Cairndale

R@TEL

STARTER
SMOKED SALMON & KING PRAWN BAVAROIS
SOUP

ROASTED BUTTERNUT SQUASH & SWEET POTATO SOUP
WITH A HINT OF CHILLI

MAIN

PANKO & PARMESAN CRUSTED CHICKEN BREAST
WITH A TOMATO & HERB SAUCE

GRILLED FILLET OF ATLANTIC COD
WITH A CHAMPAGNE & CHIVE BUTTER SAUCE

POTATO & SPRING ONION ROSTI (V)
WITH GLAZED SHALLOT, ASPARAGUS TIPS, ROAST FLAT MUSHROOMS
& HOLLANDAISE SAUCE

DESSERT

TRIO OF DESSERTS
PASSION FRUIT CHEESECAKE, RASPBERY MACARON
& SALTED CARAMEL CHOCOLATE DELICE

The Cairndale makes every effort to comply with the dietary requirements of our guests. Please notify us of your specific dietary requirements
to ensure we are able to provideaccurate information and advice on the ingredients and allergens in our dishes.
Allergen based meals are prepared in the same area as allergen free meals, we cannot therefore guarantee absolute separation,

and cannot take responsibility for any adversereaction that may occur. Adults needs around 2,000 kcal a day



