Wheatsheaf Spring 2020
Mains

Pan Seared Breast of Duck £19.95
Served Pink, with Lightly Spiced Couscous, Baked Cherry Vine Tomato, Orange & Lime Glaze

Oven Baked Fillet of Red Snapper

Chilli & Coriander infused Noodles, Lemon & Coriander Butter

Oven Baked Rack of Lamb
Mint Infused Fondant Potato, Chef’s Vegetables, Mint & Redcurrant Jelly Jus

(DBB supplement £3)

Seafood Stew £18.95

Salmon, Tiger Prawns, Haddock, Mussels, topped with a Langoustine. Rich Tomato & Basil Sauce,
Warm Homemade Bread

Rolled Stuffed Fillet of Pork £17.95
Apricot & Parsley Stuffing, Chive Mashed Potato, Chef's Vegetables, Grain Mustard Cream Sauce

Baked Stuffed Roasted Red Pepperv

Fruity Couscous Stuffing, Sauté New Potatoes, Ratatouille

Thai Style Green Curry Chicken-£15.95 = Tiger Prawn-£18.95

Mild Spiced Curry with Lemongrass, Coriander, Green Chilli, Coconut Milk & a hint of Lime. Braised
Wild Basmati Rice.

Asparagus & Wild Mushroom Risottov
Smoked Cheddar Herb Crust, Pea Shoots

Ask aboutv Vegetarian and .,E Gluten Free options




Wheatsheaf Menu
Grill

Locally reared Scottish Borders Beef - 28 days matured

(DBB supplements on Fillet, £10, 100z Rib Eye £7, Sirloin £5)
¢ 80z Gammon Steak £14.95
100z Ribeye Steak £26.95
¢ 8oz Sirloin Steak £24.95
¢ 8oz Fillet Steak £29.95

¢ 80z Chicken Fillet £15.95

All served with Hand Cut Chips or French Fries, Onion Rings, Mushrooms & Cherry Vine Tomato

¥ Add a Sauce
Peppercorn, Diane, Blue Cheese, Garlic & Bacon or Roast Onion Butter

Sides - £3.75

Fries Handcut Chips
Chef’s Selection of Vegetables Buttered New Potatoes

Red Cabbage Coleslaw Chef’s Salad

Ask aboutv Vegetarian and .,E Gluten Free options




