STEAK £17.50

8 oz ABERDEEN ANGUS LIMOUSIN BEEF FILLET STEAK £19.00

POUSSIN CHICKEN ‘SPATCHCOCK’ MARINATED IN LEMON, GARLIC AND CHILLI £14.50

MAIN COURSE SIDE ORDERS-£3.50

buttered new potatoes

chunky chips

sautéed spinach


mashed potato

rocket and Parmesan salad
 
mixed vegetables

battered onion rings                       

Prices are inclusive of VAT, Gratuities are at your discretion

Please note mobile phones are not permitted in The Orangery
