
 
Set Menu 2 

 

Starters 
 

Homemade soup of the day 
served with crusty bread 

 
Oven roast king prawn tails 

cooked in garlic and chilli butter 
served with tomato & garlic bread and side salad 

 
Chicken liver pate 

served with garlic toast, sweet onion chutney and side salad 
 

Stornoway black pudding tempura 
served with chilli and ginger jam 

 
Crispy haggis cake 

served on a neep fondant with mash potato with 
a whisky scented Scotch broth 

 

Main Courses 
 

Pan roasted lamb chops 
marinated in garlic & rosemary, served with 

pan jus, thyme potatoes, braised red cabbage and puy lentils 
 

Fillet of salmon 
roasted with herbs, capers and garlic butter, 

served with buttered ne potatoes and savoy cabbage 
 

Breast of chicken stuffed with Stornoway black pudding 
served on a bed of creamed potatoes accompanied by a whisky cream sauce 

 
Pan fried sirloin steak 

served with thyme scented grilled mushroom, roast tomato 
and homemade onion rings with a mushroom jus 

Supplement charge £4.00 
 

Fig Tree own classic Caesar salad 
with fresh parmesan, crispy croutons, anchovies and Caesar dressing 

Chicken or Salmon 
 

Roasted red pepper 
stuffed with creamy garlic mushroom risotto 

 

Desserts 
 

Vanilla crème brulee 
served with raspberry compote and shortbread fingers 

 
Sticky toffee pudding 

served with caramel sauce and toffee fudge ice cream 
 

White chocolate and raspberry torte 
on a chocolate brownie base with raspberries 

 
Selection of local ice creams 

served in homemade brandy baskets 
 

Selection of local and continental cheeses 
served with pickled celery and biscuits 

 
 

2 Courses-£15.95 3 Courses-£19.95 


