Dinner at Waterloo Place – Summer  2010
Before your meal why not order a ramekin of Provencal olives - £1.60
Additional bowl of bread - £1.00 each
	STARTERS
	

	Howies soup of the day (v)
	£3.45

	
	

	French Onion soup topped with mature cheddar toasts
	£4.55

	
	

	Parfait of chicken livers, served with a damson plum chutney and slow toasted bread
	£4.75

	
	

	Vegetarian haggis bon-bon,  on a bed of creamed Scottish leeks
	£4.15

	
	

	Prosciutto ham, grilled figs and Scottish blue cheese salad, with a balsamic and rosemary reduction
	£4.95

	
	

	Peppered Scottish mackerel fillet, with lightly smoked asparagus and lemon crème fraiche
	£4.85

	
	

	Scottish seafood platter,  poached salmon, peppered mackerel, marinated black tiger prawns and  dill cured roll mop herring (£2.00 supplement with any offer/set price menu)
Scottish seafood sharing platter (for two people)
	£5.45
£8.05

	MAINS

	

	
	

	Baked courgette and squash risotto cake  with red chilli sauce vierge, char-grilled courgette ribbons and a toasted pine nut (v) and blue cheese salad
	£9.95

	
	

	Pan fried free range Scottish chicken breast, stuffed with spiced haggis served with rumbledethumps  and pan jus
	£13.05

	
	

	Grilled fillet of black bream , watercress and caper crushed new potatoes , salsa Verde
	£14.25

	
	

	Pan fried pork loin with Lyonnaise potatoes , honey roasted carrots and port jus 
	£13.95

	
	

	Freshly landed fish of the day, sourced daily by our chefs
	£13.55

	
	

	Seared lamb rump, with roasted root vegetables, spiced cous-cous salad and homemade mint sauce( £2.00 supplement with any offer/set price menu)
	£16.95

	Fresh potato gnocchi, with roasted summer vegetables tossed in fresh pesto (v) topped with shaved parmesan
	£9.55

	SIDES £2.00 each
	

	Homemade Chips (v)
	Innes & Gunn Beer Battered Onion rings (v)
	Classic Bruschetta (v)
	

	 Seasonal vegetable  with almond butter (v)
	Spring salad (v) and parmesan
	

	
	

	DESSERTS
	

	Banoffi Pie
	£4.25

	
	

	Wild berry Vanilla Crème brulee with a brandy tuile  dipper
	£4.15

	
	

	Warm date Sticky Toffee Pudding served with espresso coffee cream
	£3.95

	
	

	Organic Selection of Scottish cheeses with chutney and oatcakes

(a supplement of £2.50 applies with any set menu or offer)
	£5.95 

	
	

	Poached pear with spiced lime jelly , with crushed pistachio nuts
	£4.05

	
	

	Affagato a scoop of ice cream ‘drowned’ in a shot of espresso

	£2.95

	(Add a scoop of Mackie’s ice cream to any dessert for only £1)
	


HOWIES ARE CELEBRATING 20 YEARS OF GREAT FOOD & SERVICE THIS YEAR  

Check out our website for details of offers and maybe even some parties . . . .
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.

