
S TA R T E R S

All meals marked with a V 
are suitable for non-meat eaters

See our SPECIALS BOARDS for more STARTERS & MAIN COURSES

ALL PRICES INCLUDE V.A.T.

Roberto and Lorraine D’Agostino welcome you, and hope that you enjoy our hospitality.

All o
ur d

ishes are fre
shly prepared and cooked to order. Occasionally, in busy periods, there may be a slight delay but we are sure you will agree it is worth the wait.

V  MARINATED BLACK KALAMATA OLIVES 	 2.95

V  HOMEMADE SOUP of the day with bread. 	 4.35

V  CHEESE GARLIC BREAD baked in the oven. 	 4.40

V  BAKED MUSHROOMS & ARTICHOKE HEARTS in garlic butter topped with Mozzarella Cheese. 	 5.95

DEVILISHLY HOT WHITEBAIT tossed in our own recipe of HOT spices served with salad garnish & lemon. 	 5.85

HOMEMADE SMOOTH CHICKEN LIVER PATE served with warm garlic bread & salad garnish. 	 5.95

SCOTTISH SMOKED SALMON thinly sliced with lemon and brown bread & butter.	  6.15

MIXED SEAFOOD APPETISER served with a lemon wedge, brown bread and butter.	 6.25

V  FRESH MOZZARELLA & TOMATO SALAD drizzled with olive oil and served with a wedge of lemon.	 5.45

M A I N  C O U R S E S 

TRADITIONAL HAM, EGGS (2) & CHIPS     	 6.95 

TRADITIONAL FISH &  CHIPS  with peas and lemon wedge. 	 7.85

GOLDEN FRIED SCAMPI  clusters in a natural crumb, with chips, peas, lemon & homemade
tartare sauce.    	   9.95  

V  GNOCCHETTI A LA SORRENTINA  Pasta quills in a creamy fresh tomato sauce, glazed with	 7.95
mozzarella cheese. Served with seasonal side salad. 

RIVERHOUSE CHICKEN  Sauteed chicken breast in a creamed Dijon mustard sauce, 	 10.75 
with a side salad and chips OR potatoes and vegetables. 

DAN’S HOMEMADE COTTAGE BEEF PIE           	 8.35 
Savoury minced beef topped with cream potato and baked to order. Served with seasonal vegetables. 

V  GRATIN OF BAKED DOLMADES  Greek vine leaves stuffed with braised rice,	 7.95 
baked in a rich tomato sauce and glazed with goats cheese. With a side salad.   

RIVERHOUSE BEEFSTEAK AND ALE PIE  Chunks of beef cooked in Stout with mushrooms	 10.25 
and onions under a flaky pastry crust, with potatoes & vegetables of the day. 

ROAST RUMP OF LAMB ABRICOTINE served in a rich sauce with apricots, potatoes and vegetables of the day.    	 12.95 

GRILLED  8OZ  SIRLOIN  STEAK  (250g/8oz approx)  Served with grilled tomato, mushrooms and parsley butter. 	 13.95 
Accompanied with chips and salad  OR  potatoes and vegetables. 

LASAGNA AL FORNO with a seasonal side salad.      	  8.45

PUB RESTAURANT
and

mediterranean garden

En-Suite
Accommodation



NB - All items containing Flour, Tomato Puree, Bread Crumb Coating or 
Thickeners may contain Genetically Modified Food.
ALLERGIES - Please ask the bar staff for guidance when ordering.

www.riverhouseinn.co.uk
ALL PRICES INCLUDE V.A.T.

S U N DAY  L U N C H
On Sunday we serve this menu 

plus a choice of two

TRADITIONAL SUNDAY ROASTS

AC C O M M O DAT I O N

Overlooking our mediterranean 
garden, we now have luxury 
en-suite Bed & Breakfast 
accommodation.

    WE ARE CLOSED ON SUNDAY EVENINGS

S A L A D  B O W L S
Served with a mixed leaf selection

V  GREEK VILLAGE SALAD  Chunky salad with Feta Cheese & Kalamata Olives.                                                   	8.95
All tossed and dressed with olive oil & lemon dressing.                                                             

CHICKEN & BACON SALAD BOWL with honey, grain mustard & white wine vinegar dressing.	 9.95

SMOKED SCOTTISH SALMON SALAD tossed with olive oil & lemon dressing.          	 8.95

V  GRILLED GOATS CHEESE SALAD tossed with olive oil & lemon dressing.       	 7.95

S I D E  O R D E R S 

D E S S E R T S

 

WARM BAGUETTE & BUTTER     	 1.95 

GARLIC BREAD	 2.95 

SEASONAL MIXED SALAD     	 2.95

Bowl of CHIPS	 2.50

Side order of POTATOES of the day	 2.25

Side order of VEGETABLES of the day	 3.00

FRESH COFFEE, CAPPUCCINO, ESPRESSO. LATTE      	 1.75 

Selection of TEAS / HOT CHOCOLATE		  1.75 

LIQUEUR COFFEES (Gaelic, French, Caribbean, etc)	 3.75 

H O T  B E V E R AG E S

HOMEMADE ICE CREAMS	 4.45
Our own home made ice cream - Flavours of the day

PLAIN ICES	 3.10
Vanilla or Chocolate. 

DESSERTS - SEE SPECIALS OF THE DAY	 4.85

MIXED CHEESE & BISCUITS                     	 4.75 
Cheddar, Stilton & Brie served with biscuits 
& salad garnish.  

LUXURY FRUIT SORBET        	 3.25 
Refreshing Lemon or Blackcurrant.


