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£20.95 F‘E)R TWO COURSES AND £24.95 FOR THREE

We hope you enjoyed your experience and service at Lisini!
If you would like to tip any member of staff please make the payment directly to them. Lisini Pub Co have no responsibility for
distributing tips to employees, which is why you need to pay your tip directly to the member of staff. 100% of all tips go to the
employees, and no part of the tip goes to Lisini Pub Co Lid.




STARTERS

SOUP OF THE DAY GF & VEGAN
Baked focaccia, whipped butter

CHICKEN LIVER PARFAIT GF
Oatcakes, dressed endive, plum and apple chutney

PRAWN COCKTAIL
Gem lettuce, cherry tomatoes, cucumber, Marie Rose sauce, crostini

BANG BANG CAULIFLOWER VEGAN
Garlic & herb aioli

HAGGIS BON BONS
Sweetcorn salsa, pea shoots

MAINS

FISH AND CHIPS
Pea purée, lemon, seasoned chips

STEAK PIE
Vegetables, choice qf potato

MACARONI CHEESE (v) GF
Herb crumb, garlicfocaccia, rocket & parmesan

PASTA PRIMAVERA GF & VEGAN
Red onion, asparagus, broceoli, peppers, courgelte, basil, Napoli, butter, parmesan
Add chicken 4 Black pudding 2 King prawn &

SCOTTISH BISTRO BURGER GF
2 x4 oz patties, baby gem lettuce, bacon Jjam, tomato,fries

CHICKEN & HAM HOT POT
Puff pastry, peas & carrots, choice of potatoes

CAJUN CHICKEN CAESAR SALAD

Romaine lettuce tossed in Caesar, parmesan & croutons

Dishes marked GF and Vegan can be adapted to cater to your dietary requirements, please
speak to a member of staff prior to ordering.

THE GRILL

All served with flat cap mushroom, onion rings, roasted tomato,
seasonedfries, choice ofsauce.

SIRLOIN 100Z GF (£12 supp)
Tender and well marbled

FILLET 8OZ GF (£15 supp)
The most lean and tender of all

100Z RIBEYE STEAK GF (£12 supp)
Intensely richﬂavour

CHICKEN BREAST GF
Grilled to perfection, juicy and tender

Choose one sauce from our selection; Pepper sauce, blue cheese, red wine gravy,
Diane sauce, béarnaise, roast garlic butter

SUNDAY ROASTS OF THE DAY

Please ask your server for today’s roasts
Seasonal vegetables, mashed potatoes, roast potatoes, cauliflower cheese,

Yorkshire pudding, rich gravy

DESSERTS

APPLE & PEAR CRUMBLE
Vanilla bean ice cream

LEMON CURD CHEESECAKE
Crushed meringue, honey

TRIO OF ICE CREAMS GF & VEGAN
Ask server for details

STICKY TOFFEE PUDDING VEGAN
Hot toﬁl’e sauce, salted caramel ice cream

BANOFFEE SUNDAE
Caramel, banana, shortbread, salted caramel ice cream, sweetened cream

Our food is made with non gluten containing ingredients and is prepared in a common kitchen
with the risk of gluten exposure. We cannot recommend this menu for customers with celiac
disease. Customers with Gluten sensitivities should exercise judgment in consuming this food



