
 

Allergens on the Menu 
 

0 Cereal 1 Celery 2 Wheat 3 Dairy 4 Sulphites 5 Fish 6 Egg 7 Mustard 8 Crustaceans 9 Nuts 10 Molluscs 
 

Vegetarian (Vgt), Vegan (Vgn) and Gluten Free (GF) dishes marked. Other dishes may be made to dietary requirements on request. 
Additionally, wheat or milk are not necessarily used as main constituent ingredients in our dishes. 

 
Please speak to a member of staff if you have any questions. 

 
 
 

Starters  
 

Homemade Cullen Skink served with Toasted Sourdough (GF,2,3,5) 
£11.50 

  
Scottish Smoked Salmon with Pickled Cucumber, Lemon Créme Fraîche & Oatcakes (2,3,5) 

£11.95  
 

Lochaber Rope-Grown Mussels with Samphire and Cider (GF,3,10) 
£12.95 

 
Charred Wild Boar Skewer with Burnt Apple Pureé & Pickled Red Cabbage (GF,7) 

£12.50 
 

Traditional Highland Game Terrine served with Piccalilli, Toasted Sourdough & Small Dressed Leaves (GF,7) 
£10.50 

 
Baked Goat’s Cheese with Heritage Tomatoes & Highland Herb Salad (Vgt,GF,0,2) 

£9.95 
 

__________________________________ 
 

 
Mains 

 
Battered Haddock with Chips, Buttered Peas, Tartare Sauce and a Lemon Wedge (2,5,6) 

£21.95 
 

6oz Highland Cheeseburger in a Brioche Bun with Isle of Mull Cheddar, Whisky BBQ Sauce, Caramelised Onion 
Chutney, Chips and Coleslaw (2,3,4,6,7) 

£23.95 
add Haggis / Bacon £2 

 
 

Balmoral Chicken served with Whisky & Thyme Jus, Crushed Buttered Potatoes, Summer Green and Celeriac  
Pureé (1,2,3,4,6) 

£24.50 
 

Westcoast Seafood Platter with Langoustine, Mussels, Scallop, Catch of the Day, Dill New Potatoes, Samphire & 
Lemon Butter (3,5,8,10) 

£32.95 
 

Grilled Venison Loin served with Pea Pureé, Heritage Carrots, Redcurrant Jus and Roasted Potatoes (2,3) 
£29.95 

 
Pan Fried Monkfish served with Romesco Sauce, Grilled Courgettes, Blistered Cherry Tomatoes and Crushed New 

Potatoes (GF,5,9) 
£25.95 

 
Roast Heritage Tomato & Courgette Tart served with Crushed Potatoes, Highland Herb Salad and Basil & Lemon 

Oil (Vgn/GF) 
£15.95 
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Weekend Roast Dinner 
 

Rosemary & Thyme Highland Roast Lamb with Yorkshire Pudding and Red Wine Jus. (1,2,3,6,7) 
£29.95 

 
Homemade Chestnut & Wild Mushroom Wellington and Vegetarian Gravy (Vgn,2,9) 

£25.95 
 

Served with Roasted Potatoes, Honey-glazed Carrots & Parsnips, Buttered Seasonal Greens and Celeriac Purée 
 

 
__________________________________ 

 
Sides Plates 

 
Seasonal Vegetables (Vgt,GF,0,3) 

£3.95 
 

Side Salad (Vgn,GF) 
£3.95 

 
Garlic Bread (Vgt,2,3) 

£5.95 
 

Haggis Dirty Fries (2,3,4,7) 
£8.95 

 

Cheesy Fries (GF,Vgt,3) 
£6.95 

 
Bread Basket (Vgn,2) 

£6.50 
 

Onion Rings (Vgt,2,6) 
£4.50 

 
Vegetarian Haggis Dirty Fries (Vgt,2,3,4,7) 

£8.95 

___________________________________ 
 

Homemade Desserts 
 

Cranachan with Fresh Raspberries and Whipped Cream (Vgt,0,2,3) 
£10.50 

 
Dark Chocolate & Clementine Torte (Vgn,GF, 2) 

£8.95 
 

Lemon Tart with Scottish Berries and Vanilla Cream (Vgt,2,3) 
£8.95 

 
Sticky Toffee Pudding and Vanilla Ice Cream (Vgt,2,3,6) 

£9.50 
 

Strawberry & Elderflower Panna Cotta (Vgt,GF,3,6) 
£9.95 

 
Selection of Mackie’s Ice Cream: Vanilla, Chocolate, Strawberry, Raspberry Ripple, Vegan Vanilla, Scottish Tablet 

or Salted Caramel (Vgt,GF,3)  
£2.50 per scoop 


