Starters
Soup of the Day

£2.75

Freshly prepared soup served with crusty bread

Chef’s Pate

£4.25

Chef’s acclaimed chicken liver pate served with Cumberland sauce
and toast

Smoked Chicken Caesar Salad

£5.95

With black olives, bacon crouton, parmesan
romaine lettuce and Caesar dressing

Crispy Pork Belly

£5.25

Marinated with honey and wholegrain mustard dressing served with
black pudding and apple sauce

Fried Calamari Rings

£6.25

Seasoned with coriander, lime, chilli and black pepper served with
a choice of sauces

Deep Fried Mushrooms
With garlic mayonnaise and side salad

£ 3.95

Mains
Haddock

£10.95

Locally sourced fillet of North Sea haddock , deep fried in
our own batter served with fries, mushy peas and tartare sauce

Scampi

£11.95

Wholetail breaded scampi served with fries, mushy peas, and tartare
sauce

Poached Fillet of Salmon

£12.95

Served on mashed potato with a hollandaise sauce

Citrus Crumbed Supreme of Chicken

£12.95

Served on asparagus risotto with a roasted pepper, tomato and
garlic sauce

Scottish Beef Steak Casserole

£11.95

Marinated in Belhaven beer and mixed vegetables topped with
flaky puff pastry

Venison and Black Pudding Sausages
Wrapped in smoked streaky bacon served on bubble and squeak
and a redcurrant jus

£10.95

Curry of the Week

£11.95

Served with wild basmati rice and poppadums

Steak Burger

£11.95

8 oz. steak burger topped with Monterey Jack cheese and BBQ sauce

Vegetarian Burger

£11.95

Vegetarian burger, garlic mushrooms, Monterey Jack cheese
and BBQ sauce (V)
-

Both burgers are served in a ciabatta roll with salad, coleslaw and
French fries

8 oz Centre Cut Sirloin Steak

£19.95

Served with fries, tomatoes, mushrooms & onion rings
Sauces : Pepper or Diane

£1.95

Mediterranean Vegetable Tart (V)

£10.95

Short crust pastry tart filled with tomato, courgette, onion,
peppers and mushrooms. Roasted in olive oil and herbs

Brie & Camembert (V)

£11.95

Crispy breaded brie and camembert wedges served on a crispy Caesar
salad

Sweets
Sticky Toffee Pudding

£ 4.95

Served with butterscotch sauce, fresh cream and vanilla ice cream

Raspberry Crème Brûlée

£4.95

With vanilla ice cream and fresh cream

Cherry Cheesecake

£4.95

Individual cheesecake topped with sweet cherry compote
served with vanilla pod ice cream and fruit coulis

Brandy Baskets

£4.95

Filled with fresh strawberries and ice cream served with
a shot of sherry trifle
Cambus O'May Cheese Board

£5.95

Selection of cheeses from Royal Deeside
Lairig Ghru, Auld Reekie and Cambus O'May
Served with a selection of crackers and grapes
Selection of Ice Creams & Sorbets

£ 3.95

Coffee & Tea
Pot of Tea

£2.15

Coffee and mints

£2.25

Food Allergies and intolerances - please enquire of our staff about the
ingredients of your meal when ordering . Thank you.

