CHEF'S HOMEMADE SOUP
Crusty bread roll and butter

BREADED MUSHROOMS
Garlic dip, salad

HONEY CHILLI CHICKEN GOUJONS

Sweet chilli sauce and salad

NACHOQOS
Sour cream, salsa, guacamole, cheese and sliced
jolopenos

CRISPY HAGGIS FRITTERS

Peppercorn sauce and salad
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LOCALLY SOURCED FISH AND CHIPS
Freshly breaded or battered and served with chips,
peas, salad and tartar sauce

TRADITIONAL SLOW COOKED STEAK PIE
Slow-cooked for 12 hours, topped with puff pastry,
seasonal vegetables, chips or mash

SCAMPI

Chips, peas, salad and tartar sauce

HOUSE MACARONI TOPPED WITH
PARMESAN CHEESE

Crusty garlic ciabatta

CAJUN CHICKEN CIABATTA

Rocket, tomato, red onion and Cajun mayo

STEAK CIABATTA

Caramelised onion, rocket, tomato and mustard mayo
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HOMEMADE CHEESECAKE

Ask the team about our daily cheesecake speciall

CHOCOLATE FUDGE CAKE

Vanilla ice cream, toffee and chocolate sauce

SELECTION OF ICE CREAM

Please ask a member of staff about allergen information

For more information call 01592 742077 or
email: enquiries@gilvenbankhotel.co.uk i

1 Course £11.95 | 2 Courses £14.95 | 3 courses £1795
Served Monday - Saturday 12-3pm
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We cater for celebrations -
birthdays, anniversaries, baby
showers, graduations, life
celebrations & retirements for up
to 60 guests in our lounge area.
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For more information give us a call
on 01592 742077 or email

enquiries@gilvenbankhotel.co.uk
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Served 12 noon - 7pm

A delicious selection of main
courses served with toast, tea
& coffee followed by our chefs
selection of homemade
cakes & scones

£16.95
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