
HOWIES WATERLOO
May LUNCH MENU

All Howies chicken and eggs are free range and all our beef is sourced from Scottish farms

Medium Large
Soup of the day (v) £2.50 £4.00

Grilled black pudding salad with crispy bacon, roast apple and honey mustard dressing £3.60 £5.85

Salad of Braised free range chicken, sugar snaps and sweet potato with chilli and lime yoghurt £3.95 £6.50

Traditional Scottish Cullen skink with peat smoked haddock £3.50 £5.75

Flash fried mushroom, cashew and chilli salad  with crème fraiche £3.60 £5.85

Haggis, neeps and tatties with a whisky and thyme cream sauce £3.70 £5.95

Spinach and ricotta ravioli with pine nut pesto and a cherry tomato, olive and red onion salad £5.95

Poached Scottish salmon and chicory salad with black olives and a watercress crème fraiche sauce £6.95

7oz tender Scottish rump steak with chunky chips, roast shallots and cherry tomato’s £9.95

Fricassee of roasted courgette, mushroom and red onion with a cauliflower cream £5.75

Chive and caper smoked trout cakes with pickled lemon dressing and a rocket and fennel salad with herb
crème fraiche

£5.95

Chermoula free range chicken open sandwich with plum tomato fine salad and cumin mayonnaise £6.95

Scottish beef and onion burger with mull cheddar tomato jam served in a toasted foccacia with chips £6.95

Quick Lunch – soup of the day and a freshly made sandwich* served together (*sandwich changed daily,
please ask server).

£6.00

Sides (all vegetarian)

Thick cut fries Buttered steamed greens £1.95

Mashed potatoes Rocket and parmesan salad



Desserts

Banoffi Pie £3.10
Digestive biscuit base topped with dense delicious toffee, sliced banana and fresh whipped cream
laced with Baileys

Lemon Pannacotta with raspberry and orange tuille £3.25
Italian style set dessert with a light tuille biscuit

Dark chocolate and pecan brownie £3.50
Dark chocolate and pecan brownie served warm with vanilla bean ice cream

Poached pear with chantilly cream £3.30
Pear delicately poached in red wine and aromatic spices with thick vanilla double cream

Selection of farm produced cheeses (as part of a fixed price option a £2.00 supplement applies) £5.15
Traditional farm cheeses served with oatcakes, homemade fruit chutney, grapes and celery sticks

Affagato £2.85
Rich espresso poured over delicious vanilla ice cream

 coffees
Cappuccino £1.85 Hot chocolate £1.85
Single espresso £1.55 Tea £1.75
Double espresso £1.95 Earl Grey Tea £1.75
Latte £1.95 Peppermint Tea £1.75
Macchiato £1.55 Blackcurrant, ginseng and vanilla tea £1.75
Mocha £1.85 Cranberry Tea £1.75
Americano £1.55 Raspberry and elderflower tea £1.75
Flat white £1.85 Camomile Tea £1.75

Lotus green tea £1.75
Why not try a liqueur coffee? Only £4.00!


