Prricirver
RESTAURANT

LUNCH MENU

AN
KILLIN HOTEL

STARTERS

DESSERTS

Trio of Ice Cream 2

£6.00
Chocolate, strawberry, vanilla
Trio of Sorbet
£6.00
Mango, orange, lemon
Sticky Toffee Pudding 247
. £9.50
Toffee sauce, ice cream
Killin Mess 4.7
Crushed meringue, fresh berries,  £7.50

& whippcd cream

ACCOMPANIMENTS

ONION RINGS 2 £4.00

BOWL OF CHIPS OR FRIES 2 £3.50

BREAD & BUTTER 27 £3.00

English Breakfast Tea £3.00
Flavoured Tea £3.25
Cappuccino £3.75
Latte £3.20
Flatt White £3.75
Espresso £3.00
Gaelic Coffee £12.50

PLEASE LET YOUR SERVER KNOW 1IFF YOU HAVE A FOOD ALLERGY OR INTOLERANCE.

We strive to avoid cross-contamination, but we cannot guarantee allergen-free dishes.

H d the day 2+
womcma e soup of the day £6.50
Crusty Bread
Ask your server about the allergens.
Classic Haggis Neeps ¢& Tatties 2,7 Starter
Whisky sauce £8.50
VEGETARIAN OPTION Main
AVAILABLE £16.00
Buttermilk Chicken Strips 247
- . £10.50
Chilli garlic mayo
Prawns & Avocado Cocktail 2*57
. . £10.50
Marie Rose sauce, crisp lettuce, oatcake
Tivds Men
MAINS
Cajun Chicken Burger 2+3,4,5 £16.50 Kid's Soup £4.50
Ask your server about the allergens.
Oriental Vegan Burger 21314 £16.00 Sausage and Cl’llpS zie £9-50
All the above are served with: Mini Beef Burger 2*14 £9.50
Garlic mayo, chipotle, tomato, lettuce,
pickled onion, gherkins,chips, slaw, salad, Chicken Nuggets 2 £7.50
and onion rings. Mac N Cheese 2.7 "
.50
Garlic bread >
Add Bacon or Cheese at £1.50 arfic orea
Kid's Fish and Chips 25 £7.50
Classic Caesar Salad %**°7
Crisp romaine lettuce, garlic
£14.00
croutons, parmesan, SUNDAY SPECIAL
caesar dressing
Loaded Fries 12,4+ 7+ SUNDAY ROAST WITH
Cheese, jalapenos, chipotle, garlic  £12.50 YORKSKHIRE PUDDING, ROAST
mayo, ketchup VEG AND POTATOES, GRAVY
SUNDAY ROAST
Beer-Battered Haddock 2,5
. X £I7.00
Chunky chips, peas, tartare sauce ASK YOUR SERVER FOR THE
ROAST OF THE DAY
Breaded Scampi 2,5
) _ £17.00
Chunky chips, peas, tartare sauce
Steak & Ale Pie 245713
Mashed potatoes or chips, £18.00

SCClSOﬂdl UCgCEéll’)ZCS

ALLERGEN KEY :
1. CELERY 2. CEREALS CONTAINING GLUTEN 3. CRUSTACEANS 4. EGGS 5. FISH 6. LUPIN 7. MILK
8. MOLLUSCS 9. MUSTARD
10. NUTS 11. PEANUTS 12. SESAME SEEDS 13. SOYA 14. SULPHUR DIOXIDE * ADAPTABLE



