
M A I N S

french dressing
H O U S E  S A L A D

roast chicken butter, bacon shards
B R U S S E L  S P R O U T S

aioli
T R I P L E  C O O K E D  C H I P S

16 hour braised shin, chestnut mushrooms, button
onions, buttery pastry, champ mash, gravy

D R O U T H Y  B E E F  B O U R G U I G N O N  P I E  . . . . . . 1 9 . 0 0

wild garlic butter, spinach, brackla egg
F I E L D  &  W I L D  M U S H R O O M S

S T A R T E R S

S I D E S
7 . 0 0

Charlie Barley black pudding, spiced apple sauce,
venison jerky

G A M E  S A U S A G E  R O L L  . . . . . . . . . . . . . . . . . . . . . . 9 . 0 0

chilli & irn bru jam, cucumber & mint raita, pomegranate
H A G G I S  B O N  B O N S  . . . . . . . . . . . . . . . . . . . . . . . . . . 9 . 0 0

caramelised cauliflower, puffed rice, cashew
K I N G  S C A L L O P  ‘ T I K K A  M A S A L A ’  . . . . . . . . . 1 6 . 0 0

Cairngorm ale fondue, sourdough toast, root vegetables, tomato
relish

C O N N A G E  G O U D A  . . . . . . . . . . . . . . . . . . . . . . . . . . . 9 . 0 0

John Stewart Butchers of Banff handmade cumberland
sausage, butter creamed mash potato, carmelised
shallot gravy, greens

C U M B E R L A N D  S A U S A G E  &  M A S H  . . . . . . . . . 1 6 . 0 0

crispy battered haddock, triple cooked chips, smashed
peas, tartare sauce, lemon

D R O U T H Y  F I S H  &  C H I P S  . . . . . . . . . . . . . . . . . . . 2 2 . 0 0

coconut, coriander, green chilli and lime curry, sticky
jasmine rice, mango salsa, pickled red onions

S E A F O O D  K A R I  I K A N  . . . . . . . . . . . . . . . . . . . . . . 2 6 . 0 0

sourdough bun, beetroot relish, blue murder cheese,
fairground, skin-on fries

A R D G A Y  H I G H L A N D  V E N I S O N  B U R G E R  . . 2 2 . 0 0

select cuts of rib cap, rump & chuck steak, smoked
streaky bacon, monterey jack cheese, fairground onions,
skin-on fries

D R O U T H Y  S T E A K  B U R G E R  . . . . . . . . . . . . . . . . . 2 1 . 0 0

organic chicken breast, sautéed potatoes, haggis,
greens, classic sauce dine

R O A S T  C H I C K E N  D I A N E  . . . . . . . . . . . . . . . . . . . . 2 6 . 0 0

G R E E N  P E P P E R C O R N

C L A S S I C  D I A N E

B A C O N  &  B L U E  M U R D E R

R E D  W I N E  J U S

butter, roasted heritage carrot, Fivemiletown goats cheese, carrot
top pesto

C H A R R E D  T E N D E R S T E M  B R O C C O L I  . . . . . . 8 . 0 0

applesmoke cheese fritter, pineapple pickle
H A M  H O C K  T E R R I N E  . . . . . . . . . . . . . . . . . . . . . . . . 9 . 0 0

dukkah roasted cauliflower, clava brie, applesmoke
bechamel, candied onions, beetroot relish, seasonal
greens

C A U L I F L O W E R  T A R T  . . . . . . . . . . . . . . . . . . . . . . . 1 6 . 0 0

dry aged heritage highland beef, house butter, roast
portabello mushroom, confit tomato, chips

S H O R T H O R N  B R E E D   S I R L O I N  S T E A K  . . . 3 7 . 0 0

S A U C E S
5 . 0 0

crispy shallot
M A C  &  C H E E S E

ranch mayo
C R I S P Y  O N I O N  R I N G S

F O R  T H E  T A B L E

scottish butter
R U S T I C  S O U R D O U G H  . . . . . . . . . . . . . . . . . . . . . . . 4 . 0 0

S P A N I S H  G O R D A L  O L I V E S  . . . . . . . . . . . . . . . . . 4 . 0 0

J O I N  U S  E V E R Y  S U N D A Y  T O  E N J O Y  O U R  S U N D A Y  R O A S T ,  S E R V E D  W I T H  A L L  T H E  T R A D I T I O N A L
T R I M M I N G S

E N J O Y  2  S T A R T E R S  A N D  2  S U N D A Y  R O A S T S  F O R  £ 2 3  P E R  P E R S O N

K I D S  E N J O Y  A  F R E E  R O A S T

* C H I L D R E N  U N D E R  1 2
* * O N E  C H I L D  P E R  A D U L T  A L S O  D I N I N G

S U N D A Y

slow cooked pork belly, confit cheek, pancetta shard,
carrot, apple, fondant potato, jus

P O R K  T R I O  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 2 6 . 0 0

G R I L L
All our beef is from Andy Grant, proprietor of John Stewart
Butchers in Banff. Andy delivers amazing, award-winning produce
that is Scottish born and bred.

feta, sriracha, chorizo, parmaham,
ranch

D R O U T H Y  D I S C O  F R I E S


