Dinner Menu

Before your meal why not order a ramekin of Provencal olives - £1.95

Add some extra virgin olive oil and balsamic vinegar to your bread for 50p?

Additional bowl of bread £1.00 each

	
	

	STARTERS
	

	Oak Smoked Scottish Salmon, apple and celeriac remoulade, lambs lettuce, lemon and shallot vinaigrette
	£5.45

	Haggis and Clapshot Cakes, Arran mustard and thyme sauce
	£4.75

	Sardines on Toast (Grilled sardine, tomato and oregano crostini, tapenade dressing)
	£4.85

	Howies Soup of the Day (v)
	£3.45

	Grilled Halloumi, lemon and fresh herb bulghar wheat, green salad, roasted hazelnuts, Garlic confit dressing, (v) 
	£4.75

	Terrine of Grampian Free Range Chicken, Prosciutto, Apricot and Sage, salsa Verde, watercress salad
	£4.95

	French Onion Soup with Isle of Mull cheddar toasts
MAINS

	£4.55

	Roast Rump and Braised Shoulder of Scottish Lamb, sauté potatoes, roast vegetables, basil jus  
	£16.95

	Grilled Aubergine stuffed with Feta Cheese, Spinach and Almonds on a spiced onion and tomato stew(v)
	£9.95

	Baked North Sea Hake Fillet, Nicoise vegetables, soft boiled free range egg, aioli
	£14.95

	Pan Fried Milk Fed Pork Loin, Dauphinoise potato, fine beans, apple and rosemary gravy                                                                                                                        
	£13.95

	Poached Grampian Free Range Chicken Breast  Caesar salad (cos, parmesan, anchovies, homemade Caesar dressing, croutons, smoked bacon crisps)  
	£13.50

	Grilled Supreme of Shetland Salmon in a broth of curried local shellfish, peas, new potatoes, chilli and coriander                                                                     
	£13.95

	Risotto of Broad Beans, Asparagus and Globe Artichoke, fine herbs, Extra virgin olive oil (v) Shaved Grano padano                         
	£10.95

	
	

	SIDES
	£2.00

	Mixed Salad with Mustard Dressing,
New Season Potatoes with Lemon Butter,

	Roast Summer Vegetables with Rosemary and Garlic, 
French Fries.                                                                   
	

	
	

	DESSERTS
	

	Howies Banoffee Pie with toasted almonds
	£4.25

	Pimms Cocktail Jelly with seasonal berries and lemon sorbet
	£4.50

	Affogato
	£2.95

	Pear Belle Helenne ( poached pear, Mackies ice cream, dark chocolate sauce )
	£4.35

	Selection of Organic Scottish Farmhouse Cheeses, fruit chutney, celery and oatcakes (A supplement of £1.95 applies when part of any fixed price menu)
	£5.95

	Warm Apricot and Orange Sponge with Chantilly cream
	£4.55

	
	

	
	


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.

