% é Sserce

@ MAITLANDFIELD HOUSE HOTEL

Winter Menu

BREADS

Olive Tapenade with Ciabatta bread £2.50
Marinated Olives with Ciabatta bread £3.50
Garlic Bread £2.50
STARTERS

West Coast Mussels, Smoked Salmon, Smoked Whisky Cream £ 6.95
Salad of Home Pickled Baby Beetroots, Marinated Artichoke £ 4.95

Warming Soup of the Day with Fresh Baked Ciabatta £ 3.95
Terrine of Wild East Lothian Game, Celeriac Remoulade £6.25
Oak Smoked Salmon, Herb Salad, Tartare Sauce £6.50

FROM THE GRILL: Wright is Pre Cooked Weights.

Week — SPECIALS MENU

MONDAY: Pork and Chorizo Burger
Spicy Fries, Side salad

TUESDAY: Chilli Beef with Rice
macerated red onion, creme fraiche

WEDNESDAY: Chicken Curry
steamed rice, naan, mango chutney

THURSDAY: Pasta Bolognese
garlic bread, parmesan

FRIDAY: Fishcake
chunky vegetable fries, dill mayo

SATURDAY: Espetada

100z skewered marinated Scottish beef, salad, fries

SUNDAY: Sunday Roasts

Yorkshire pudding, potatoes, vegetables, roast jus
Soup, roast £12.95 or Soup, roast and day dessert

(Vegetarian Nut Roast Option)

£8.50

£8.50

£8.50

£8.50

£8.50

£12.00

£10.00

£15.95

Our Beef Steaks are directly sourced from Scottish farm assured suppliers, aged for a minimum of 28 days.

Rib Eye Steak (100z) on Black Haggis, Field Mushrooms, Roast Shallots, Grilled Tomato and Thin Fries
Sirloin Steak (80z) Field Mushrooms, Roast Shallots, Grilled Tomato and Thin Fries

Gammon Steak (80z) and Two Organic Eggs, Grilled Tomato and Thin Fries

Scottish (8o0z) Beef Burger Crispy Bacon, Cheese, Tomato, Salad with Mustard Mayo and Thin Fries

Sauces: Black Peppercorn - Garlic Butter — Glenkinchie Malt Whisky

MAIN

All mains are served with a freshly prepared vegetable selection

Duo of Gently Braised Oxtail & Beef Shin, Truffle Infused Potato & Red Wine Jus

Slow Cooked Duck Leg Confit, Braised Potatoes, Redcurrant Jus
Delicate Slashed Sea Bass, Potatoes, Vanilla Pod Sauce

Organic Chicken Supreme, Black Haggis, Crushed Herb Potatoes, Peppercorn Reduction

Stalker’s Winter Game Hotpot, Root Vegetables, Sliced Thyme Potatoes

Brie and Beetroot Tart, New Potatoes, Baby Herbs

DESSERT

Warm Cointreau & Cinammon Soaked Plums, Mango Creme Fraiche

Warm Cherry Bakewell Tart, Vanilla Pod Custard Sauce
Sticky Toffee Pudding, Toffee Sauce and Vanilla Ice Cream
Dark Chocolate Pot, Handmade Shortbread Biscuits

Selection of Scottish Cheeses, Mini Oatcakes, Apple Chutney & Plum Chutney

TO FINISH

Brodies, Colombian Coffee, Segafredo Espresso, Cappuccino, Breakfast or Herbal Tea with Chocolate Mints

MENU FIXED PRICE

Two Course £20.00 - Three Course £25.00 Including Complimentary Coffee

£19.00
£18.00
£12.00
£11.00

£16.00
£15.50
£15.50
£15.25
£14.50
£13.95

£5.25
£4.95
£5.95
£4.95
£6.50

£2.75

Please note some of our dishes may contain nuts or nut products. Please ask our Manager for details before ordering and make us aware of any allergies.

N EEd t h e pe rfeCt G I FT? We have gift vouchers available £10, £20 and £50 denominations
YOU COULD WI N A £1OO GlFT VOUCHER by registering online. www.maitlandfieldhouse.co.uk




