Private Parties
For all parties over 12 dining in The Pipers' Tryst we ask that you select from a menu below.
Set Menu 1- £27.00
Soup of the day (v)
Ramsay of Carluke’s haggis bon bons with whisky mayo
Smoked Salmon rillettes with lemon crème fraiche and melba toast

Lemon and thyme roasted chicken with roasted root veggies and potato rosti
Pan roasted seabass fillet with basil mash and roasted vine tomatoes
Sunblush tomato and pea risotto with herb oil

Sticky toffee pudding with vanilla ice cream
Vanilla crème brulee
Cranachan with all butter shortbread

Set Menu 2- £29.95
Soup of the day (v)
Monkfish cheeks in a lemon crumb with crème fraiche dressing
Ramsay of Carluke’s Haggis in a whisky cream sauce served traditionally with neeps and tatties

6oz Sirloin of Scotch beef in peppercorn sauce with sautéed green beans and dauphinoise potatoes
Pan roasted cod fillet with crushed peas, crispy Parma ham lemon volute
Pumpkin ravioli with parmesan shavings and beurre noisette butter

Cranachan served in a brandy snap basket
Glazed lemon tart with crème fraiche ice cream
Scottish cheese selection with celery, grapes and red onion chutney

Set menu 3- £36.00
Soup of the day (v)
Chicken liver parfait with Isle of Arran oatcakes and red onion chutney
Haddock goujons with homemade tartar sauce
Smoked Salmon and prawn parcel served with mixed salad leaves

Grilled salmon fillet served with mashed potato, cabbage and a bacon cream sauce
Scottish lamb rump with minted peas and dauphinoise potatoes
Beer battered halloumi supper with hand cut chips and tomato chutney
6oz fillet of Scotch beef served with stuffed mushrooms, roasted vine tomatoes and red wine jus

Mull of Kintyre cheddar cheese with oatcakes, fruit and red onion chutney
White chocolate cheesecake with raspberry compote
Vanilla crème brulee and all butter shortbread
Chocolate ganache tart with popcorn and butterscotch sauce

All dietary requirements are catered for, please discuss with the manager.
A 10% discretionary service charge applies to parties of 6 of more and tips go directly to the staff and chefs.

