"GETTING WARMED UP”

Winter Soup with Rustic Breads
or
Traditional Cock-a- Leekie
Soup

"IN THE BEGINING”

Hot Eddleston pudding with
Cumberland Chipolatas & Onion
Gravy

Trio of Atlantic Prawn on
Melba toast

Handmade Haggis Cakes with a
Single Malt Whisky Sauce

Parmesan Basket filled with

Autumn Apple, Walnut &
Satsuma

“"ENCORE"

Slate of Scottish Cheese &
Oatcakes

Christmas Pudding Cheesecake
Brandy Cream

Denny’s Hot Rice Pudding with
Jam Compote

Guid Auld Scots Sherry Trifle
With pouring cream should you
desire

Cranachan & Granny Fulton’s

“"Welcome to the
BLUE DUG
a True Taste of Scotland”

The BLUE DUG Winter Dinner
Menu

"THE MAIN EVENT"

Chef’s Roast of the Day — Our
friendly
Team will advise you of the
days offering

Half Oven Roasted Poussin
With a Winter Jus

Beef Wellington
Atrriaticabfiay ewidkenfl Prime
Beef Fillet & Mushrooms
Encased in Puff Pastry

Tweed Valley Salmon Steak
grilled with
Caramelised Red Onion

Pork Tenderloin
With Stornaway Black Pudding

Individual Quorn and Leek Pie
& Buttered Cabbage

“"ABOVE & BEYOND"

Staying for a couple of days and
fancy something that’s not on
our menu, please give us 24
hours notice and we will gladly
try our best to oblige.

Main Course Dishes are served
with potatoes and Seasonal
Vegetable

Hot Rice Pudding witl
Guid Old Scots Sherry

"FROM THE GRILL"

10 oz locally reared Scottish
Borders Sirloin Steak with a
choice of Diane or Peppercorn
Sauce & Fries
(£7.50 Supplement Charge)

7 oz Scotch Rib Eye Steak with
Field Mushro%g?,B ORRLOB af
Onion Rings & Fries
(£3.50 Supplement Charge)

8 0z of Homemade Scottish Beef
Burger, with Highland Cheddar,
Relish & Fries

Vegetarian Sausage with
creamed Mushrooms

Selection of Borders Ice-Crec

"BIT ON THE SIDE”

Fries
Onion Rings
Mixed Salad
Coleslaw
(£2.50 Supplement Charge)




