
M E N U  a n d  W I N E  L I S T  

A listed country house with rooms of distinction 



S TA R T E R S ,  O R  J U S T  A  N I B B L E  

 

 

Garlic bread  3.00 
 

Garlic bread with mozzarella  3.50 
 

Soup of the day (v)  3.75 
freshly made, served with a crusty roll 

 

Lentil soup  3.75 
a warming bowl of lentil soup 

 

Prawn cocktail  5.35 
succulent prawns drenched in marie rose sauce 

 

Olives  4.75 
Kalamata olives, hummus, oil & balsamic dip and flatbread 

 

Nachos  5.85 
topped with mozzarella, fresh salsa, sour cream and hot jalapeno peppers 

 

Smooth chicken liver pate  4.95 
with house chutney and served with oatcakes 

 

Haggis  5.75 
filo parcels stuffed with haggis and our famous Drambuie cream 

 

Seafood salad  7.35 
Highland smoked salmon, prawns and smoked mackerel with a crusty roll 

 

Chicken goujons  5.75 
crispy breaded chicken strips with sweet chilli and garlic mayo dips 

COMP PLUS CARD 
 

The CompPLUS CARD will be returning soon… 

watch this space for more information! 



M A I N  C O U R S E S  

 

SALADS 

Seafood  10.75 
Highland smoked salmon, prawns and smoked  
mackerel served with fresh potato salad 
 

Prawns  9.95 
succulent prawns drenched in marie rose  
sauce served with brown bread 
 

Baked ham  8.95 
with mature cheddar and coleslaw 
 

Chicken & chickpea  8.95 
roast chicken and chickpea salad  
with sweet chilli dressing 
 

Mezze platter  9.95 

roast Mediterranean veg mozzarella, feta,  
olives, hummus and warm breads 

 

 

 

VEGETARIAN 

Roast veg & butter bean bake (v)  8.95 
roast vegetables bound in a tomato and herb sauce 
 

Macaroni cheese (v)  7.95 

with cheddar and parmesan  
served with garlic bread 

 

 

 

 

 

 

 

 

BURGERS 
all of our burgers are homemade with prime Scotch 

beef and are served with chips and coleslaw 

 

Beef  8.95  

Cheese  9.45       

Cheese & bacon  9.95      

Jenny  10.75        
loaded with cheese, bacon, onions,  

mushrooms and pepper sauce 
 

Chicken  8.95       
chicken breast with lettuce and mayo 

 

MEAL DEAL 

Two courses 

Noon until 6pm Sunday—Thursday 

Noon until 4pm Friday—Saturday 

Ask for menu 

9.95 



CHICKEN 

Chicken chasseur  10.45 
butterflied breast of chicken smothered in a tomato,  
mushroom and onion sauce  
 

Chicken balmoral  11.95 
tender chicken breast with  
haggis and Drambuie cream 
 

Cajun chicken  9.95 
succulent chicken breast marinated  
in Cajun spices smothered in creamy  
peppercorn sauce 
 

Sizzling tandoori chicken  9.95 
tasty tandoori spiced chicken breast served  
on a sizzler with strips of peppers,  
mushrooms and onions, a cooling  
raita and a wholemeal flatbread 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SEAFOOD 
Peat smoked haddock  12.75 
on crushed potatoes with grain mustard cream 
 

Sea bass  11.95 
fillet of seabass with asparagus, tarragon  
butter and baby roast potatoes 
 

Fish n’ chips  9.90 
freshly breaded in panko breadcrumbs  
served with tartare sauce, chips and peas 
 

Scampi  9.95 
breaded wholetail scampi with tartare sauce 

 

CLASSICS 

Kincaid steak pie  8.95 
slow cooked rump of beef with vegetables and gravy 
topped with puff pastry 
 

Bacon steak  9.95 
topped with a fried egg with chips and peas 
 

Steak sandwich  9.95 

strips of beef fillet on toasted ciabatta with  
Dijon mayo and caramelised onions  
 

 
 

 

M A I N  C O U R S E S  

STEAKS 
Grilled to your liking and served with mushrooms,  

tomato and caramelised onions. 

Fillet 18.95 
very tender with a mild flavour 

Sirloin 14.95 
beautifully tender with a meaty  

texture and full of flavour 

GRILL SAUCES 

peppercorn, Strathdon blue cheese, 
 Drambuie, grain mustard cream, chasseur 

1.75 

SIGNATURE DISH 

Beef medallions 19.95 
delicious fillet of beef medallions cooked to your 

liking topped with haggis and our  
famous Drambuie cream 

Sirloin steak pan fried in garlic butter  

16.45 



 

Sticky toffee pudding   4.95 
smothered in hot butterscotch  
served with vanilla ice cream 
 

Berry mess  4.95 
crushed meringue and honey cream 
 

Chocolate fondant  4.95 
a soft centred hot chocolate pudding served 
with orange sorbet—cooked to order, so expect 
a delay, but definitely worth the wait! 
 

Crisp apple tart  4.95 
served with clotted cream ice  
cream and toffee sauce 
 

Award winning ice cream  3.95 
choose from vanilla, strawberry, chocolate, 
mint choc chip, caramel and clotted cream 
 

Homemade caramel shortcake  3.95 
delicious and decadent caramel shortcake 
served hot with custard 
 

Cheese board  5.95 
Chef’s selection of Mull of Kintyre cheddar, 
Strathdon blue and brie accompanied by  
oatcakes and house chutney 

 

 

 

 

 

 

 

 

D E S S E R T S  

 

Espresso  1.65 

Coffee  1.65 

Cappuccino  2.10 

Latte  2.10 

Tea 1.45 

Herbal Tea 1.65 

Cream topped liqueur coffee 4.45 

made with your favourite liqueur! 

All coffee is made using fair-trade Espre 

beans, decaf coffee is also available. 

KID’S MENU 

Beans on toast 4.95 

Ham & cheese toastie 4.95 

Chicken nuggets and chips 4.95 

Cheesey pasta 4.95 

Fish n’ chips 4.95 

 

Please note, that wherever possible, children can have smaller portions of adult main courses. 
However, this option is only available to children. 



 

Bin  
No 

1 Grillo,      13.85 

Gazzera, South West Sicily  
This soft and fresh wine is vinified using only 
hand-picked Grillo grapes native to Sicily.  
Not as ‘sharp’ as Sauvignon  Blanc on the  
palate.  Perhaps the new Pinot Grigio? 

 

2 Sauvignon Blanc,    12.85 

Invenio, Chile  
Fresh, dry white with hints of guava and  
tropical fruits. 

 

3 Liebfraumilch,     12.95 

 Franz Schonheim, Germany  
 Put the preconceptions aside and enjoy this 
 fruit filled, easy drinking wine. 

 

4 Chenin-Sauvignon Blanc,  15.75 

 Running Duck, South Africa  
 This fair-trade wine is refreshing, combining 
 the grassiness of Sauvignon with the ripe  
 guava fruit of Chenin Blanc. 

 

5 Sauvignon Blanc,   16.85 

 Domaine de la Baume, France  
 Exceptional value for money, a classic example 
 of French Sauvignon Blanc. 
 

6 Vermentino, Vin de France        14.95 

 J Moreau Fils, France  
 Crisp and dry wine with a good intensity of       
 attractive youthful fruit.                                                

 

 

 

 

 

 

8 Sancerre,      21.95 

 Le Pierres Blanches, France  
 A classic Appellation Controlee from the Loire 
 Valley, this Sancerre is a well structured 
 dry with stony, leafy green fruit aromas. 

 

10 Pouilly-Fuisse,     27.75 

 Louis Jadot, France  
 An Appellation Controlee white burgundy 
 which is stylish, rich, smooth and full on the 
 palate, with quite soft acidity.  Indulge  
 yourself in this exceptional example. 

 

 

 

 

W H I T E  

 
 
7 Pinot Grigio,     16.75 

 Mezzacorona, Trentino, Italy  
 Mezzacorona the 2009 European Winery 
 of the Year, uses only Pinot Grigio 
 grapes of its own production from the 
 foothills of the Dolomites.  This  
 Denominazione Origine Controllata 
 wine is crisp and fruity with a delightful 
 full and ripe aroma.  Stunningly  
 different from our carafe wine. 

 

 
9 Chablis,      21.75 

 J Moreau & Fils, France  
 Chablis J Moreau Fils is specially selected 
 in each vintage from the best of the 
 Appellation Chablis Controlee.  Steely 
 and dry with a hint of green in the  
 colour; like all fine Chablis, the fruit is 
 balanced by crisp acidity. 



 

Bin  
No  

11 Merlot,     16.85 

 Domaine de la Baume, France   
 From Languedoc, a youthful and intense red, 
 round, fruity and peppery. 

 

12 Cabernet Sauvignon,   13.50 
 Invenio, Chile   
 A full flavoured red with notes of  
 mint and cassis. 

 

13 Nero D’avola    14.95 
 Gazzera, Sicily 
 Sicilian wines have improved tremendously 
 in recent years in terms of quality and value, 
 thanks in the main to the input of the   
 prestigious producers of northern Italy.    
 This typical example has an unmistakable 
 character of plums, cherries and light spices. 

 

14 Shiraz,     15.75  

 Running Duck, South Africa  
 This medium bodied red is  soft and spicy with 
 plenty of berry fruit and a hint of white pepper 
 on the finish.  Fair trade and organic? Enjoy 
 with a very clean conscience. 

 

15 Sangiovese    15.45 
Di Toscana, Italy 
The main grape of Chianti, deep ruby red with 
aromas of violet and a light berry taste. 

 

 

 

 

 

 

 

 

 

16 Pinot Noir,    14.95 
 Las Ondas, Chile 
 This light bodied red has a lovely aroma of 
 raspberry and strawberry that sings Pinot 
 Noir. 

 

18 Rioja Reserva    21.65  

 Marqués de Cáceres, Spain  
 Classic Rioja, with spicy black fruit, and a 
 long finish, aged to acquire an impressive 
 structure that unfolds with a splendid balance 
 and finesse. 

 

19 Barolo,     22.95 
 Terre del Barolo, Italy 
 This brick red wine has a complex, woody 
 nose, with a lingering flavour of liquorice on 
 the palate—Denominacione Di Origine  
 Controllata & Garantita. 

 

20 Châteauneuf du Pape,  25.75  

 Domaine Du Père Pape, France 

 An Appellation Châteauneuf du Pape  

 Côntroleé which is deep, rich and concentrated 

 with a fine flavour and a warm satisfying  

 finish. 

 

R E D  

 

 
17 Valpolicella,      19.95 
 Classico Superiore Ripasso, Italy 
 Ripasso—Valpolicella which has been  
 passed over the dried grapeskins of the great 
 (and expensive) Amarone wine taking on 
 some of its characteristics.  Concentrated, 
 chunky and mid-bodied with prune and 
 damson notes on the nose.   



 

Bin  
No  

21 Rosé,     14.95 

 Running Duck, South Africa   
 This fair trade and organic mid pink rosé 

 has plenty of ripe strawberry fruit  
 flavours and a dry finish. 

 

22 Shiraz Rosé,     12.95 
 Invenio, Chile   
 Vibrant, cherry pink with juicy strawberry 
 and redcurrant fruit. 

 

 

 

23 Pinot Grigio Blush    13.65 
 Lyric, Italy   
 Light and delicate pink that is off dry on the 
 palate. 

 

 

 

 

 

R O S É  

 
25 Aurora Rosé,    17.65 

 Ponte, Treviso, Italy   
 By adding a touch of Pinot Nero to Prosecco 
 we end up with one of the best pink sparklers.  
 Cherry pink in colour this is an off-dry rosé. 

 

 

 

26 Lanson Black Label,   29.85 
 Brut, France   
 Subtle toasty and honey notes on the nose, 
 light and fresh on the palate. 

 

27 Moet & Chandon,    41.35 
 NV Brut Imperial, Epernay, France   
 This champagne has a slightly appley, yeasty 
 nose and long, rich flavours of biscuit and 
 toasty fruit. 

 

28 Cuvee Dom Perignon,   120.00 
 Epernay, France   
 Rich, dry and full flavoured; consistently one 
 of the world’s finest champagnes. 

 

 

 

 
24 Prosecco Extra Dry    17.65 
 Ponte, Treviso, Italy 
 Becoming ever more popular, Proseccco is 
 clean, dry and crisp with a creamy finish.  
 Our version is a D.O.C from Treviso near 
 Venice, where in ‘Harry’s Bar’ the Bellini 
 Cocktail was created using Prosecco as its 
 base.       

F I Z Z  



 

Bin  
No  

29 Pinot Grigio,  (500ml) 7.95  
 Italy    (1L)  14.95  
 Clean, fresh and gently aromatic, with hints of 
 both apple and citrus. 

 

30 Cabernet Sauvignon, (500ml) 7.95    
 France     (1L)  14.95   
 A light red with freshness and soft fruits. 

 

 

 

 

31 Zinfandel Rosé,  (500 ml) 7.95 
 California   (1L)  14.95   
 Medium sweet and bursting with lively  
 summer fruit flavours. 

 

 

 

 

 

H O U S E  W I N E  B Y  T H E  C A R A F E  

M I N E R A L  W AT E R  

 

Go continental—have a bottle of mineral water with your wine! 

 

Strathmore Sparkling (1L) 2.95  | Strathmore Still (1L)  2.95 


