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White Minestrone Soup 
   

Haggis filo Parcels 
(V) Vegetarian haggis available on request

Torfin Prawn Cocktail
cured cucumber, baby gem salad & croutons (GF available)

Chicken Naan

Caeser Salad 
 

Caeser Salad

Mother’s Day
Menu

TWO COURSES £27   THREE COURSES £32

FROM 12.30PM

FISH & CHIPS Fresh Scottish haddock coated in beer batter served with chips & tartar
sauce. Swap to breaded £1.00 extra (GF available, Vegan fish available)

TORFIN BURGER house burger topped with crispy maple bacon & cheddar cheese served
with fries. Beef, chicken or Moving Mountain burger (Vg, GF Available)
   

CATALAN CHICKEN Potatoes roasted with chorizo, peppers & finished with cajun
spices. Topped with char-grilled chicken breast, shaved parmesan and herb salad. (GF)

SEA BASS pan fried fillet of Sea Bass on pesto gnocchi with peas & charred broccolini. 

LASAGNA AL FORNO served with fries & seasonal side salad.

HALLOUMI & ROASTED BEETROOT SALAD roasted beetroot & warm halloumi salad
with orange segments, seasonal leaves & citrus dressing. (V) (Vg available)
 

CHICKEN & TURKEY PIE tender turkey & chicken with slow cooked pancetta in a white
wine butter sauce topped with puff pastry, minted peas and clotted cream mash.
 

PORK BELLY Honey roasted pork belly served with grilled pineapple, Terryiaki glaze &
fries. (GF)

COMPLIMENTARY GLASS OF FIZZ FOR MUMS

Starters
HAGGIS FILO PARCELS Haggis wrapped in filo pastry with peppercorn sauce. 
(V) Vegetarian haggis available on request

TORFIN PRAWN COCKTAIL Prawns in a creamy Marie Rose dressing, cured cucumber,
baby gem salad & croutons. (GF available)

CRISPY DUCK GYOZAS Duck dumplings, fried until crispy & served with hoisin sauce,
topped with a prawn cracker & panko crumb.

CAESER SALAD Crispy salad leaves, bacon and croutons topped with creamy Caesar 
dressing. (V & GF available)
 

BAKED CAMEMBERT Baked baby camembert with pear & champagne chutney
and served with toasted ciabatta. (V, GF available)

Mains


