the lansdowne

bar & kitchen

Val enti ne nmenu

Glass of Prosecco on arrival

Starters

Choice of 2 soups served with crusty bread (v)

Mezze platter to share (v)
Hummus, tzatziki, red pepper & feta dip, falafel, m arinated
olives, sundried tomato and flat bread

Courgette rolls filled with goats cheese, honey, pi ne nuts &
red onion served with venison pate

Mai ns
‘Grown up Scotch Egg’
Chicken stuffed with blue cheese, wrapped in Parma ham encased in wild boar &
bread crumbs served with poached pears & butternut squash fritters
Goat's cheese & spinach Tagllatelle served with gar lic toast

- can be served with chargrilled chicken

Grilled seabass fillet with baby potatoes, green be ans, roasted cherry tomatoes &
a pesto dressing

Desserts

Seriously sticky toffee pudding
Served with a scoop of Mackies ice cream

Medley of ice-creams

Strawberry & chocolate cheesecake
With fruit coulis

£20 for 3 courses including glass of fizz

Musi ¢ being played by The M dden our resident folk band & guests from 8pm

www.lansdownebar.co.uk lansdownebar@maclay.co.uk t: 0141 334 4653



