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: THE FRIGATE. CAFE Bl 7 Salaks "
= bISTRO MI:_NU FROM 12 noon-~ Fiobar dcarg/ Rcc] pepper £7.50 (Roastcd

® Olives & bread £3.50 red pepper with melted goats cheesec on a

u Hot Sou with bakehouse bread £3.50 bed of mixed leaves, with olives & croutons)

- P

: Small sides and Starters: Balgan—buachrach/ mushroom £7.50 (Warm

m (Green salad £4.50 (Mixed leaves with peas, 5ar|ic, m:[m!"mozi"" tﬁ":’:lb uffalo mozz.arc"a,

: beans, (Grana Padano & balsamic sgrup) Avoca °i S TR tomatoes, mixed

m Crostini £4.95 (Ciabatta slices top ed with lcavcs., balsamic syrup & honcy mustard

|m marinated tomatoes, sarlic infused olive oil, & dm”“’@ .

: Orcgano with a twist of rocket & shaved ch‘j‘:/ Chicken ﬂ'jl:; (Warm olt:f:'imaswd
m Grana Padano, drizzled with balsamic syruP) Mediterranean ve c?:a cs, torn chicken '

] Antipasto Scof:tish S,:5|C £5.50 (Fastrami, breastonabed o nu‘xcci lcavcs, tossed with
™ smoked Venison & shaved Black Forres honey mustard dm-"s'"s)

: Ham with a twist of rocket & l'lonc_g mustard Draden Rost/ Salmon £8.50 (Hot smoked

= drcssins) sa]mon, free range cggs, fine bcans, sliced

: Antipasto £5.50 (Parma ham, Salami & taiag Pf)tatocs:, marinated olives, anchovies &
m (Chorizo, with a twist of rocket & "loncy mus- Jalsamic dressin :
. ord drcssing) (Cearcis uighcan/ Chicken & E%s £8.50 |
]

m Risotto £4.95 (White mushrooms, SPinach, (T orn chicken breast, avocado, PEpPpsrs

B Peas & beans, cooked in a creamy white wine beans, free range cggs, mixed dressed leaves,
: 5aucc) olives & croutons)

= Gar‘ic bread £2.50/ With mozzarella £%.25 Omhaniuar{‘/ ]cc Erean
u ruschetta £4.50 (big slices of Ciabatta Banana Split £4.50

- tOPPCCI with sun I'iPcncd T omatoes, Red on- Chocclv:l'atc Bm;“ic sundae £4.50
= ions gar]ic & pesto) Straw ey sundac £4.50

- ruschetta £4.50 (Garlic mush- T rio of ice-creams ( choice of flavours) £3.50

- Mushroom . :
: rooms finished in a creamy gar[ic sauce) Scottish Chccsc—board Selection £5.00

® Mixed salad £3.50 (Rocket leaves, T oma- Pizza: :
™ toes, Red oni diced ber wi Margherita £5.95 (T omato & Cheese)
m tocs, Rc onions & diced cucumber with ol- Vcswio 2 ﬂ—omato, Ham » C]-,ccsc)

Capricaiosa £6.50 (T omato, FHam, Mush-
rooms & Chccsc)
Quattro Stagioni R ﬂ_omato, Mush-

m ives dressed with balsamic drcsa;ing}
B T omato & mozzarella £4.50 (Sun rI'Pcncd
: T omatoes, buffalo mozz.arcﬂa, fresh basil, pe-

: Wha- &) Cotei vige slive of) . rooms, [ Jam, Prawns & Olives)

= f’asta:l [ asagne £8.50 (Rich bo[ogria{l:‘sc L [Truits de Mer £8.95 (T omato, | ocal Sea-
: :ei;;’cchg:;cda:::cSrcamg béchamel, finished food, Garlic & C}'liccsc)

= P X i Quattr’o Formagg:o £7.50 ﬂ—omato, Mozza—
] Carbonara £8.50 (]tahan Pasta wrth b|ac|<. rc]la, Chcddar‘, Gorgonzo]a & Farmcsan)

: F’on-cs Ham, Shaﬂots,sarlic & finished with Havia £7.50 (T omato, Ham, Fincapplc &

m Winc cream & ars]cy) Cheese)

: unapool l'!ot smokccl salmon Carbonara chctar"ano £7.50 ﬂ-omato, Olivcs, F‘cP_

= £8.50 (Jtalian pasta, hot smoked salmon ers, Onion, Mushrooms & Cheese)

m flakes & shallots, finished with wine cream & r::aliano £7.50 (T omato, Ham, Mozzarella,
- Parslcg) Fcppcrs & Cheese)

: Canr-ac“onl' £7.50 (Spinach verde pasta filled T he l:rigatc £7.95 (_]—omatocs, Olivc.s, Ba-
‘with ricotta, finished with rich T omato sauce con, Salami & Cheese)

;6* shaved C;rana Padano)
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