
T H E  COVE N  R E S TAU R A N T

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your food or drink.  
Please ask a member of our team for our full vegan, dairy free & non gluten containing ingredients menus   

V — VEGETARIAN  VE — VEGAN.  
 

We apply a discretionary optional 8% service charge to the bill for parties of 6 or more.  
100% of all service charge goes to our staff.

Dairy Free Menu

Duo of Lamb — £24.95
braised shoulder of lamb, pan fried loin, 
potatoes, rosemary crumb, roast carrot, 
red wine jus

Roast Salmon Fillet — £19.50
borlotti beans cassoulet, sprouting broccoli, 
parma ham crisp

Roast Pork Loin wrapped in Ayrshire Bacon — £18.95
stuffed with black pudding, potatoes, roasted celeriac, 
Arran mustard jus

Brig Steak Burger — £17.50
smoked bacon, cheddar, brioche bun, 
house burger sauce, pickles, slaw, fries

Chicken and Spiced Sausage Rigatoni — £17.50
smoked tomato and red pepper reduction, red onion, 
sweetcorn, broccoli, toasted bread
(vegetarian option available £15.50 V)
 
Steak and Sausage Pie — £17.50
roast carrot, puff pastry, potatoes

Battered Fillet of Haddock — £17.95
hand cut chips, mushy peas, tartare sauce

Seafood Assiette — £21.95
seabass, salmon, tiger prawn skewer, wilted greens, 
parmentier potatoes, black olive tapenade

Vegetable Wellington — £15.95
tomato and red pepper sauce, basmati rice, 
tenderstem broccoli

Oriental Vegetable Stir Fry — £15.50
tenderstem broccoli, onions, peppers, braised rice

Mushroom and Leek Pie — £15.95
roast root vegetables, potatoes, sprouting broccoli

Sunblushed Tomato and 
Asparagus Rigatone — £15.50 VE
tomato and basil sauce

6oz Sirloin Steak — £24.95
hand cut chips, grilled tomato, grilled mushrooms

7oz Fillet Steak — £33.95
hand cut chips, grilled tomato, grilled mushrooms

Add Sauce — £4.50
red wine jus or tomato and red pepper reduction

Chocolate & Orange Tart — £8.50
Seville orange marmalade

Lemon Cheesecake — £8.50
coconut ice cream, fruit garnish

Sticky Toffee Pudding — £8.50
vanilla ice cream

Trio of Coconut Ice Cream — £7.50
raspberry sauce

M AINS

DE SSERT S

Chef’s Homemade Soup of the Day — £6.25
warm bread (ask server)

Seared King Scallops — £14.50
black pudding, smoked pancetta

Sun Blushed Tomato and Red Onion 
Bruschetta — £8.25 V
balsamic glaze, fresh basil

Cauliflower Pakora — £8.50 V
spiced onions, pakora dip

Seasonal Melon — £8.25 VE
fresh berries, fruit coulis

Spiced Tempura Chicken — £8.95
or Vegetable — £8.25 V
sesame, coriander, soy dip

START ERS


