SINCE 1899

.

THE WHITEBRIDGE HOTEL

Traditional Highland Hotel and Bar

STARTERS

SOUP OF THE DAY(GFA) (V)
Served with crusty bread and butter

SLOW-COOKED PULLED PORK CROQUETTE
home-made BBQ sauce

HOT-SMOKED SALMON PATE (GFA)
highland oatcakes, fresh lemon

GREEK SALAD (GF)(V)
dressed leaves with feta cheese, marinated olives and cherry tomato

THE MAIN EVENT

TRADITIONAL SUNDAY ROAST WITH ROAST POTATOES, ROAST ROOT
VEGETABLES, GRAVY, YORKSHIRE PUDDING & CAULIFLOWER CHEESE.
CHOOSE FROM:

ROAST TOPSIDE OF BEEF
ROAST CHICKEN
HONEY-ROASTED HAM
FILLET OF LOCHABER SALMON WITH PARSLEY SAUCE
ROOT VEGETABLE, APRICOT AND GOATS' CHEESE ROAST (V)

DESSERT

HOME-MADE SALTED CARAMEL CHOCOLATE BROWNIE (GFA)

salted caramel ice cream

STRAWBERRY & MASCARPONE CREAM TART

Sweet berry sauce

BISCOFF ICE CREAM SUNDAE (VV AVAILABLE)

STICKY TOFFEE PUDDING

toffee sauce and vanilla ice cream

I COURSE - £14.95 2 COURSES - £21.95 3 COURSES - £27.95

V = VEGETARIAN VV =VEGAN GF =GLUTEN FREE GFA =GLUTEN FREE ALTERNATIVE AVAILABLE




