
C H R I S T M A S
D I N N E R  

S T A R T E R

M A I N

D E S S E R T

c h r i s t m a s  c a k e

f r e s h  m o z z a r e l l a  w i t h  g r a p e
t o m a t o e s  a n d  b a s i l

g r i l l e d  o r g a n i c  s a l m o n
s e r v e d  w i t h  b a k e d  p o t a t o e s

White Minestrone Soup 
   

Haggis filo Parcels 
(V) Vegetarian haggis available on request

Torfin Prawn Cocktail
cured cucumber, baby gem salad & croutons (GF available)

Chicken Naan

Caeser Salad 
 

Caeser Salad

Mother’s Day
Menu

TWO COURSES £25   THREE COURSES £30

FROM 1PM

Fish & Chips 
Swap to breaded £1.00 extra, add minted peas £1.50 (GF available, Vegan fish available)

Torfin Burger 
with fries. Beef, chicken or Moving Mountain burger (Vg, GF Available)

Sea Bass

Lasagna Al Forno

Halloumi Salad 
hummus dressing. (V) (Vg available)
 

Roasted Duck
& red wine sauce (GF)
 

Bacon Chop 
grain mustard cream sauce & fries. (GF)

COMPLIMENTARY GLASS OF FIZZ FOR MUMS

Starters
White Minestrone Soup 
   

Haggis filo Parcels 
(V) Vegetarian haggis available on request

Torfin Prawn Cocktail
baby gem salad & croutons. (GF available)

Chicken Naan

Caeser Salad 
creamy caeser dressing. (V & GF available)
 

Baked Camembert
and served with toasted ciabatta. (V, GF available)

with Pine Nut Pesto. (Vg)

haggis wrapped in filo pastry with peppercorn sauce.

prawns in a creamy Marie Rose dressing, cured cucumber, 

sweet chilli shredded chicken on a mini naan with seasonal salad.

crisp salad leaves, bacon, parmesan & croutons, drizzled with 

Mains

baked baby camembert with rosemary oil, cranberry jam 

fresh Scottish haddock coated in beer batter served with chips & tartar sauce.

house burger topped with crispy maple bacon & cheddar cheese served 

pan fried fillet of Sea Bass on pesto gnocchi with peas & charred broccolini. 

served with fries & seasonal side salad.

pearl cous cous & warm halloumi salad, with roasted vegetables & 

slow cooked duck leg with parsnip & carrot mash served with a cherry 

honey & orange roasted bacon chop steak served with grilled pineapple,


