
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

MENU  MENU  MENU  MENU                                                                                                                                                                                                              



 
 

APPETISERS    
 
SMOKED SMOKED SMOKED SMOKED SCOTTISHSCOTTISHSCOTTISHSCOTTISH DUCK SALADETTE     DUCK SALADETTE     DUCK SALADETTE     DUCK SALADETTE                                                                                                                                            £ 6.95                                                                                                                                    
orange, star anise and honey dressing. 
 
SPICED, HOUSE POTTED SHRIMPSSPICED, HOUSE POTTED SHRIMPSSPICED, HOUSE POTTED SHRIMPSSPICED, HOUSE POTTED SHRIMPS                                                                                                                                                    £ 5.95                             
served warm, with lemon and wholemeal bread. 
 
SOUP OF THE DAYSOUP OF THE DAYSOUP OF THE DAYSOUP OF THE DAY                                £ 3.95    
freshly prepared from our chefs selection of his favourite 
recipes, served  with Balmoral bread.                                                                                                                                         
 
WILD MUSHROOM  AND LEEK TART  WILD MUSHROOM  AND LEEK TART  WILD MUSHROOM  AND LEEK TART  WILD MUSHROOM  AND LEEK TART  (v)(v)(v)(v)                               £ 4.95                               

with broccoli and goats cheese glaze. 
 
CRAYFISH and GINGERCRAYFISH and GINGERCRAYFISH and GINGERCRAYFISH and GINGER CHOWDER      CHOWDER      CHOWDER      CHOWDER                                                                                         £ 5.25 

finished with cream and cognac, served with Balmoral bread. 
 
CARPACCIOCARPACCIOCARPACCIOCARPACCIO of  of  of  of BEEFBEEFBEEFBEEF                             £ 7.95    
shaved Angus beef fillet with rocket, pine kernels, pecorino,  
lemon and virgin olive oil..          
 
CULTURED MUSSELS               CULTURED MUSSELS               CULTURED MUSSELS               CULTURED MUSSELS                                                                                                                               starter £6.95, main £10.95 
your choice, mariniere or with a delicate curry cream. 
 
TERRINE OF CHICKEN LIVERSTERRINE OF CHICKEN LIVERSTERRINE OF CHICKEN LIVERSTERRINE OF CHICKEN LIVERS                        £ 5.50    
served with a fruity pear chutney, glazed pineapple                   
warm toasted brioche. 
 

CLASSIC SMOKED SALMON                                  CLASSIC SMOKED SALMON                                  CLASSIC SMOKED SALMON                                  CLASSIC SMOKED SALMON                                                                                          £ 7.95 

served with red onion, capers and  balmoral bread. 
 

MEDITMEDITMEDITMEDITERRANEAN STYLE KING PRAWNSERRANEAN STYLE KING PRAWNSERRANEAN STYLE KING PRAWNSERRANEAN STYLE KING PRAWNS                 starter £7.50, main £15.95 

served with a delicious mixed salad, 
seared with fresh chillies, garlic and herbs. 
 

WARM EAST COAST SEAFOOD SALAD           WARM EAST COAST SEAFOOD SALAD           WARM EAST COAST SEAFOOD SALAD           WARM EAST COAST SEAFOOD SALAD                                                                                               £ 7.95 

with shellfish, salmon and selected white fish, enhanced  
with dill oil, sun blushed tomato and olives. 
 
 



 
 
MAIN  COURSES 
 

NEW YORK STYLE STRIP STEAK NEW YORK STYLE STRIP STEAK NEW YORK STYLE STRIP STEAK NEW YORK STYLE STRIP STEAK (8oz*)                                £ 18.95 

topped with an onion and mushroom melange 
veiled with a rich Beaujolais butter sauce.         
    

From From From From the Chargrillthe Chargrillthe Chargrillthe Chargrill....    
All served with mushroom, tomato, and your choice of steak or house fries, 
crushed, mashed or boiled potatoes. 
 

T. bone steakT. bone steakT. bone steakT. bone steak (12oz*)                                                                                     £22.50                                                 
Fillet steakFillet steakFillet steakFillet steak   (8oz*)                                                                                         £23.50                 

Rib eye steakRib eye steakRib eye steakRib eye steak  (8oz*)                                                                                      £18.95 
*all weights are approximate uncooked weights. 
Steaks are cooked to your preference: ‘rare’, ‘medium’ or ‘well done’ 
All steaks are genuine Angus beef 

Your choice of béarnaise or peppercorn sauce                         £1.50 

Side orders £ 2.95 (See next page)                                                                   
 

TOUTOUTOUTOURRRRNEDOS NEDOS NEDOS NEDOS     OF AGED ANGUS BEEF OF AGED ANGUS BEEF OF AGED ANGUS BEEF OF AGED ANGUS BEEF withwithwithwith  KING PRAWNS  KING PRAWNS  KING PRAWNS  KING PRAWNS             £27.50                   
slow roasted fillet with a piquant herb butter, served with 
vine tomatoes and house fries(10 oz*). 
 

KASHMIRI RED LAMB CURRY     KASHMIRI RED LAMB CURRY     KASHMIRI RED LAMB CURRY     KASHMIRI RED LAMB CURRY                                                                                                                                                                                                         £12.95                                                                       
best Scottish lamb in an authentic sauce of coconut milk, ginger 
garlic, chillies and spices, served with basmati rice and poppodums. 
 

POLLO ALLA MILANAISE            POLLO ALLA MILANAISE            POLLO ALLA MILANAISE            POLLO ALLA MILANAISE                                                                                                                                                                                                                £12.95                                                                       
pan fried Grampian crumbed chicken breast with mozzarella  
and prosciutto served on spaghetti Napoli. 
 

CHEF’S CATCH OF THE DAY                     CHEF’S CATCH OF THE DAY                     CHEF’S CATCH OF THE DAY                     CHEF’S CATCH OF THE DAY                                                                                                                                                     £  Daily price                                                       
fresh fish from the market prepared by our chef.  
 
ROAST BREAST OF ROAST BREAST OF ROAST BREAST OF ROAST BREAST OF BARBARY BARBARY BARBARY BARBARY DUCKDUCKDUCKDUCK                                               £15.95 

enhanced with garlic, cinnamon and thyme, served on seared 
potatoes, glazed with a luscious orange sauce. 
 
 
 

    



    
GRILLED GRAMPIAN LAMB GRILLED GRAMPIAN LAMB GRILLED GRAMPIAN LAMB GRILLED GRAMPIAN LAMB CHOPSCHOPSCHOPSCHOPS                                   £15.95                                                                                                                                                                                                            
served on garlic and aromatic herb crushed potato, veiled with 
a minted redcurrant sauce. 

    
TANDOORI CHICKEN                      TANDOORI CHICKEN                      TANDOORI CHICKEN                      TANDOORI CHICKEN                                                                                                                                                                          £12.95                                                                 
spicy marinated breast of chicken, yoghurt and mint dip, 
basmati rice and salad. 
    
ROAST FILLET OF LOCH DUART SALMONROAST FILLET OF LOCH DUART SALMONROAST FILLET OF LOCH DUART SALMONROAST FILLET OF LOCH DUART SALMON                                         £ 15.50 

set on olive oil mash, finished with a  fiery café de paris butter. 
    

SWEET CURED GAMMON STEAK SWEET CURED GAMMON STEAK SWEET CURED GAMMON STEAK SWEET CURED GAMMON STEAK (8oz)       £14.95 

grilled, served with fresh pineapple or fried hens eggs,                  
fries and garden peas. 
 

HOT HOT HOT HOT MAIZE MAIZE MAIZE MAIZE FEDFEDFEDFED    CHICKEN CHICKEN CHICKEN CHICKEN SALAD                 SALAD                 SALAD                 SALAD                                                                                                                                     £12.95 

with crunchy lettuce, tomato, cucumber, sweet peppers, and onion. 
your choice of dressing; French, Italian, blue cheese. 
                                                     
 

PASTA and RICE 
 

SPAGHETTI SPAGHETTI SPAGHETTI SPAGHETTI or PENNEor PENNEor PENNEor PENNE    PASTAPASTAPASTAPASTA,,,,                             £9.95                                                                                                                                                                                                                                                                
with your choice of sauce:    
----    alla CARBONARAalla CARBONARAalla CARBONARAalla CARBONARA                                                     
finished with double cream, egg, garlic, bacon and parmesan. 

----    MEDITERRANEANMEDITERRANEANMEDITERRANEANMEDITERRANEAN  VEGETABLES  VEGETABLES  VEGETABLES  VEGETABLES (V) (V) (V) (V)    
chunky Mediterranean vegetables, mozzarella cheese. 

- TOMATO & HERBTOMATO & HERBTOMATO & HERBTOMATO & HERB (V) (V) (V) (V)    
rich tomato with garlic and basil.       

       Add chicken: Extra £ 2.00 

       Add salmon: Extra  £ 3.00 

 

GNOCCHI GNOCCHI GNOCCHI GNOCCHI alla GENOVESEalla GENOVESEalla GENOVESEalla GENOVESE (V)                                                      £ 9.50 

potato dumplings with a pesto sauce of basil, pine nuts, garlic 
and parmesan. 
 

RISOTTO of WOODLAND MUSHROOMSRISOTTO of WOODLAND MUSHROOMSRISOTTO of WOODLAND MUSHROOMSRISOTTO of WOODLAND MUSHROOMS  (V)                                      £10.95 

with fresh asparagus, truffle oil dressing. 
 
 
 



 
 
 

 

 
SIDES                                                                                                   ALL       £2.95£2.95£2.95£2.95 
 

FINE GREEN BEANS     SEASONAL VEGETABLES 
WILTED BABY SPINACH    ONION RINGS 
HONEY GLAZED CARROTS    GARLIC BREAD 
CRUSHED NEW POTATOES    HOUSE FRIES 
SAUTE POTATOES      
NEW POTATOES 
 
 
 
DESSERTS         ALL     £ 5.75 £ 5.75 £ 5.75 £ 5.75 
 

TIRAMISUTIRAMISUTIRAMISUTIRAMISU                                                                                                     
house made Italian cream cheese speciality, flavoured 
with espresso and marsala wine. 
 

STICKY TOFFEE PUDDING                                                         STICKY TOFFEE PUDDING                                                         STICKY TOFFEE PUDDING                                                         STICKY TOFFEE PUDDING                                                              
butterscotch sauce with vanilla bean ice cream. 
 

BANOFFEE PIE                                                       BANOFFEE PIE                                                       BANOFFEE PIE                                                       BANOFFEE PIE                                                                                                                                            
served with whipped cream. 
 

BRANDY SNAP BASKET OF SPECIALITY ICE CREAMSBRANDY SNAP BASKET OF SPECIALITY ICE CREAMSBRANDY SNAP BASKET OF SPECIALITY ICE CREAMSBRANDY SNAP BASKET OF SPECIALITY ICE CREAMS                      

topped with liqueur cream.  
 

WARM APPLE PIE                                                WARM APPLE PIE                                                WARM APPLE PIE                                                WARM APPLE PIE                                                                                                                                             
served with cream or ice cream. 
 

CHEF’CHEF’CHEF’CHEF’S SELECTION OF SCOTTS SELECTION OF SCOTTS SELECTION OF SCOTTS SELECTION OF SCOTTIIIISH CHEESESH CHEESESH CHEESESH CHEESE                                

served with oatcakes. 
Please ask your server for today’s selection. 
 

FRESH FRUIT SALADFRESH FRUIT SALADFRESH FRUIT SALADFRESH FRUIT SALAD             
with mango sorbet.  
 

WWWWINTER BERRY CRUMBLEINTER BERRY CRUMBLEINTER BERRY CRUMBLEINTER BERRY CRUMBLE        

with fresh cream or vanilla bean ice cream. 
 



 
 
 
 
COFFEE and TEAS 
 

ESPRESSO             ESPRESSO             ESPRESSO             ESPRESSO                       £2.50                     DEDEDEDE----CAFFEINATEDCAFFEINATEDCAFFEINATEDCAFFEINATED    £2.50                                     
 the short sharp one                                                                 ESPRESSOESPRESSOESPRESSOESPRESSO                                
 
DOUBLE ESPRESSODOUBLE ESPRESSODOUBLE ESPRESSODOUBLE ESPRESSO        £3.95                     LIQUEUR COFFEELIQUEUR COFFEELIQUEUR COFFEELIQUEUR COFFEE    £4.95                    
a double of the same                                                  black coffee with whipped cream,  

                                                                                     served with a shot of your  
              favourite liqueur. 
    
CAPPUCCINO  CAPPUCCINO  CAPPUCCINO  CAPPUCCINO               £2.95                 LATTELATTELATTELATTE                       £2.95                    
single espresso topped with hot               hot milk and foam topped                                      
milk and foam                                    with an espresso     
                                                   

TEA  SELECTIONTEA  SELECTIONTEA  SELECTIONTEA  SELECTION        £2.50                       
traditional, earl grey or herbal. 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

* Weights shown are approximate uncooked weights 
All dishes are subject to availability 

Some of our menu items may contain traces of nuts. 
If you would like further information please contact hotel management. 

If you have any other dietary requirements, please ask your server 
All dishes are prepared from fresh, therefore please note that a  

20 – 30 minute wait should be allowed for food to arrive at your table 
VAT is charged at current rate 

 



 

 
 
 
 
 

SOMETHING TO FINISH WITHSOMETHING TO FINISH WITHSOMETHING TO FINISH WITHSOMETHING TO FINISH WITH    
    
    

WhiskyWhiskyWhiskyWhisky    
    

Glenmorangie Madeira wood finish   £ 4.75   
Glenmorangie sherry wood finish   £ 4.75 
Glenmorangie port wood finish   £ 4.75 
Glenfiddich 15 year old malt      £ 4.75 
Lagavulin 16 year old malt    £ 4.95 
Macallan 18 year old malt    £ 4.95 
Dalwhinnie 12 year old malt    £ 4.75 
Isle of Jura malt whisky     £ 4.75 
Black Bottle whisky      £ 3.25 
Glenlivet whisky 12 year old malt   £ 4.75 
Auchentoshan 10 year old malt   £ 4.75 
Oban 14 year old malt     £ 4.95 
Laphriog 10 year old malt    £ 4.75 

 
Chivas Regal 12 year old     £ 4.75 

 

Other spirits 
 

Courvoisier XO Brandy     £ 5.95 
Hine Antique XO Brandy      £ 5.95 

 
Drambui       £ 3.25 
Grand Marnier      £ 3.25 

 
 

All spirits served in 25ml measures  
All prices include VAT at current rate 

 
 
 
 
 

02 Feb  2009. 


