OPEN
Sun to Thurs 6pm to 9pm
Fri and Sat 5.30pm to 9pm

starters

SPRING DINNER MENU

Soup of the day V GF PT 					

£5.75

Spring vegetable filo parcel, tomato salad, tzatziki dressing V PT £5.75
Homemade chicken liver pate, spicy chutney PT
rye bread, cucumber salad 		

£6.25

King prawns, chorizo and garden peas GF (PT£2.00 supp )
in chilli butter

£6.95

Asparagus, poached egg, cured ham, hollandaise sauce GF PT

£6.00

MAIN COURSES

PRE THEATRE
OFFER
6pm to 7.30pm
Sunday to Thursday
5.30pm to 7.30pm
Friday and Saturday
2 COURSES £18.50
3 COURSES £21.50
Dishes marked PT
Some dishes have
supplement charge

Roast duck breast, dauphinoise potato GF PT		
Caramelised shallots, broccoli, red wine jus

£13.50

Borders lamb shank, mashed potato GF PT			
baby carrots, broccoli, rich gravy

£14.25

Pan-fried east coast salmon GF PT				
Jersey Royals tossed in dill oil, courgette salad		

£13.75

Beetroot risotto, spinach and parmesan crisps V GF PT

£13.50

Dauphinoise potatoes

Chicken breast, creamy pesto sauce, asparagus, tagliatelle PT

£12.75

Jersey Royals

“Fish N Chips”
					
East coast haddock in beer batter, homemade tartar sauce
minted crushed peas and chunky chips PT

sides
£3.50

£12.50

Grilled Perthshire 8oz rib eye steak, chunky chips 		
£22.00
rocket salad GF with PT £6.50 supplement
add- cafe paris butter, peppercorn or béarnaise sauce for only £1
MP’S gourmet burger PT					
£12.50
Perthshire beefburger, or BBQ chicken breast, or chickpea barley V
in a sesame seeded bun, coleslaw, relish, fries
add grilled cheese and bacon for £1

Asparagus
Broccoli
Baby Carrots
Chunky chips
Side salad

VG Vegan* V-vegetarian *
GF - gluten free ingredients*
advise your server*
PT -pre theatre dishes

Allergen information is available on request.
We may also be able to adapt other dishes. We cannot guarantee the total absence of allergens in our dishes
All prices include V.A.T. at the current rate
Service is left to your discretion
However, we add 10% discretionary service charge to parties of six or more

OPEN
Sun to Thurs 6pm to 9pm
Fri and Sat 5.30pm to 9pm

DESSERTS
Banana and strawberry pavlova V GF PT		

£5.75

Lemon tart served with meringues and raspberry creamV PT£6.50
Sticky toffee pudding, toffee sauce, vanilla ice cream V PT

£6.50

Chocolate cake, salted caramel, cherry ice creamV PT

£5.75

Three scoops of Luca ice cream and sorbet PT		 £5.50
Ask your server for today’s selection Dairy free options available
Scottish cheese board				
£7.50
with homemade apricot chutney and oatcakes
V
with PT £3.50 supplement
Isle of Mull Tobermory cheddar
A hearty, full-flavoured Scottish Cheddar, rich, savoury and mellow.
Morangie brie
A mould ripened brie made from cows milk at the Tain creamery in the
Scottish Highlands.
Blue murder
Again from Tain, this is a bold strongly flavoured blue cheese.		
			
Great with your Dessert
Pineau de Charantes–dessert wine (100ml glass)		
sweet and luscious with a hint of acidity

£5.90

Perfect with Cheese
Ruby Port (100ml glass)					£5.70
Robust and full of vigour with ripe red fruits and a sprinkling of spice
Late Bottled Vintage Port (100ml glass)			
Stacks of rich plumy fruit and a lovely sweet finish

£6.50

COFFEE AND TEA
Cappuccino
£2.75
Regular or Decaf
£2.75
Espresso
£2.50
Tea Traditional or Herbal
£2.50

Liqueur Coffees
£6.75
Gaelic
with Whisky
Calypso
with Tia Maria
Royale
with Cognac
Irish mist
with Baileys
Highlander
with Glayva
Italian
with Amaretto
Baileys latte

VG Vegan* V-vegetarian *
GF - gluten free ingredients*
advise your server*
PT -pre theatre dishes

Allergen information is available on request.
We may also be able to adapt other dishes. We cannot guarantee the total absence of allergens in our dishes
All prices include V.A.T. at the current rate
Service is left to your discretion
However, we add 10% discretionary service charge to parties of six or more

