
 
Highlander Sample Menu 
 
Specials 
The chalkboards offer good value and the chance to try some new dishes which may only be 
around for a short while. If you require assistance to know what’s available, please ask your 
waiter/ess. 
 

 
Appetitisers 
 
Today’s Homemade Soup and a roll  2.95 
 
Breaded Mushrooms with garlic mayo (v) 4.75 
 
A Greek salad of smoked bacon, 
Feta cheese & olives            4.95 
 
Smoked salmon & prawns, Marie rose sauce on chopped iceberg & green leaves      5.50 
 
 
Scallops “Coquille St. Jacques”      5.95 
 
 
Chef’s Coarse liver Pate’ & wholemeal toast    4.75 
 
 
Deep fried Brie with cranberry couli (v)                4.95 
 

Mains 
Served with fries or potatoes and vegetables or salad, 

Unless marked* denoting “meal in itself” 
 

 
Fresh Baked Beef Lasagne                       6.95 / 8.95 
 
Our famous Rich Beef Steak Pie                               7.95 
 
Chicken Piri Piri          9.95 
 
Seafood or Chicken & Mushroom Risotto*,     6.95 / 8.95 
(with garlic bread) 
 
Pork Medallion tower in a shallot & stilton sauce       9.95 
 
Breaded chicken breast, asparagus spears & mushrooms             9.25 



 
Ham and Mushroom Tagliatelle*                      6.95 / 8.95 
 
Traditional Battered Haddock                                7.95 
 
Grilled Haddock in parsley sauce       8.95 
 
Whole tail Scampi on fried parsley             7.00 / 9.40 
 
Grilled Halibut topped with lemon butter                 12.50 
 
Baked Salmon steak covered in a cream, brandy and prawn sauce                        
10.75 
 

 
 
 
8oz of “Taylor’s” Finest English Fillet Steak            17.50 
 
14oz T-bone steak Garni                    13.95 

 
10oz Sirloin Steak              5oz 7.95 / 12.95 
 
8oz    Rump Steak                     10.50 
 
Gammon with egg or pineapple                    6.95 / 10.50 
 
The Mixed Grill                                 13.75 
 
3 fine trimmed local Lamb cutlets                            11.95 
 
Side orders for meats: Mushrooms, Giant Onion Rings, 
Diane or Black Pepper Sauce           1.75 each 

 
Salads and Vegetarian 
 
Tortellini in stilton, mushroom & red wine sauce (v)   8.95 
 
Spicy vegetables roasted in a filo basket topped with goats cheese (v)                         
8.95 
 
An Original “Ploughman’s” of Cheese & Pickles (v)   8.50 
 
Cajun Chicken Salad: a spicy whole chicken breast  9.25 
 
Three Cheese Tart with a cream & chive sauce (v)   8.95 
 
Smoked Bacon and Goats Cheese Salad               8.95 
 
Roast Beef and Baked Ham Salad       8.95 

 

 
 



Dessert Menu all portioned and priced at       3.95 
Served with double cream, custard or Vanilla Ice Cream 
 
Fresh Fruit crumble of the day (see chalkboard) 
 
Bread & butter pudding with lots of fruit! 
 
Baked rice pudding served with raspberry jam 
 
A Bramley Apple torte… sweet and sour, 
 
Treacle sponge with custard 
 
Whiskey & orange roulade… Rich chocolate sponge flavoured with oranges & Irish whiskey 
 
Cheesecake Baked traditionally 
 
Tiramisu authentic coffee trifle made here with sponge from Italy 
 
Chocolate fudge gateaux 
 
Old fashioned Strawberry shortcake 
 
Chatsworth Farm homemade Ice creams 
 
Local, continental, hard and soft cheeses with biscuits, grapes & homemade chutney            
4.95 


