
The Highlands Alfresco Menu 2021 

 

Starters/Light bites … 

Honey & mustard chipolatas £3.75     Panko halloumi fries, sweet chilli mayo £4.50    

Crispy fried squid, garlic mayo £5.95    Hummus, pitta crackers £3.95 VG 

Garlic Tiger Prawns £7.75        Southern fried Chicken strips smoky BBQ dip £5.95 

Nachos, cheese, guacamole, salsa, sour cream £6.25 add beef/veg chilli £3.50 VGO 

Curried Sweet potato & coconut soup, bread £5.50 VG 

Mains … 

Beer battered fish n chips, mushy peas, tartare sauce £12.95 

Chefs Chicken curry, tender marinated chicken thighs in a medium style sauce with tomatoes & peppers, rice, 

poppadum, chutney £12.50 

Baked salmon fillet, sauté potatoes and a carrot & leek fondue £14.95 

Pan fried Sea bass, stir-fried cabbage & fennel, tarragon butter, crushed new potatoes £13.95 

House Enchiladas, filled tortilla topped with our enchilada sauce & jalapenos, refried beans, rice, sour cream, 

guacamole BEEF £12.95 or VEG £11.95 VGO 

Roasted pepper & aubergine lasagne, dressed salad, garlic bread £11.50 

Homemade pie of the day, mash, vegetables, gravy £12.75 

8oz Ribeye steak, chips, tomato, mushroom, peppercorn sauce £20.95  

(+ Garlic prawns £4 + grilled asparagus & parmesan shavings £4), 

Burgers … 
(Served with brioche bun, fries, garnish (Sweet potato fries + £1.50) 

 

Southern fried Chicken burger, BBQ mayo £11 

Highlands steak burger, bacon, cheese £12 

Mexican, beef patty, spicy cheese, jalapenos, guacamole £12 

Moving mountains plant based patty, smoked vegan cheese, relish £11 VG 

 Highlands HOTDOG, Moving Mountain plant based sausage American mustard, crispy onions, chopped pickles, 

ketchup, fries  £9 VG 

Upgrade your fries… + cheese £1 + cheese & bacon £2 + beef or veg chilli £3.50 Burger sides… Coleslaw £1.50 Side 

salad £2.50 Mac n Cheese £3.95 

 

 

Chefs Specials 
Starters 

Breaded Whitebait, tartare sauce £5 

Creamy Garlic Mushrooms on a toasted ciabatta £5 

 

Mains 

Chicken Tikka Kebab, Spicy Rice and Tzatziki £12.95 

Hake Supreme, Lemon and Herb Crust, creamy dill and lemon sauce with green beans and new potatoes £14.95 

 

 



 

 

 

 

 

 

 

Dessert £6 

Eton mess roulade, berry coulis  

Sticky toffee pudding, toffee sauce, vanilla ice cream 

Chocolate brownie, chocolate sauce, vanilla ice cream 

Chocolate & coconut torte, raspberry sorbet VG 

Chocolate & Clementine Torte VG 

Crumble of the day, custard 

 

Sides 

Fries/chips £3 + cheese £1 

Sweet potato fries £4.50 

Garlic bread £2.50/£3 

Vegetables £3 

Side salad £2.50 

Mac n Cheese 

 

Children Under 12 £5 

Mac n cheese, garlic bread 

Cheese burger, fries, peas 

Fish fingers, fries, peas 

 Chicken nuggets, fries, beans  

Sausages, mash, peas, gravy 

 

 

Spotlight Drinks: 

Pale Ale – Scaramanga 3.9% - Harvey’s Best Bitter 4% 

Blood Orange Whitley Neil -   Silent Pool - Monkey 47 - Tanqueray 10 

Aperol Spritz   -   Appletizer Spritz (Tanqueray, Aperol, Appletiser, Prosecco) 

Sloe Gin Fizz (Wild Sloe berries, lemon tonic and sugar syrup) 
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