
 

V  argrga           Starters 
  Chef’s homemade chicken liver pate with oatcakes £5.00 

     
    Haggis Bon Bons with Drambuie chutney  £4.50 
 
    Smoked trout, avocado, beetroot & orange salad  £6.50 
 
    Golden fried mushrooms with a stilton cream sauce £5.50 
 
    Garlic & coriander fried King prawns, garlic bread £7.00 
 
    Thai style crab & corn cakes with chilli mayo £6.50 
     
 
 

         Soups 
    Chef’s mussel & onion chowder £4.95 
 
    French onion soup with parmesan croutons £4.95 
 
    Curried root vegetable with coriander salsa £4.95  
 
 
 

         Snacks  

Snacks 
    Croque Monsieur & game crisps £6.50 
 
    Chorizo pizzaiolo ciabatta  £6.50 
      
    Haggis, neeps & tatties £6.50 
          
   Crispy fried ½ battered haddock, thin cut fries £6.50 
            
                        Calamari & zucchini fritta with garlic mayo £7.00 
   

                
     
 

   Fish 
Avenue’s fisherman’s pie £10.00 
 
Cajun crusted cod, creamy Bombay mussels £12.00 
 
Coconut crumbed hake fillet, parsley mash £12.00 
 
Chef’s medley of seafood & tagliatelle, Romano sauce £12.00 
 
Parma wrapped seabass, prawn butter & new potatoes £14.00 
 
 

         Meats 
Crispy breaded pork Cordon Bleu, seasonal salad, chips £12.00 
 
Slow cooked lamb shank, creamy dauphinoise £14.00 
 
Breast of pheasant & pigeon stroganoff £12.00 
 
Tender venison, slow gin & redcurrant pie £12.00 
 
Spicy chicken curry, poppadom & pakora  £12.00 
 
 

  From the Char grill 
 
Prime cut Scotch Popseye steak  £15.00 
 
Prime cut Scotch Ribeye steak  £17.00 
 
Prime cut Scotch Sirloin steak  £17.00 
 
All above steaks can be served with the following choices 
Pepper sauce – Diane sauce – Rossini- Mushroom cream 
Chef’s garni – onion rings, tomato & mushrooms 
         Add £1.95 per choice of any above 
 
 
 

  Vegetarian 
Golden fried brie bites, bramble jelly £4.50 / £9.00 
 
Red lentil, asparagus & pepper Dhal  £5.50 / £10.00 
 
Cauliflower mornay, sweet potato wedges £4.50 / £9 
 
Goats cheese, aubergine, mushroom & tomato burger £10.00 
 
Creamy mushroom & asparagus crepe £11.00 
 
 
 

  
 

The Avenue Restaurant is proud to use all local 

produce available from East Lothian’s larder. 

 

 

Local Suppliers include award winning – JS 

Gilmour (butcher) - JKT (fish monger) –   

Sinclairs ( fruit & veg) – Belhaven Trout Farm 

– Belhaven Fruit Farm – Lucas Ice cream – 

Knowes Farm shop – Premium Roll Company 

(freshly baked bread) – Howdah Tea & Coffee – 

Black & Gold cold pressed rapeseed oil  

 

  

Please let us know when you order your meal if you 

have any allergies. As all our dishes are cooked to 

order amendments are easily done. 
 
 

9 Court Street, Haddington, East Lothian, EH41 3LA 
01620 823 332 

www.theavenuerestaurant.co.uk 
bookings@theavenuerestaurant.co.uk 
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