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 Northern Scotland Spring Networking Lunch & AGM
30th March 2023, 12.30 – 2.00pm
2-Course Pre-Order Menu
Starters
	Soup of the Day 
	Served with toasted sourdough & salted butter (GFA)

	Traditional Cullen Skink 
	Smoked Scottish Haddock, leeks & potatoes in a cream chowder Served with toasted sourdough & salted Butter (GFA)

	Salt & Chilli Calamari 
	Pea-shoot salad, citrus aioli (GFA)

	Haggis Spring Roll 
	Aberdeenshire Haggis, chilli Jam, pea-shoots 

	Bang-Bang Cauliflower 
	Crispy, spiced roasted cauliflower florets, pickled carrot, coronation ketchup, black onion seeds, Charred lime (VG)(GF)

	Mandarin Chicken Tenders 
	[bookmark: _GoBack]Katsu curry sauce, smashed popadom, coriander, toasted sesame seeds 



Mains
	Gnocchi 
	Roasted Butternut Squash, sage pesto, parmesan (VGA) (V) (GF)

	Beer Battered Haddock & Chips 
	Beer battered Peterhead landed Haddock, skin-on fries, garden peas, tartare sauce, charred lemon (GFA)

	Macaroni 
	Macaroni in a creamy cheese sauce, skin-on Fries 

	Katsu Chicken Curry 
	Panko breaded chicken breast, katsu curry sauce, basmati Rice, fresh coriander 

	Caesar Salad 
	Little Gem lettuce, parmesan, garlic crouton, anchovies, caesar dressing (V) (GFA)


Sandwiches 
All sandwiches are served on a fresh Bread Guy bloomer with side salad & homemade coleslaw
	· Halloumi 
	Corona Tempura battered Halloumi, paprika aioli, baby gem lettuce, pickled red onions (V)(GFA)

	· Club
	Grilled chicken breast, bacon, baby gem lettuce, tomato, mayonnaise and a fried egg

	· Fish Sarnie 
	Beer battered Peterhead landed Haddock, tartare sauce and baby gem lettuce



(GFA) Gluten Free Available | (GF) Gluten Free | (V) Vegetarian | (VG) Vegan | (VGA) Vegan Available | (DF) Dairy Free
Please make your server aware of any allergies. Allergen data sheets are available on request.
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