Table D'Hote

Served from 12-5pm

2 Courses 14.50

To Start...

Soup of the day, please ask for today's recipe
Our famous haggis balls, deep fried in beer batter, clapshot tatties, whisky sauce
Moules a la Bretonne, steamed Shetland mussels in a creamy, garlic & white wine sauce

Maison Bleue Caesar salad with our secret recipe dressing
+grilled chicken (2.00 sup.)
+ grilled jumbo prawns (3.00 sup.)

The Main event...

Fish of the day, locally sourced
Chicken leg confit, served with flageolet beans cassoulet
South Vietnamese vegetarian coconut curry, served with fragrant rice

Steak frites, Aged Bavette, fries, grilled cherry tomatoes, greens and peppercorn sauce (6.50 sup)

To Finish... On the side...

Assiette de fromage 7.50 Pommes Chateau 3.50

1J Mellis cheeses, oat cakes and home ) )

made caramelised onion chutney Shoestring fries 2.50

MB Desserts 550 Steamed Mixed Veg 4.50

Carefully crafted in-house by our chefs Courgettes and Green beans 450
Gratin Dauphinois 5.50

Mac and Cheese 5.50




