
Starters

On the side

Join Us 
Sunday Roast

for

Two roast options every Sunday

AVAILABLE ALL DAY
Under 12’s eat FREE! 

FREE!
Under 12’s eat lunch free.

WEDNESDAY - SATURDAY
12pm-2pm

* One child per adult also dining

* One child per adult also dining

The Bonnie Beastie is available for 
private hire, 

seating up to 40 guests.

For more information please speak to a 
member of staff or email 

kevin@speylife.co.uk

Dining
Private

Having a party?

Spiced Cauliflower & Lentil Pie              7.50
Red onion chutney & gravy

Onion Bhaji                                                  7.50
Rocket & garlic aioli

Beetroot & Squash Wellington                 18
Caramelised cauliflower puree, 
green veg & onion gravy

Mediterranean Veg Tart                              18
Red onion chutney, boiled potatoes & 
house salad

Spicy Bean Burger                                       18
Brioche bun, hot sauce & fries

Chocolate & Beetroot Fudge Cake           8
Vanilla ice cream

Vanilla Cheesecake                                       8
Berry compote & strawberry ice cream

Vegan 
Creamy Garlic Mushrooms  V                                    8
On grilled sourdough, rocket, blue cheese 

Highland Venison Meatballs                                    10
Slow cooked in smoked pancetta & tomato ragu, 
herb crumb, focaccia

Cullen Skink                                                                   9
Served with wastle bread  

Grilled Goat’s Cheese V                                               9
Baby leaf salad, sun blush tomato, onion jam 

Beastie Chicken & Haggis Bake                                  19
Thyme butter baked chicken, haggis, 
cured ham, mashed potatoes, roast root vegetables
with whisky, apple & peppercorn sauce                                              

Crispy Chicken Fillets                                                 16
Sriracha fries, slaw, sweet chilli mayo   

Fish & Chips                                                                  18 
Beer battered local landed haddock, 
triple cooked chips, peas, tartar sauce, lemon
(Add pot of tea, bread & butter)                                  +3

Beastie Pub Pie of the Week                          from 18
Handcrafted pies with local ingredients 
& classic combinations, creamy mashed potato, 
seasonal greens, onion gravy 

Chicken, Smoked Pancetta Carbonara                   16
Spaghetti pasta, creamy white wine sauce, 
parmesan, rocket, foccacia

Crispy Gnocchi & Feta                                                 16
Crispy gnocchi, sun dried tomato, 
cherry tomato, pesto & crumbled feta cheese 

Mains

Grill

Beastie Bruschetta  V                                                 7                                                                           
Whipped soft cheese, fresh tomatoes 
marinated with gordal olives, basil & virgin 
olive oil, balsamic dressing 

Prawn & Crayfish Cocktail                                         9
Homemade Bloody Mary sauce, 
brown bread & butter.

Chicken Liver Pate                                                       7
House chutney, toast

Scotch Sirloin Steak (285g)                                30
Dry aged for minimum of 32 days for fuller 
flavour, served with slow cooked tomatoes, 
watercress salad, triple cooked chips
(Add onion rings, sauce or garlic mushrooms)   +4

Big Beastie Burger                                               19 
Crispy bacon, black pudding, blue cheese, 
onion rings served in a potato bun, fries

The Classic                                                             17
Bacon & cheese, chopped lettuce, 
burger sauce, served in a potato bun, fries

Crispy Chicken Burger                                         17
Garlic aioli, sirarcha fries

Green Salad V                                                       5
Ranch dressing  

Chunky Chips V                                                   4                                   
Aioli/spiced house ketchup 

Bonnie Beastie Antipasti Platter                                     
Great Glen Scottish charcuterie, burrata, 

breads, marinated olives, & crudities  
(Suitable for sharing or enjoy as a main)

14/22

Green Beans V                                                          4
Smoked almonds & garlic   

Mac & Cheese                                                        4 
with garlic crumb

More vegetarian options are included in 
our main menu, marked  V.

KIDS EAT

LIVE 
MUSIC

We have talented musicians 
performing most nights! 

Follow us on social media
for updates on our latest line ups!

@thebonniebeastie
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Sartori Pinot Grigio Italy - Veneto
Fresh almonds, lemon, grapefruit & blossom fruit

Roquemoliere 
Picpoul de Pinet Reserve France - Languedoc
Apple & citrus fruits

Alba Martin Albarino Spain
Lemon, pink grapefruit, & something tropical

Wither Hills Rarangi 
Sauvignon Blanc New Zealand - Marlborough
Citrus, lemongrass & guava

Longue Roche Merlot France - South West
Plums, dark cherries & damson

Basedows of Barossa Shiraz Australia
Blackcurrants, herbacious notes, a touch of vanilla

El Esteco Cuma Organic Malbec Argentina
Herbal, plummy fruits, notes of violets

Les Mougeottes Pinot Noir France - Languedoc
Dark cherry, plum, vanilla smoke
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Via Nova Pinot Grigio Blush Italy - Veneto
Fresh cranberry and raspberry

Le Contesse Prosecco Organic Italy
Soft peaches, fresh lemons, white summer flowers

Perrier-Jouet Grand Brut Champagne
Cherry, plum, bergamot, orange citrus notes

Cocktails

Spirits are served in multiples of 25ml except when in a cocktail.

Please always inform your server of any allergies or intolerances before placing your order. Not all ingredients 
are listed on the menu and we cannot guarantee the total absence of allergens.

Caramel Espresso Martini                       
Vodka, Khalua, solo expresso, caramel syrup

Cherry Margarita                                       
Tequila, cranberry juice, lime, 
sugar syrup, maraschino

Cosy Beastie                                                    
Bourboun, honey, lemon juice, served hot

Lychee Spritz
Lillet Rose, lychee liqueur, berry syrup 
soda, prosecco 

Chambord Martini                                    
Strawberry gin, Chambord, lemon juice,
apple juice, berry syrup, better bitters

Bonnie Bramble                                        
Beefeater Gin, lemon juice, sugar syrup, 
creme de mure

Tolbooth St Martini                                 
Vanilla vodka, white chocolate liqueur, 
white creme de cacoa

Lion’s Paw Highball                                               
Jameson orange, St Germain Elderflower,
 orange bitters, soda

Grasshopper 
Creme de cacao, creme de menthe, cream

Rhubarb Aperol Spritz
Edinburgh rhubarb, Aperol, prosecco, soda

Latte                                             3.20
 
Flat White                                    3.20

Mocha                                           3.20
 
Caffe Bon Bon                            3.50

Single Espresso                         1.20

Double Espresso                       2.50

White Coffee                              2.50

Americano                                   2.50
 
Tea                                                 2.50
  
     

All cocktails £9

Hot Drinks


