a
MHARSANTA

restaurant & bar

[ Tennent’s Menu ]

STARTERS
Arbroath Smokie Cullen Skink
Traditional smoked haddock, potato, onion & cream soup served with fresh sourdough
MacSween’s Haggis Cake
Panko crusted Macsween’s haggis cake

Served with whisky cream sauce and topped with a creamy mash

Red Pepper & Goats Cheese Croquettes (v)
With sweet chilli sauce

MAIN COURSES
Freshly Landed Scottish Fish & Chips

Hand battered Peterhead haddock fillet served with thick cut chips & tartare sauce

Mharsanta’s Homemade Steak and Sausage Pie
Served with thick cut chips & seasonal vegetables

Haggis Neeps and Tatties or Veggie Haggis Neeps and Tatties (v)
Macsween’s haggis or veggie haggis with creamy mash, crushed neeps & whisky cream sauce

DESSERTS
Homemade Warm Apple and Rhubarb Pie

Served with a jug of custard

Sticky Toffee Pudding

Served with vanilla ice cream [ J
Traditional Cranachan THE 7,%% STORY
Scottish raspberries, whisky, cream & oats :
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v These dishes are made from ingredients that do not contain meat or fish. However we do not have a dedicated preparation or cooking area for vegetarian food.
If you suffer from a food allergy or intolerance, please speak to our staff about the ingredients in your meal when making your order. Every care is taken to avoid any cross contamination when
processing a specific allergen free order. We do however work in a kitchen that processes allergenic ingredients and does not have a specific allergen free zone or separate dedicated fryers,
Dishes may contain nut/nut derivatives. Our prices include vat at the current rate.




