
TO START

SMOKED SALMON BLINIS
Lemon crème fraîche, pickled cucumber
ribbons, crispy capers & mustard dressing

Smoked haddock cream, leek and potatoes,
homemade bread and butter 

SOUP OF THE DAY (GF*)
Homemade bread & butter
CULLEN SKINK (GF*)

£6.5

£9

Wholegrain mustard mayonnaise
HIGHLAND HAGGIS BONBONS (DF) £8.5

Compressed tomato, balsamic glaze, basil oil

KOREAN CAULIFLOWER (V/VG/DF)

£11.5

£9
Sesame seeds, coriander & chilli
BURRATA (GF/V)

£11

CHICKEN LIVER PARFAIT (GF*)
Pickled fennel, red onion marmalade, brioche

£11

BRASSERIE CLASSICS

Croutons, bacon, parmesan & anchovies

Minted peas, tartare sauce, lemon wedge

CAESAR WEDGE SALAD (GF*)

Parmesan, courgette, peas & toasted almonds,
fresh herb sauce 

ADD CHICKEN
ADD PANKO PRAWNS

GNOCCHI (V/VG*)

Whipped potato, fried hen’s egg, lemon caper butter 

CRISPY SKINNED SEA BASS (GF)
Crushed potatoes, capers, olives, spinach,
asparagus, sauce vierge 

CRUMBED CHICKEN SCHNITZEL (DF*)

Vegan brioche, red onion marmalade, fries 
FALAFEL BURGER (VG) 

PETERHEAD HADDOCK FISH & CHIPS £20

£14

£6

£18.5

£6

£24

£23

£17

SIDES

CHUNKY CHIPS (GF /DF) 

BEER BATTERED ONION RINGS 
Vinegar salt 

CAESAR SALAD (GF*)

CRISPY BROCCOLI (GF)
Almonds, crème fraîche

PARMESAN & TRUFFLE FRIES (GF)

£6
£6

£7

£6

£6

FROM THE GRILL 

Flat cap mushrooms, herb tomatoes, dressed
watercress, chunky chips 

14OZ PORK TOMAHAWK (GF/DF) 

Jacob’s Ladder rib, mash, spinach and creamed
corn, crispy onions, pancetta, chives, BBQ glaze 

SLOW BRAISED BEEF RIB (GF) 

80Z BEEF BURGER (GF*) 

Mayonnaise, smoked cheese, bacon, fries, coleslaw

8OZ FILLET STEAK (GF/DF) 

Flat cap mushrooms, herb tomatoes, dressed
watercress, chunky chips 

£45

£27

£29

£20

SAUCES 

£3.50PEPPERCORN SAUCE 
RED WINE JUS £3.50

£3.50WHOLEGRAIN MUSTARD & TARRAGON

DESSERTS 

SUMMER BERRY PAVLOVA (GF/DF*)
Lemon curd, basil

CRÈME BRÛLÉE (GF*) 
Rhubarb, homemade shortbread

STICKY TOFFEE PUDDING (GF*/DF*)
Butterscotch sauce, vanilla ice cream 

AFFOGATO (GF) 

SELECTION OF BRITISH CHEESES 
Crackers, grapes, chutney

SELECTION OF ICE CREAMS 

1, 2, 3 scoops 

SELECTION OF SORBET (VG)

£10

£11

£11

£7

£13

£3, £5, £7

POACHERS

OUR CHEFS WORK WITH LOCAL AND ARTISAN PRODUCERS TO GATHER THE INGREDIENTS THEY REQUIRE TO SHOWCASE ABERDEENSHIRE’S FINEST PRODUCE AT AN AWARD-
WINNING LEVEL. WE HOPE YOU ENJOY YOUR DINING EXPERIENCE IN THE HOTEL’S HISTORIC SETTING. 

IF YOU HAVE ANY FOOD ALLERGIES OR INTOLERANCES, PLEASE INFORM A MEMBER OF OUR STAFF ABOUT YOUR REQUIREMENTS. 

A DISCRETIONARY 10% SERVICE CHARGE HAS BEEN ADDED
TO YOUR BILL.
THIS IS SPLIT APPROPRIATELY BETWEEN ALL MEMBERS OF
THE TEAM, BOTH FRONT AND BACK OF HOUSE.
IF YOU WISH TO HAVE THIS REMOVED WE WILL NOT BE OFFENDED.

HOT BEVERAGES 

£4FRESHLY BREWED COFFEE AND TEA

LIQUEUR COFFEE

£4

£9

SELECTION OF HERBAL TEAS AND
SPECIALITY COFFEES AVAILABLE 
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