The Waterside Hotel Lunch Menw

STARTERS

CI’ICFS Own Coursc Gamc Tcrrinc £5.25
Served with spiced cranberry jelly & toasted pistachio bread

5cotc|’x Frcc Kangc Duck lz_sg £3.75

Encased in Stornoway Black Pudding & sage sausage, with crisp
salad & Dijon mustard mayonnaise

Crouton of Goats Cl‘:ecsc (\/) £545

With a basil & almond crust, served with a
tomato & apple chutney

Moules Mariniere

Fresh Mussels steamed in their shells
In white wine, onions, garlic, cream & chopped parsley
Starter £6.00 kilo pot £12.95

MAIN COURSES

[Homemade Double Beef Stcak Mince Burgcr £9.95

Served in a toasted bun with bacon & cheese, accompanied with
Coleslaw, rustic chips & salad

Game Fie with Puff Pastry £9.95
Baked to order with butter mash & cabbage with bacon

Chefs Own Chicken Curry £9.95
With braised rice, poppodums & natural yoghurt

Wild Mushroom Opcn Lasagnc £9.95(\)

Accompanied with a crisp salad

T|1c Waterside Traditiona| ]:isl-w & Cl‘liPS £9.95

Served with garden peas & chunky tartare sauce

DESSERTS

Chefs Own Crcamy Caramelised Rice Fuc]cling £3.95
With a blueberry & blackcurrant compote

Smootl-x Vani”a Clﬂccsccakc £4.75

Drizzled with toffee sauce

SoFt Baked | emon Mcringuc Fie £4.75
With lime Anglaise

bramlcg APPIC & Kaspbcrrg Crumblc £3.95

With crunchy almond streusel & calvados custard

3 Scoops of Frcmium ]cc Cream £4.00
Vanilla, chocolate, toffee, raspberry ripple




