Menu

Please ask for information about the Inn’s private dining room or our bespoke outside and home catering

www.theinn.co.uk

Tel: 01334 840494 lathones@theinn.co.uk

Oriental stir fryed fresh Squid

STARTERS
Plum Tomato cake (V)(C)

Seafood Platter (C)

£6.50 With peppered Goats Cheese £8.95
£7.50
Lairds Table (C) Salad of the Day Spring Lamb Medallions
£8.50 £4.95 £6.95
SOUPS

Homemade soup of the day V)(C)
£3.95

Asparagus & pea soup(V)(C)
with parmesan cheese
£4.95

Salmon Soup with (C)
Ruby salsa Rouille
£4.50

Poached Haddock (C)
with mussels spinach & chervil
£14.00

SHELLFISH AND FISH

Hand Dived scallop salad
With toasted sesame & orange
£19.95

Line caught Seabass
With Fresh Tomato & Balsamic Concasse
£19.00

Freshly cooked pasta of the day (C)
£13.00

PASTA AND RICE

Freshly cooked Risotto of the day (C)
£15.00

Popes Eye Steak
With a Foie gras and truffle sauce
£17.50

ROASTS AND GRILLS

Tournedos of corn-fed chicken (C)
chestnut mushroom & sage
and a lemon sauce
£18.00

Confit of Perthshire lamb
with root vegetable and garlic jus
£18.50

SLOW COOKED AND VEGETARIAN
Wild Mushroom, poppy seed crepe (V) (C)

With a sage and shallot cream
£15.50

Heather Honey Roast belly Pork
with Bramley apple sauce
£17.50

LUNCHTIME ONLY SELECTION OF TRIPLE DECKER SANDWICHES
Scottish Ribeye Beef with horseradish mayonnaise

Smoked Salmon and lemon creme fraiche
Free range egg and cress mayonnaise (V)
Red onion and vine tomato with rocket salad (V)
Mature Scottish cheddar with sweet pickle
£6.95

V = Vegetarian dish ~ C= child portion available
Service Charge
Service is at the discretion of the Individual guest however Parties of 8
or more will be subject to a 10% service charge.
If at any point you are unhappy with any part of your experience at the Inn please let us know.



