
The Doric 
 Set Menu A 

 3 Courses £20 
 

Soup of the day served with fresh local bread 
 

Deep fried Haggis Bon Bons served with straw potatoes, 
creamed turnip and glayva crème fraiche  

 
Smoked mackerel parfait with toasted bread 

 
 

Baked fillet of coley served with chervil crushed potatoes, 
sautéed vegetables, roasted baby tomatoes & a vermouth 

cream sauce. 
 

Baked Root Vegetable gratin with layers of ratatouille and 
mozzarella, served with herb seasoned quinoa and a side salad. 

 
Pan fried breast of chicken served with creamy mashed 
potatoes, seasonal vegetables and a garlic cream sauce. 

 
 

Traditional Scottish Cranachan 
 

Our famous Sticky Toffee Pudding 
 

Homemade Cheesecake 
 

(Tea and Coffee £1.50 per head supplement) 
(Bread basket £1.95 supplement) 

 
 



The Doric 
Set Menu B 

3 courses £25  
 

Soup of the day served with fresh bread (GF) 
 

Deep fried Haggis Bon Bons served with straw potatoes, 
creamed turnip and glayva crème fraiche  

 
Scottish smoked salmon with fresh brown bread (GF) 

 
 
 

Char-grilled 6oz Scottish rump steak (all cooked medium for 
large groups) on a bed of garlic mashed potato with rocket 

salad and a pepper sauce (GF) 
 

Baked fillet of Cod, served with a white wine & Vermouth 
cream sauce, new potatoes, seasonal vegetables, and roasted 

cherry tomatoes. (GF) 
 
 

 Lentil Pie, Slow cooked green lentils, vegetables and red wine 
topped with isle of mull cheddar mashed potato, served with 

freshly buttered greens  
 

 
Our famous Sticky Toffee Pudding 

 
Home made Cheesecake of the Day 

 
Selection of Scottish cheeses with biscuits. (GF) 

 
(Tea and Coffee £1.50 per head supplement) 

(Bread basket £1.95 supplement) 
 



The Doric 
Set Menu C 

3 courses £30 
 

Avocado, parma ham and grapefruit rocket salad (GF) 
 

Green Asparagus Spears in a homemade hollandaise sauce 
 

Scottish smoked salmon with fresh brown bread (GF) 
 

 
 

Char-grilled 6oz Scottish Ribeye steak (all cooked medium for 
large groups) on a bed of garlic mashed potato with rocket 

salad and a pepper sauce (GF) 
 

Salmon fillet served with new potatoes, mango and lemon salsa, 
green veg and tomatoes on the vine (GF) 

 
Homemade artichoke and grilled pepper lasagne in a sunblushed 

tomato sauce with a salad garnish 
 

 
Our famous Sticky Toffee Pudding 

 
Homemade Chocolate torte, with berry coulis 

 
Selection of Scottish cheeses with biscuits. (GF) 

 
(Tea and Coffee £1.50 per head supplement) 

(Bread basket £1.95 supplement) 
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