Elgaboth s

Evening Restaurant Starter- Prepare to be dazzled

Selection of dips served with appropriate starters

@Breaded or battered mushrooms
Delicately dressed and seasoned button mushrooms served with a light & crisp side salad
(Chefs recommendation- battered)
£1.95

Dressed Chicken Goujon’s
Exquisitely dressed chicken goujons served with a light & crisp side salad
£2.10

Chicken and prawn salad
Mouth watering butter sautéed chicken & prawn salad in a lemon & rose marie dressing
£2.10

Soup de Jour

Please ask for details of this evening’s soup
Served with a slab of toasted Danish inspired tiger bread & butter
£1.95

Evening Restaurant Main Course- Not for the faint hearted

(All dishes accompanied by delicately seasoned battered potato discs, disc cut fries buttered vegetables and garnish)

Thistle steak: Masstve 120z minimum Aberdeenshire Porter house Grilled Steak
Served atop a sautéed onion & roast potato mash

In a delectably rich red wine & pepper sauce
£13.45

Thistle Gammon: 8oz Grilled Gammon Steak- Joint cut
Served atop a bacon & egg tartlet
In a lip smacking sweet & sour orange sauce
£10.95

Thistle Chicken: Garlic T Lime marinated 100z grilled chicken breast
Served atop a parsnip & roast potato mash
In a lightly spiced chicken & garlic sauce
£10.95

Thistle Haddock; Oatmeal and almond dressed Scottish Haddock
Served atop an oatcake sandwich of whisky and lime jelly
In a mild whisky & lime sauce
(Most of the alcohol is evaporated during the process, all be the flavour retained)
£10.95

Thistle Macaroni Cheese: Scottish cheddar dressed macaroni
Served aside a sautéed onion and roast potato mash
In a sumptuous cheese & onion sauce
£6.95

Thistle Ttaliano: Fusilli and mushroom
Fusilli pasta & seared mushrooms in a tomato, basil, oregano, garlic, onion & coriander sauce.

Dressed in a parsley & chive enthused olive oil. 100% vegetarian/ vegan
£7.95

Vegetarian options may be available on request. Those with special dietary requirements are asked to specify when booking. We endeavor to use locally sourced
ingredients and avoid the use of saturated fats, artificial sweeteners etc’ where and when possible. Full member “Leven Thistle Golf Club” discount is applicable
on an individual basis. We hope you enjoy your meal and your feedback is very much appreciated]




