VICTORIA RESTAURANT
Victoria Dinner
Soup of the Day

Available with white or brown sliced bread

Brussels Pate (GF option available)

Served with fruit chutney, salad leaves & Highland oatcakes

Creamy Garlic Mushrooms
Served with garlic bread

Brie Wedges

Wedges of brie cheese, deep fried and served with cranberry sauce

Chicken Breast Fillet

Served with a creamy peppercorn sauce, potatoes & seasonal vegetables

Beef and Ale Casserole

Prime Diced Beef Braised in an Ale and Vegetable Gravy, served with potatoes & seasonal vegetables

Chargrilled soz Scottish Sirloin Steak (supplement £6.95)

served with mushrooms, grilled tomato, onion rings and rock salt chips

Poached Scottish Salmon Fillet

Served with a light mustard sauce, new potatoes & seasonal vegetables

Spicy Cajun Pasta (v)

In a creamy, spicy tomato sauce topped with parmesan cheese

Cheesecake of the Day

With a drizzle of fruit coulis

Home Made Fruit Crumble

Served with vanilla infused custard

Rich Chocolate Fudge Cake
Served with chantilly cream

Highland Cheese Slate (supplement£3.50)

Served with fruit chutney, grapes, oatcakes and celery

VICTORIA RESTAURANT
Victoria Dinner
Soup of the Day

Available with white or brown sliced bread

Traditional Prawn Cocktail

Served on a bed of Cos lettuce and a wedge of lemon

Mini Bruschetta

Rough chopped tomatoes, garlic & onion blended with olive oil and balsamic served on toasted bread

Fresh Seafood Slate (supplement £2.95)

Smoked salmon, gravlax, roll mop herring, smoked mackerel

Chicken Breast Fillet

Served with a ham & leek cream, potatoes & seasonal vegetables

Fish & Chips

Fresh haddock, lightly battered, served with rock salt chips & wedge of lemon

Chargrilled 802 Scottish Sirloin Steak (supplement £5.95)

Served with mushrooms, grilled tomato, onion rings and rock salt chips

Traditional Lasagne (vegetarian option)

Fine beef mince sandwiched between lasagne and cheesy bechamel sauce served with garlic bread

Spicy Cajun Pasta (v)

In a creamy, spicy tomato sauce topped with parmesan cheese

Cheesecake of the Day

With a drizzle of fruit coulis

Highland Cranachan Parfait

Poached raspberries, oatmeal, fresh cream bound together & served in a brandy basket

Eve’s pudding

Served vanilla infused custard

Highland Cheese Slate (supplement£3.50)

Served with fruit chutney, grapes, oatcakes and celery

