Homemade soup of the day £3.95
Icelandic Prawns £5.95

served on a bed of mixed salad leaves with lime and
chilli mayo

Bruschetta all Italiana £5.80

toasted bread with diced tomatoes, garlic and fresh
basil topped with mozzarella cheese, baked and
drizzled with olive oil

Belmont Arms Pate £4.95
chefs own chicken liver pate served with toasted bread,
bramble jelly and mixed salad leaves

Margherita (v) £5.95

tomato and mozzarella cheese

Al Funghi (v) £7.50

tomato, mushroom and mozzarella cheese

Pollo Piccante £8.95

tomato, spicy chicken and mozzarella cheese

Marinara £8.50

tomato, prawns and mozzarella cheese

Hawaiian £7.60

ham and pineapple chunks and mozzarella cheese

Quattro Stagioni £7.70
ham, mushrooms, peppers, onions, tomato and
mozzarella cheese

Fettuccine Al Salmone £9.20
pasta noodles with smoked salmon, red onions, white
wine and cream sauce

Rigatoni Campagnola £9.50
pasta tubes with diced chicken breast, bacon, porcini
mushrooms, white wine and cream sauce

Tagliatelle alla Boscaiola (v) £8.95

pasta noodles with wild mixed mushrooms, white wine
and cream sauce

Spaghetti Carbonara £8.95

spaghetti with bacon, white wine, egg yolk and cream sauce

Tortelloni alla Perugina (v) £8.95

cheese filled spinach pasta with white wine, tomato
and cream sauce

Lasagne Al Forno £8.95
our chef’s traditional recipe from the Umbria region of Italy
All pasta dishes served with garlic focaccia

Daily Menu

Old favourites

Homemade Steak, mushroom &
Guinness Pie £9.95

served with french fries and fresh vegetables

Breaded Fillet of Fresh Haddock £9.95

served with mixed salad and french fries

Special Dish of the Day

Chargrilled Pork Loin Steaks with
Wild Mushrooms, White Wine, Tomato
and cream sauce
Served with French fries and peas

Chargrilled Spicy Chicken Breast

Served with mixed salad and French fries

Chargrilled Gammon Steak with Pineapple

Served with mixed salad and French fries

Fresh Breaded Fillet of Haddock

Served with peas and French fries

Deep Fried Breaded Scampi

Served with peas and French fries

Homemade Steak, Mushroom and Guinness Pie
Served with French fries and peas
Traditional Italian Lasagne topped with
Mozzarella cheese
Served with French fries

Belmont special Cold platter

Served with French fries

Breaded Wholetail Scampi £9.95

served with mixed salad and french fries

Tiger Prawns alla Parmigiana £14.95

king prawns dusted in flour dipped in parmesan flavoured
egg wash and deep fried, served with salad leaves and
sweet chilli sauce

King Prawns Sambuca £14.95
pan-fried king prawns, peppers, red onion, diced fresh
tomatoes with garlic in a white wine and sambuca sauce

All our steaks are 100z. Scottish Beef cooked to your
liking, served with mushrooms, onions and french fries

Sirloin Steak £19.95
Ribeye Steak £19.95
Pork Loin Steaks £9.95
Gammon Steak £9.95

served with egg or pineapple and mixed salad

Chicken Fajitas £12.95

marinated in Mexican spices and served on sizzling
platter with peppers and onions

Sauces £2.80

Crushed Peppercorn

Freshly baked scones accompanied with our
homemade pastries and jams

Tea, Coffee and Toast

e Sunday only 4.00pm to 7.00pm

L7395

All our burgers are 8oz. and homemade from Scottish Beef
cooked medium unless otherwise requested and served on
a lightly toasted roll with salad leaves and french fries

Classic Burger £7.30

Streaky Bacon,Cheese Burger £8.30
Cheese Burger £7.80

Belmont Special Burger £8.95

streaky bacon, cheese, onion and mushrooms

Chicken Burger £8.95

spicy or marinated

ant Opening lime
Monday to Friday Lunch from 12noon to 2.00pm
Saturday — Sunday Food served all day
Dinner from 5.00pm to 8.30pm
Sunday High Teas from 4.00pm to 7.00pm

Take Away available at 10% Discount
Please see our ‘Specials’ board

Weddings, Birthdays
for choice of our own fresh homemade selection of desserts c 0
£4.95 and Private Functions

The IBelmont Arms Hotel

Christmas

Hogmanay
2011

The Belmont Arms Hotel
Meigle
Perthshire
PH12 8T]

email: info@belmontarms.co.uk
www.belmontarms.co.uk

Tel: 01828 640232



Festive Menu

Party Night Buffet Menu

Christmas Day Menu New Year Ceilidh Buffet
Dinner ¢&& Dance

FripAY 16TH DECEMBER

Homemade soup of the day X { Homemade roasted parsnip soup
Mixed Antipasto Fresh melon and cocktail prawns .7 &# Selection of smoked fish
(selection of cold meat and fish) Mixed wild game pate Home made trio of ravioli with Mixed Antipasto
Smoked chicken breast with salad creamy drambuie sauce (selection of cold meat and fish)
leaves and parmesan shavings

Roast beef with sloe gin and port jus Seasonal fruit with homemade sorbet

Vension and Beef Casserole

Breast of chicken with smoked salmon, ﬁ#

) i Traditional roast turkey with
Dolcelatte cheese, red onions, cream, white

with mushrooms and red wine gravy

: d b of stuffing, Traditional roast turkey with stuffing,
wine and a touch of tomato sauce . .
_ - chipolatas and gravy Chlpel I ent (23 Breast of Chicken and Phasant
Oven bak.e(.i aub(e\lgines & ’ Roast Angus beef with rich sloe gin and port Chargrilled fillet of angus beef sliced set on oL e Gl o @i CEH ) S
parmigiana - : i . .
~ jus black pudding, haggis and potato .rtrLash with a Baked Spicy Tiger Prawns
Mixed roast vegetables - . . ! Peppery creamy sauce wi served on a bed of vegetables
: 8 King prawns with peppers red onions and Glenfiddich malt whisky
and potatoes b
- sambuca sauce
Mixed fish caciucco with toasted garlic bread L gzl Smibtetl Repypens end. [eait Tomaiess ()
Wild mushrooms tagliatelle (V) .
Selection of se2ial desserts Vegetarian fajita (V) Saffron Rice, Potatoes and Vegetables
Coff: d mi i .
otiee and mince ples Selections of seasonal desserts from our board Fresh vegetables, potatoes Selection of seasonal desserts
£29.95 Coffee and mince pies T et | i
Traditional Xmas dessert otteean S
Live music with £19.95 or
Randan Ceilidh Band 4 Choice of cheese and biscuits £45.00

Coffee and mince pies

£45.00

ko



