
2 COURSES £8.95

3 COURSES £12.50
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TAGLIATELLE
with seared chicken strips, roasted pine nuts  
and cherry tomatoes in a creamy rocket,  
white wine and parmesan sauce.

HOY SIN DUCK PIZZA
shredded duck with spring onions and a  
hoy sin sauce.

BEER BATTERED HADDOCK
crispy golden batter envelopes a juicy white  
fillet of haddock, with hand cut chips, peas  
and a lemon and tartare sauce.

SEARED SCALLOP SALAD
with asparagus, smoked bacon, crispy leaves  
and Parmesan, drizzled with reduced balsamic.

ADAMO BURGER
hand-made 8oz Scottish beef burger, served  
in a toasted bun with Isle of Mull cheddar,  
accompanied with hand cut chips.

SIRLOIN OF BEEF
10oz sirloin of Scottish beef with dauphinoise potatoes, 
vine cherry tomatoes, sauté mushroom, beer battered 
onion rings, spinach and a sauce of your choice.

EXPRESS MENU
£9.25

£9.95

£12.95

£13.25

£9.95

£19.95

MAIN FINISH
LASAGNE
classic Italian dish, with ground ‘Farm Assured’ 
Aberdeen Angus beef, cheese and Napoli sauce.

SEAFOOD RISOTTO
with chorizo sausage, smoked haddock, salmon, 
mussels, red chilli and paprika.

ADAMO – OPEN STEAK PIE
‘Farm Assured’ Aberdeen Angus beef, slowly cooked 
and infused with red wine and rosemary. with 
seasonal vegetables and a choice of mash or chips.

CHAR GRILLED CHICKEN BREAST
marinated in basil, garlic, olive oil and lemon,  
set on a chorizo mash with ratatouille sauce.

SINGAPORE NOODLES
strips of chicken breast and king prawns in a coconut 
milk, ginger, soya and chilli sauce. with Asian  
greens and egg noodles – supplement of £2.25

MIXED ICE CREAM
Equis award winning ice cream.

BANOFFEE PAVLOVA
traditional meringue base, topped with banana  
and a luscious toffee sauce.

ADAMO CHEESECAKE
freshly made every day, what’s today’s flavour?

ORANGE AND VODKA PANACOTTA
vanilla cream infused with Valencia orange and  
Smirnoff black vodka.

CHOCOLATE TOFFEE PUDDING
everyone’s favourite! served with a scoop of  
award winning Equis ice cream.

APPLE TARTE TATIN
caramelised apples, rich butter pastry, warm  
vanilla custard and Equis ice cream.

START
BRUSCHETTA
toasted focaccia bread with plum tomatoes,  
basil, garlic and olive oil.

SMOKED HADDOCK FISH CAKES
with wasabi mustard mayonnaise and  
rocket salad.

ROPE GROWN SCOTTISH MUSSELS
lightly cooked in a Thai style coconut, chilli  
and coriander broth.

HAGGIS, NEAPS AND TATTIES
a classic Scottish dish with a whisky sauce.

BLACK PUDDING AND  
GOAT’S CHEESE TART
with Adamo salad and mango chutney.

DUCK SALAD
shredded duck with mixed leaves, bean sprouts, 
fresh herbs and croutons. finished with a homemade 
mango salsa – supplement of £1.25

PAN ROASTED SALMON
with savoy cabbage, bacon, new potatoes,  
sautéed onion and a creamy Arran mustard sauce.

SUNDAY	– THURSDAY	12PM – 7PM
FRIDAY – SATURDAY	 12PM – 6PM 

TEMPTATIONS

HOW IT WORKS
Our Express Menu offers you great quality and value. 
Choose from a set price for two or three courses or pay 
for one of the dishes from the ‘Temptations’ column.  
Two dishes have a small supplement but they’re worth it.


