
2 courses £40.00  | 3 courses £55.00 

We take the utmost care to ensure that all reasonable dietary requests are accommodated when visiting The 
Marcliffe: however, due to the nature of our offering we are unable to guarantee that any item will be 100% allergen 

free. 

Please advise us in advance if you have any special dietary requirements. 

M A I N  C O U R S E S  
Roast sirloin of Scotch beef 

skirlie, roast potatoes, Yorkshire pudding,  
roast root vegetables and gravy 

Ayrshire pork loin
olive crushed potatoes, ratatouille, basil jus

Cod, mussel chowder
forged sea herbs

Wild mushroom risotto 
shaved parmesan, baby spinach, sun-blushge tomatoes 

and mascarpone 

D E S S E R T S  
Liquid chocolate fondant

chocolate truffles, vanilla ice cream

Caramelised mango & passionfruit tart
 lime sorbet

Rhubarb set & custard

Selection of Scottish cheeses 
Marcliffe chutney, peter yard crackers, frozen grapes -  £5 supplement 

Coffee and Tea 
mints and fudge 

S U N D A Y  L U N C H  

S TA R T E R S  
Roast cherry tomato soup 

basil, brioche croutons

Scottish smoked salmon
fine capers, petit herb salad

Potato panna cotta
chargrilled pink fir, asparagus, herb 

emulison
Marcliffe Caesar salad, 

aged parmesan, anchovies, crisp pancetta 


