FAIRFIELD

HOUSE HOTEL

A LA CARTE

STARTERS

Homemade Soup of the Day £5.75
crusty roll, butter

Creamy Garlic Mushrooms £8.25 V
parmesan herb crust, garlic bread

Tower of Haggis and Black Pudding £8.50
pink peppercorn cream, fried leeks

Melon & Parma Ham £8.95
rocket and balsamic dressing

Cajun Halloumi Tempura £8.25V
curry mayonnaise

Chicken Liver and Cognac Pate £8.25
red onion marmalade , leaf salad,
oatcakes

Bang Bang Chicken £8.75
or Cauliflower £8.25 VE
crisp batter, sriracha mayonnaise,
fresh chillies, coriander

Prawn & Apple Cocktail £8.25
an array of prawns and apples drizzled
with Marie rose sauce

MAINS

Slow Braised Sirloin Steak £18.95
creamed potatoes, market vegetables,
red wine and baby onion sauce

African Spiced Lamb Tagine £19.95
sweet scented cous cous, warm flatbread

Breast of Cajun Chicken £16.95
peppers, onions, coconut curried cream,
pineapple salsa, basmati rice

King Prawn Fettucine £16.50
tomato and basil sauce, parmesan,
toasted garlic bread
(vegetarian option available £15.50) V

ON THE SIDE

Creamed Mash — £4.25
Roast Potatoes — £4.25
Kitchen Salad — £3.95
Seasoned Vegetables — £3.95
Fries Plain or Cajun — £4.25
Onion Rings — £4.25

Sauce — £3.50
peppercorn, red wine sauce, diane, mustard
cream

Prime 60z Beef Burger £15.95
crisp bacon, smoked cheddar; toasted
brioche bun, gem lettuce, plum vine

tomato, fries, coleslaw

Gammon Steak with Pineapple £16.95
red wine jus, garden peas, fries

Catch of the Day £17.50
crushed potatoes, green beans

Breast of Chicken £15.50
diane sauce, winter greens,
roast potatoes

Pan Seared Breast of
Gressingham Duck £16.95
gratin potatoes, glazed root vegetables,
port wine, cherry and onion jus

Fried Fillet of Battered Haddock £16.95
mushy peas, lemon, fries, tartar sauce

60z Sirloin Steak £23.95
grilled mushroom, grilled tomato,
sauteed greens, fries

8oz Fillet Steak £34.95
grilled mushroom, grilled tomato,
sauteed greens, fries

DESSERTS

Chef’s Cheesecake of the Day £7.95
chantilly cream, fruit coulis

Sticky Toffee Pudding £7.95
vanilla ice cream, butterscotch sauce

Selection of Cheeses £9.50
brie, Arran cheddar, Strathdon blue,
biscuits, grapes, celery, chutney

Apple & Pear Crumble Coupe £7.95
vanilla ice cream, sauce anglaise

Lemon Meringue Sundae £7.95
crushed meringue, lemon compote,
chantilly cream, coconut ice cream

Luxury Chocolate Fudge Cake £9.95
fudge pieces, chocolate shavings,
tablet ice cream

Trio Ice Cream £7.25
chocolate, strawberry, vanilla,
berry compote

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink.
Please ask a member of our team for our full vegan, dairy free & non gluten containing ingredients menus V — VEGETARIAN VE — VEGAN.




