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Coile MENU SUBJECT TO CHANGE AND AVAILABILITY =
Scottish
Please let us know if you have any dietary requirements or allergies before you order g‘?vg;?gsahty

Starters

Whisky & Orange Tofu with Creamed Puy Lentils and Spinach,
Arran Mustard and Beetroot Syrup

Thai-Style Pork Balls with Spaghetti Vegetables and Thai
Dressing

Smoked Haddock Chowder

Mains

Roast Loin of Lamb Filled with Black Pudding, served on a Bed
of Bubble and Squeak with Glazed Apples, Lemon-Glazed
Carrots and Button Onions

Slow-Cooked Asian Pork Belly with Sweet Potato Mash, Spiced
Ratatouille and Stir-Fried Greens

Tarka Dhal with Spiced Basmati Rice, Apricot & Coriander Naan
Breads and Sweet and Sour Onions

Desserts
Honey Parfait, Pickled Plums and Honey Madeleines

Chocolate & Star Anise Mousse Cake, Tamarind Ice Cream and
Pumpkin Seed Granola

Strawberry Soufflé, Strawberry Gelato and Strawberry Compote

£22.00 per person for 3 courses
£18.00 per person for 2 courses
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OUR BEST

Winner of Restaurant
perience of the Year
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