
SNACKS MENU
Spring 2009

Served 11am – 6pm

Paninis

Ham and applewood cheddar, with wholegrain mustard £5.95

Tuna mayonnaise, red onion and cheddar melt £5.75

Brie, bacon and cranberry £5.95

Cajun chicken with pineapple £5.75

Wraps

Hoi sin duck, cucumber and spring onion £5.95

Roasted peppers, Mediterranean vegetables, red onion and houmous £5.95

Stir fry beef and red onion jam £6.95

Chicken fajita & sour cream £6.95

Pizzas

Pizza Margherita 9’’
Tomato base with garlic, oregano, buffalo mozzarella & basil £6.95

Pizza BBQ Chicken 9’’
Tomato & barbecue base with garlic chicken, red onion, smoked gouda & shredded 
mozzarella £7.95

Pizza Pepperoni 9’’
Tomato base, pepperoni, garlic, oregano, onion & shredded mozzarella £7.95

Pizza Ham & Pineapple 9’’
Tomato base, ham, pineapple, garlic, oregano, onion & shredded mozzarella £7.50

Additional toppings, each £0.75



LUNCH MENU
Spring 2009

Served 12noon – 6pm*

Starters and Sharing

Soup of the day, with crusty baguette £3.45

Cullen Skink, served with a crusty baguette £3.95

Mixed olives and feta cheese £3.95

Home cut chips with dips £3.95

Parma ham, garlic mushroom and egg salad with Dijon and lime dressing £4.95

Caramelised onion, fig and goats cheese mini pizza     £4.50

Home made calamari rings, with chilli tomatoes and citrus salad £4.50

Aultbea black pudding fritters, spiced apple chutney      £4.95

Home made onion rings with garlic mayonnaise and our own BBQ sauce £3.95

Mains
*Served 12noon – 3pm, Mon – Fri and 12 – 6  Saturday & Sunday

Marinated chicken and chorizo salad with honey roasted onions and crusty baguette £8.50

Char grilled halloumi salad with roast cherry tomatoes, olives, houmous dressing
and pitta crisps £6.95

Marinated duck salad with rocket, spring onions, sesame toast and garlic 
and ginger dressing £7.95

‘Fennel’ steak burger with smoked bacon, applewood cheddar, home cut chips 
and barbecue sauce £9.95

Rib-Eye Steak with pepper sauce, homemade onion rings, roast tomatoes, vegetables
and home cut chips £14.95

Pork and chilli bean stew, with herb dumplings £8.95

Steak and Deuchars ale pie, with home cut chips £8.50

Battered haddock, home cut chips and tartar sauce, with peas or salad £8.50

Poached smoked haddock with horseradish mash, poached egg & honey 
glazed onions £9.95



DINNER MENU
Spring 2009

Served 6pm-10pm

Starters

Soup of the day, served with crusty baguette £3.95

Cullen Skink served with warm, crusty baguette £5.25

Aultbea black pudding fritters with spiced apple chutney £4.95

Parma ham, garlic mushroom and egg salad with Dijon and lime dressing £4.95

Caramelised onion, fig and goats cheese mini pizza     £4.50

Home made calamari rings, with chilli tomatoes and citrus salad £4.50

Twice baked Mull of Kintyre cheddar soufflé, sun-blushed tomato and spinach £6.25

Smoked salmon, spring onion and chive pancake stuffed with vodka 
and beetroot crème fraiche £6.65

Baked brie with caramelised pears, shallots and thyme, 
with rosemary and parmesan shortbread £6.25

Pan roasted scallops, black pudding and apple salad, with smoked paprika dressing £7.50



DINNER MENU
Spring 2009

Served 6pm-10pm

Mains

Marinated chicken and chorizo salad with honey roasted onions and crusty baguette £8.95

Char grilled halloumi salad with roast cherry tomatoes, olives, houmous dressing
and pitta crisps £7.95

Marinated duck salad with rocket, spring onions, sesame toast and garlic 
and ginger dressing £9.50

Battered haddock, home cut chips, our own tartar sauce and peas or salad £9.95

Smoked haddock with horseradish mash, poached egg & honey 
glazed onions £12.95

Pan roasted monkfish, with walnut and garlic sauce, green beans and new potatoes £15.95

Butternut squash and blue cheese risotto £8.95

Steak and Deuchars ale pie, with home cut chips £9.50

Chicken supreme stuffed with goats cheese and spinach, wrapped in bacon,
served with wholegrain mustard mash, toasted almond and cranberry sauce £12.95

‘Fennel’ steak burger, smoked bacon, applewood cheddar, 
home made onion rings, chips and barbecue sauce £10.95

Seared duck breast with creamed pancetta, leeks, wasabi mash 
and honey plum sauce £14.95

Fillet of pork stuffed with sage and wild mushroom, with butternut squash
apple puree and mustard jus £15.95

Rib-Eye steak with homemade onion rings, hand cut chips, roasted tomatoes 
and vegetables, and your choice of Diane, pepper or blue cheese and port sauce £16.95

10oz Scottish sirloin of beef with mushroom rarebit, roast tomato and rocket salad
with home cut chips. You can add Diane, pepper or blue cheese and port sauce 
(served in a jug) to your sirloin for £1 £19.95



DESSERTS MENU
Spring 2009

Served 12pm-10pm

Banana fritters dusted with cinnamon, maple sauce and carmelita ice cream £4.75

Blueberry and cinnamon cheesecake with warm white chocolate and vanilla
sauce and walnut crunch £4.75

Chocolate & chestnut torte with kirsch cherries & chantilly cream £4.95

Strawberry and fresh fig bruleé £4.50

Selection of sorbet or ice cream £3.95

Farmhouse cheeses served with oatcakes, grapes, celery and quince jam £6.95


