The Clachan Inn Evening Menu
Starters
Homemade soup of the day with crusty roll
Deep fried potato skins with dips
Tempura prawns in a garlic butter
Chefs homemade chicken liver pate with toast
Crispy breaded mushrooms with garlic mayonnaise
Warm border haggis and oatcakes
Deep fried camembert with fruit jus
Main courses
Jumbo sausage with baked beans and chips
Chicken goujons in golden crumb with chilli relish dip
Fresh fillet of haddock in crispy breadcrumbs
Deep fried golden scampi with tartar sauce
Batter coated chicken burger
Quarter pound beef burger
Why not add chilli or cheese to your burger?
Spicy Malaysian lamb casserole with saffron rice (Contains
nuts)
Main courses served with salad and homemade chips unless stated
otherwise

Salads
York ham salad
Prawn marie rose and cheese salad
Warm cajun chicken salad with a lime and coriander dressing

Vegetarian choice
Homemade vegetable lasagna
Asparagus and gruyere pastry
Spinach and mushroom filo parcel

The Clachan Inn Evening Menu
Steak corner
Sirloin steak garni
Fillet steak garni (with tomato, mushrooms and onion rings)
Black-eye sirloin
Black-eye Fillet (with a blend of Cajun and Creole spices)
Sirloin Diane
Fillet Diane (with onions, mushrooms and tomato in a
brandy cream sauce)
Sirloin Au Poivre
Fillet Au poivre (with a peppercorn brandy cream sauce)
Clannachan sirloin
Clannachan fillet (with border haggis and whisky cream
sauce)
All Aberdeen Angus steaks are 8 oz prior to cooking. Steaks are served
with seasonal vegetables, onion rings, homemade chips and
mushrooms.

Side orders to share
Garlic bread
Side salad

onion rings
homemade chips
Desserts

Strawberry or vanilla ice cream
Vanilla and caramel ice cream fantastica (contains nuts)
Homemade toffee sponge pudding
Toffee, apple and pecan pie (contains nuts)
Assorted Scottish and continental cheese with oatcakes
Hot chocolate fudge cake served with ice cream or cream
Ice cream cartoon for the kids
Hot Beverages
Tea for one
Espresso coffee
Café latte

Black coffee
Cappuccino
Hot chocolate

