
 

 

 
Doune Braes Typical Menu 

 
TO BEGIN 

 
In House Hot Smoked Salmon 

 With salad leaves served with beetroot relish & crème fraiche. 

£8.25 
 
 
 
 

Soup of the day 
Served with a bread roll 

£3.75 
 
 
 

Home made chicken liver pate 
Served with plum chutney and warm toast 

 

£6.95 
 
 
 

Goats Cheese with sugared nuts 
Drizzled with balsamic syrup & olive oil 

£7.25 
 
 

 
 

 
 



 

 

 

 
 
 

The Main Event 

 
 
 
 
 

Grilled Fillet of Cod 
Served with creamy spring onion mash,   White Wine  Butter Sauce 

 

£12.95 
 
 
 

Penne Pasta 
With a creamy wild mushroom & garlic sauce, served with garlic bread 

 
£9.95 

 
 
 

Oven Roasted  Chicken Fillet 
With Wholegrain Mustard Mash,  served with Whisky & Haggis 

Sauce 
£12.75 

 

 
 

Pan Seared  lamb Loin 
Served with fondant potato, braised red cabbage & redcurrant sauce 

 

£12.95 
 
 



 

 

TO FINISH 
 
 
 

Homemade Sticky Toffee Pudding 
With lashings of Toffee Sauce, speciality Vanilla Ice Cream & Cream 

£4.75 
 
 
 
 

Dark Chocolate Mousse with Chocolate Sponge 
Served with  orange syrup & Doune Braes shortbread 

£5.25 
 
 

Platter of Cheeses 
Served with biscuits 

 

£6.50 
 
 

Tea or Coffee served with Sian and Elise’s Petite Fours 

£2.00 
 

Liqueur Coffee 
With your choice of Liqueur 

£4.95 
 
 
 
 
 

We hope you enjoy Patrick’s menu and  
would appreciate your comments 

 
 

 


