
Dinner at Howies Alva Street - May 2008

STARTERS
Howies soup of the day (v) £3.10

Grilled North Sea Mackerel Fillet on Salad Nicoise £4.25

Haggis Rissole with sweet onion chutney, baby watercress salad and Arran
mustard dressing

£3.50

Duck Spring Roll  on a shredded vegetable, coriander and sesame salad with
sweet chilli sauce

£4.50

Grilled Goats Cheese on toast with Waldorf Salad £3.95

Oak Smoked Scottish Salmon with cucumber and lambs lettuce salad and  a
shallot and lemon vinaigrette

£4.95

MAINS
Free Range Corn-Fed Chicken Breast with Dauphinoise potatoes, sherry puy
lentils and a thyme jus

£12.95

Grilled Supreme of Scottish Salmon with fresh asparagus, Jersey Royals and
Maltaise  sauce

£11.95

Pea and Broad bean Risotto with chives and Reggiano parmesan £9.95

Milk-fed Scottish Pork  Tenderloin on Stornaway black pudding mash with
green beans, shallots and Dijon mustard sauce

£13.95

Baked Witch Sole Fillets with fresh broccoli, crushed Royal Kidney potatoes
and a lemon and tarragon butter sauce

£12.95

21 day Matured Scottish Sirloin Steak  with home-made chips and a salad of
beef tomato, red onion, rocket and parmesan

£15.95

Pan Fried Polenta with ratatouille, melted Fontina cheese and a rocket salad £9.95

SIDES £1.95

Green salad with
French Dressing,

Sautéed garlic
mushrooms,

French Fries,

Royal Kidney potatoes with
parsley and virgin olive oil,

Fine beans with toasted almonds

DESSERTS
Howies infamous Banoffee pie £3.10

Dark Chocolate Brownie with Rum and Raisin Ice-cream £3.50

Bakewell tart  with vanilla seed ice-cream £3.75

Raspberry, Glayva and Almond shortcake £3.25

Selection of Scottish cheeses with chutney and oatcakes £5.15

Affogato £3.10

Service is not included; however a 10% service charge is politely requested for parties of 8 or more.
Please note that traces of nuts may be found in any of these dishes. To our knowledge none of our ingredients are Genetically Modified.


