
Sweet Italian Tomato & Basil Soup 
 Freshly baked local bread VE V GFA

King Atlantic Prawn Tempura 
Dressed rocket, honey & chilli dip

Classic Linlithgow Haggis 
Neeps & tatties, pink peppercorn sauce VA 

Italian Sausage Bruschetta
 Chef’s focaccia, peppers, Napoli sauce VA VEA

Starter

Main
Scott’s Traditional Roast Gammon or Ayrshire Chicken Breast 

Garlic roasties, Yorkshire pudding, glazed vegetables, thyme jus GFA
Local Butchers Steak Pie 

Buttered mash potato, glazed veg, golden puff pastry GFA
Truffle Mac ‘n’ Cheese 

Three cheese mature sauce, garden salad, Chef’s focaccia garlic bread
VA GFA

Malaysian Noodles 
Onion, carrot & peppers, bok choi, soy & sesame glaze, peanuts &

seeds V VE
Cajun Chicken Linguine 

Roast peppers, creamy cajun sauce, garlic bread
Broccoli & Roast Pepper Linguine 

Cajun roasted vegetables, chilli & garlic oil GF V VE

Dessert
Kinder Bueno Cheesecake 

Hazelnut ice cream, caramel twirl
Banana Pudding 

Caramelised banana, toffee cream, mango sorbet VEA
Apple & Cinnamon Crumble 

Coffee caramel, vanilla ice cream
Chocolate Tart 

Fresh berries, raspberry sorbet VE V GF

Menu
EasterScott’s Bistro

two courses | £30
three courses | £35


