FAIRFIELD

HOUSE HOTEL

A LA CARTE

STARTERS

Homemade Soup of the Day £5.95
crusty roll, butter

Pan-Seared Scallops £13.50
cauliflower purée, bacon lardons,
citrus butter

Oriental Sticky Beef £8.95
Chicken £8.75 | Cauliflower £8.50 V
sweet chilli and soy sauce,
crisp poppadom

Goat’s Cheese, Beetroot

Haggis Bonbons £8.75
mashed potato, turnip purée,
whisky cream, crispy leeks

Prawn Marie Rose with Apple £8.25
crisp gem lettuce, pickled cucumber

& Walnut Salad £8.50 V

Confit Duck, Ham Hock & Chicken
Terrine £8.50
red onion marmalade, herb crostinis

orange segments, pink peppercorn dressing

Chilled Duo of Melon £8.50 V
passion fruit coulis, raspberry sorbet

MAINS

Beef Bourguignon £17.95
slow-braised beef, shallots, mushrooms, red wine jus,
creamed potatoes, root vegetables, puff pastry fleuron

Crispy Battered Fillet of Haddock £17.50
mushy peas, tartar sauce

Chicken, Bacon & Leek Pie £17.50
puff pastry, creamed potatoes, root vegetables

Seared Fillet of Salmon with King Prawns £17.95
citrus butter sauce, crushed potatoes, wilted greens

Duo of Pork £17.50
crisp pork belly, pan-roasted fillet, apple compote,
fondant potatoes, cider cream

Cajun Chicken Skewers with Peppers & Onions £17.50
sticky rice, coconut curry sauce, pineapple salsa

Braised Lamb Rump £17.95

sweet potato mash, roasted root vegetables,
red currant and thyme sauce

L 2

Smoked Haddock & Broccoli Risotto £17.50
parmesan, garlic and rocket salad

Grilled Gammon Steak £17.50
tomato, fries, peas, red wine jus

Mushroom and Vegetable Stroganoff £16.50 V
timbale of basmati rice, garlic bread

60z Prime Beef Burger £16.95
streaky bacon, smoked cheddar, burger sauce, pickled cucumber;
toasted brioche bun, plum tomato, crisp gem lettuce, hand-cut chips

Chicken and Chorizo Burger £16.95
manchego cheese, roasted red pepper; chili jam, toasted brioche
bun, plum tomato, crisp gem lettuce, hand-cut chips

60z Sirloin Steak £24.95
hand-cut chips, baked macaroni cheese, sautéed greens

8oz Fillet Steak £35.95
hand-cut chips, baked macaroni cheese, sautéed greens

ON THE SIDE

DESSERTS

Fries Plain or Cajun — £4.50
Hand-Cut Chips — £4.95
Mashed Potato — £4.50
Sautéed Potatoes — £4.50
Mini Mac n’ Cheese — £5.50
Cauliflower Cheese — £5.50
Chef’s Selection of Vegetables — £4.25
Onion Rings — £4.50
Mushy Peas— £4.25

Sauce — £3.75
peppercorn, mustard cream, red wine gravy,
diane, blue cheese, tarragon

L 4

Sticky Toffee Pudding £8.25
butterscotch sauce, vanilla ice cream

Cheesecake of the Day £8.35
chantilly cream, fruit garnish

Luxury Chocolate Fudge Cake £10.25
fudge pieces, vanilla ice cream,
chocolate sauce

Banoffee Meringue Sundae £8.25
whipped cream, bananas,
vanilla and tablet ice cream, toffee sauce

Strawberry Panna Cotta £8.25
whipped cream, shortbread,
raspberry ripple ice cream

Lemon Tart £8.25
berry compote, raspberry ripple ice cream

Trio of Ice Cream £7.50
choose 3 from - vanilla, tablet, chocolate,
raspberry ripple
sauces — chocolate, raspberry, toffee

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink.

Please ask a member of our team for our full vegan, dairy free & non gluten containing ingredients menus V — VEGETARIAN VE — VEGAN.




