
 

                                    DECEMBER  MENU  2020 

 
                                                    Starters 
                               (gf)  Duck Liver & Orange  Pate - Apple Chutney - Melba Toast                                   6.5 
                                        (v) (gf)    Soup of the Day - Wholemeal Bread                                                      5.5                                                 
                              Breaded “Campbell’s “Haggis Fritters, Redcurrant & Thyme Sauce                                     7 
     (gf)  Smoked Mackerel- Smoked Salmon-Red Apple-  Curry Mayonnaise- Salt & Pepper Squid             8   
                    (v) (gf)  Mull Cheddar & Parmesan Tart- Red Onion Marmalade- Aged Balsamic                     7 
                     (gf)  (v)  Sesame Breaded Courgettes- Tomato & Coriander Salsa – Feta Cheese                     6.5 
                                                     
                                                                             Mains 
                       (gf)    Pork Belly  – Pack Choi - Dauphinoise – Blueberry & Chinese Glaze                           16.5    
               (gf)   Seared  Sea Trout  -  Leek & Mussel Chowder- Green Beans- Crushed Potatoes                    17      
                    (v)   (gf)    Vegetable  & Chick Pea Curry  - Basmati Rice- Pakoras                                            15  
            (gf)      Chicken Breast-Peppercorn Cream- Winter Greens -  Black Pudding- Croquettes            16.5 
 (gf) Beef Featherblade  - Mushroom & Arran Mustard Cream – Mash- Spinach- Caramelised Carrots        18       
             (gf)       Breaded Peterhead Plaice -Twice Cooked Chips - Fresh Pea Puree  - Tartar Sauce              16.5 
             (gf)   Roast Turkey Breast – Oatmeal Stuffing- Vegetables- Roast Potatoes- Cranberry Sauce         17 
      
                                                                             Desserts  
                                              (gf)     Apple  Crumble - Ginger  Ice Cream                                                     6.5 
                                              Sticky Toffee Pudding -  Cinnamon Ice Cream                                                7.5 
                    (gf)      Caramel Pecan Meringue Roulade- Candied Banana- Chocolate Sauce                         7 
                            (gf)  Blueberry & Cassis Cheesecake – Strawberries- Raspberry Sauce                                 7 
                                      (gf)     Selection of Home Made Ice Creams & Sorbets                                              6 
                               (gf)  Mature Scottish Farmhouse Cheese with Grapes and Biscuits                                 9.5 
                              Our Own  Steamed Xmas Pudding  - Orange and Cointreau Ice Cream                          7.5 
 
                                         Tea or Freshly Ground Azzuro Coffee From   £2.60         
 
   Some  Dishes Include Allergenic Ingredients. If you require Information Please Ask a Member of Staff. 
 
       (v)  (gf) Please Advise When Ordering  - These Dishes can be altered to be served as Vegetarian or GF   
                                   
           
 
                         Naughton Road, Wormit, Newport-on-Tay , Fife , DD6 8NE  TEL ; 01382 542 287 

E-mail; info@view-restaurant.co.uk     www.view-restaurant.co.uk 


