
Please let us know if you have any allergies or require more information on the ingredients used in our dishes.

A discretionary 12.5% service charge will be added to your final bill.

ALL £5 EACH

BEEF BURGER 16 / 18 DBL

33

Brioche Bun, Garlic Mayo,
Leaves, Tomato, Cheddar, Pickle,
Red Onion Relish, Fries

Chips
8OZ SPEYSIDE SCOTCH FILLET

PUMPKIN SOUP (VG) (GF Available) 6
Local Baked Bread

AVOCADO VINAIGRETTE (VG) (GF) 8
Fresh Avocado, House Vinaigrette, Lemon

SALAD OF BEETROOT (V) (GF) 10
Pickled Turnip & Goats Cheese

FISH TACOS 12
Pickled Radish, Coriander Relish, Rocket

SMOKED SALMON 12
Diced Shallots, Capers, Lemon

CULLEN SKINK CROQUETTE 11
Dill Crème Fraiche

HAGGIS BON BONS 11
Mustard Cream, Pickled Radish

BREAD BOARD 5
Aromatic Butter, Olives

GHILLIES BOARD 22
Selection of Smoked Fish, Capers, Shallots, 
Lemon, Walkers Oatcakes

CHARCUTERIE BOARD 22
Selection of Cured Meats, Pickled Chestnuts, 
Chutney, Walkers Oatcakes

PORK & HAGGIS SAUSAGES 16
Mash, Crispy Onions, Onion Gravy

NORTH SEA HADDOCK (GF Available) 18
Beer Batter or Panko, Pea Puree, Chips, Tartar Sauce

JC DAWSON STEAK PIE 16.5
Chips or Mash, Honey Roasted Carrots, Tender Stem
Broccoli, Gravy

JACKFRUIT BURGER (VG) 16
Asian Slaw, Vegan Cheese, Vegan Mayo, French Fries

VEGAN WELLINGTON (VG) 18
Maple Roast Carrots, Tender Stem Broccoli, 
Roast Potatoes

CHIPS

ONION RINGS

PARMESAN TRUFFLE FRIES

GREEN LEAF SALAD

FRIES

MAPLE ROAST PARNSIPS

BRIASED KALE

MAPLE ROAST PARNSIPS

– STARTERS – – TO SHARE –

– THE GRILL –

– MAINS –

– SIDES –


