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FRIARS CARSE
COUNTRY HOUSE HOTEL

(Sample Menu) 
Starters 

Homemade Soup of The Day 
with homemade bread & butter  

Chicken Liver Parfait 
with fruit chutney & toasted house bread  

Sautéed Wild Mushrooms 
with creamy white wine sauce on focaccia bread  

Battered Camembert 
with mixed leaves & fruit chutney  

Filo Prawns  
dressed leaves & sweet chilli sauce  

Main Course 
Roast Pork Loin 

with seasonal vegetables, roast potato, Yorkshire pudding & gravy 
Pan Fried Chicken Breast 

with honey roasted carrot puree, tempura pak choi, sesame mangetout, jus  
Pan Fried Sea Bass 

with jasmine rice, pak choi & thai green curry sauce 
Pan Fried Scottish Salmon 

garden green peas, heritage tomato, shaved fennel, asparagus, and wild nettle pesto 
Confit Duck Leg 

with sautéed new potato, celeriac puree & red wine jus 
Potato Gnocchi 

with Scottish blue cheese, sage & toasted almonds 
Nut Roast 

with vegetarian gravy and roast beetroot 
  

Grill 
10oz Sirloin Steak (supplement £15.95) 

served with hand cut chips, tenderstem broccoli and confit garlic  
Sauces (supplement £3.45) 

peppercorn | blue cheese | béarnaise | jus  

Dessert 
Chocolate Brownie 

with vanilla ice cream & chocolate sauce  
Chocolate Orange Crème Brulée  

with orange shortbread 
Apple Crumble 

with vanilla ice cream 
A Selection of Ice Creams  

Cheese Board (supplement £4.50) 
served with crackers, chutney & fruit  

two courses £34 | three courses: £39.50 (subject to change without notice)
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