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S P E C I A L  O C C A S S I O N S  M E N U  2 0 0 9

The Dalry Inn Management and Staff would like to welcome you. 
We hope you enjoy your meal and that you are pleased

with the standard of service provided.



O c c a s s i o n s  M e n u  1

Scotch Broth
homemade vegetable soup Scottish style

Button Mushroom Genovese
young button mushrooms cooked in an onion, ham,
white wine and cream sauce and served on croutons

* * * * *

Pollo al Pepe Bianco
breast of chicken braised in an onion, peppercorn, paprika and brandy cream

Veal Funghi
pan fried veal with an onion, mushroom, white wine and double cream sauce

Vegtable Bake (V)
aubergines, tomatoes and mozzarella cheese 

coated with a rich Neapolitan sauce

* * * * *

Italian Trifle 
Italian style trifle served with double cream

speciality of the house

Peach Melba
peaches steamed in brandy and served with ice cream 

and topped with melba sauce

* * * * *

Tea or Coffee and Mints

Price £15.95 inclusive of VAT



O c c a s s i o n s  M e n u  2

Cream of Chicken and Vegetable Soup

homemade chef’s speciality

Homemade Chicken Liver Pate

garnished with a crispy salad and served with oatcakes 

* * * * *

Homemade Steak Pie
Tender Aberdeen beef under a crispy pastry

Chicken Al pepe
cooked in a cream,peppercorn,paprika&brandy sauce

Lasagna
Baked layers of pasta with mozzararella,white sauce and ragu

* * * * *

Scottish Trifle 
sherry based trifle served with double cream

Chocolate Caramel Cake
homemade caramel cake served with cream or ice cream

* * * * *

 Tea or Coffee and Mints

Price £15.95 inclusive of VAT



O c c a s s i o n s  M e n u  3

Minestrone Soup
homemade Italian vegetable soup served wit Parmesan cheese

Mushroom and Ham Hotpot
button mushrooms cooked in a red wine sauce with ham,

paprika and cream and served on toasted, crusty bread

* * * * *

Chicken Champignon
tender breast of chicken  cooked in a sauce of onions

 mushrooms, white wine and fresh cream

Beef Stroganoff
diced prime fillet of beef cooked in onions, mushrooms,

red wine and finished with brandy and cream
Russian style, served on a bed of rice

North Sea Fried Scampi
deep fried, beaded scampi garnished with a

side salad and served with tartar sauce

* * * * *

Chocolate Gateau

Black Forest style chocolate cake served with double cream

Apple Pie
homemade apple pie with cinnamon and served with cream or ice cream

* * * * *

 Tea or Coffee and Mints

Price £15.95 inclusive of VAT


