
 

 

 

 

 

  

 

  

 

 

 

 

 

 

All fish, tea & coffee is locally or sustainably sourced . All dishes are made in an environment where allergens are present, 

including nuts, dairy & gluten. Please note, any game may contain shot or shot fragments.  We are proud to support The River 

Dee Trust and invite you to support their efforts to improve rivers for future generations with a discretionary £1 donation 

added to your bill. The River Dee Trust is a charity registered in Scotland, No: SC028497 .  
For more information, please ask one of our team.  

 

 

Porridge sourdough bread & cultured butter  . .  .£5.00 VG*/DF* 

Pork belly & black pudding fritter, rhubarb & celery  . . .£10.00 

Traditional lentil soup, porridge sourdough bread  . . . £8.00 VG*/DF*/GF* 

Smoked mackerel pate, burnt apple, oatcakes  .  .  .  £9.00 GF* 

Fried chicken with comeback sauce, bread & butter pickles  .  .  .  £12.00  

Argyll smoked trout with celeriac remoulade & potato rosti . . .  £12.00 GF 

Iceberg salad, ranch dressing, Arran blue cheese, sun blush tomatoes, croutons  .  .  .  £11.00 GF* 

 

 

 

Fish & chips, tartar sauce, crushed peas & curry sauce  . . . £20.00 DF*/GF 

Menzies haggis, neeps and tatties & Fife Arms whisky & pepper sauce  . . . £18.00 

Vegan haggis also available 

Smoked haddock & leek fish cake, spinach, poached egg, mustard cream  . . . £20.00 

Shetland blue mussels with cider, chorizo sausage, crème fraiche, basil, fries  . .  .  £21.00 

Chicken schnitzel, sage & caper butter, fried duck egg, parmesan . . .  £18.00 DF* 

Mushroom & beetroot burger with fries & burger sauce . . .  £18.00 VG* 

Wild mushroom tagliatelle, confit garlic & parmesan cream . . . £22.00 

Steak sandwich, beer braised onion, chimichurri, mustard mayo & fries  . . . £21.00 

Roast pork belly with seasonal vegetables, roast potatoes and Yorkshire Pudding . . . £28.00 GF* 

Roast beef rump with seasonal vegetables, roast potatoes and Yorkshire Pudding . . .£28.00 GF* 

 

 

Sides  

Baby potatoes, confit garlic & herb butter . .  .£5.00  Honey glazed carrots .  .  .£5.00  

French fries .  .  .£5.00  Green beans, lemon vinegarette .  .  .£7.00  

 

 



 

 

 

A little something for after dinner: 

 
 

Feragaia (Non Alc):    £4.00 

Chambord:     £5.00 

Glayva:     £5.50 

Baileys (50ml):    £5.50 

Cockburn Ruby Port (70ml):  £6.00 

Kahlua (50ml):    £6.00 

Drambuie:     £6.00 

Cointreau:     £6.00 

Disaronno Amaretto:   £6.00 

Hennessy Cognac:    £8.00  

 

                    Full whisky, cocktail and bar menus also available on request  

A  Digestif  

of our staff’s 

favourite whiskys:

 

 

 

 
 

                                        

                                             Homemade ice cream & sorbet . .  .  £6.50 

Tain Minger, plum chutney, frozen grapes, oat cakes .  .  .  £11.00 GF* 

Sticky toffee pudding, frozen custard, candied pecans .  . .  £9.00 DF*/Ve*  

Banoffee pie, chocolate ice cream .  .  .£9.00  

Warm rice pudding ,  rhubarb jam, candied pistachio  . .  .£8.00 

Vanilla crème brulee ,  shortbread . .  .£8.00 

 

 
 
 
 

Coffee 

Americano, Latte, Cappuccino, Flat White …£4.50 

Espresso, Macchiato …£4.00 

 

Tea 

Breakfast, Earl Grey, Green, Decaffeinated 

Chamomile, Peppermint, Berry Burst …£4.00 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

    

 


