Olsa (\r) ia

Modern European Cuisine

Mother’s Day

Sunday 15 March 2026

2 Courses £32.95 3 Courses £39.95

Homemade spring vegetable scotch broth, toasted focaccia
North Atlantic prawns, filo pastry basket, Marie rose sauce

Schezwan chicken skewers, Asian dip, spicy pickled cucumber

Goat's cheese and Roscoff onion tart, chicory and pine nut salad, balsamic dressing
King oyster garlic mushrooms, Jerusalem artichoke and celeriac puree, crispy polenta croutons

Haggis cigars, sweet chilli dipping sauce
(Vegan option available) (VG)

Roast chicken breast, haggis bon bons, carrot puree, whisky sauce

Fillet of coley, fresh gnocchi, peas, bacon, asparagus with sauce marinara

Pork tomahawk schnitzel, dauphinoise potatoes, orange and basil sauce, green beans

Haggis and ox cheek wellington, suede and potato Parmenter, whisky sauce

Pan roasted chicken breast, leek, fregola and white bean cassoulet in white wine and butter sauce

Thick hand cut 140z sirloin steak served with dressed rocket and hand cut chips
(£10 Supplement)
Add a choice of sauce (Peppercorn, Diane, Blue cheese or Teriyaki sauce) £3.50

Roasted butternut squash in satay sauce, peppers and onions, toasted pumpkin seeds,
purple sprouting broccoli

Chocolate fondant, vanilla ice cream
Salted caramel panna cotta, Biscoff crumb

Raspberry meringue roulade, toasted almonds

Luxury Ice cream selection
Chocolate, Tablet, Strawberry, Vanilla, Very berry, Mint choc-chip (Please select 2 scoops)

Cheese plate
Lockerbie cheddar, selection of British cheese, chutney and crackers

Side Orders
Skinny fries 4.50 Onion rings 4.50 Garden salad 4.50
Dauphinoise potatoes 5.00 Sauteed vegetables 4.50 Tomato, onion salad 4.50
Truffle parmesan fries 5.50 Roasted carrots, balsamic glaze 4.50 Sautéed Mushrooms 4.00
Hand cut Chips 4.50

Separate vegan/vegetarian menu available upon request
If you have any allergies or dietary requirements, please notify your waiter.
Please note that some of the dishes may contain nuts



