THE HAVELOCK DINNER MENU

STARTERS

SOUP OF THE DAY (V,VE*,GF*) - £6
Homemade bread and butter

HAGGIS BONBONS (GF*) - £7.90

Panko crumbed haggis bonbons, fried till golden,

served with pink peppercorn & whisky mayo

BUFFALO CAULIFLOWER WINGS (V)(VE) - £7

Buffalo spiced cauliflower wings, served with
dressed rocket and our cooling house lime ranch
dip

KING PRAWN COCKTAIL (GF) - £ 8.90

Crisp baby gem lettuce, topped with poached king
prawns, Marie rose sauce, tomato & lemon

MAIN COURSES

CHAR GRILLED STEAKS

8 OZ SIRLOIN STEAK (GF) - £29.80
10 OZ RUMP STEAK (GF) - £26.00
Cooked to your liking and accompanied by grilled
tomato, mushroom, caramelised onions and house
fries.

STEAK SAUCES - £3.50
Peppercorn & Royal Brackla whisky sauce
or Whipped garlic & herb butter (GF)

SIZZLING BEEF (GF) - £23.50
Cast iron skillet filled with sautéed vegetables
topped with a seared 8oz bavette steak doused in a

hot honey and soy sauce. Accompanied by fragrant
basmati rice and tender stem broccoli.

CAIRNGORM VENISON CASSEROLE (GF) -
£28.00

Diced Cairngorm venison, slow cooked with
pancetta, garlic, baby onions and herbs, served
with creamy mashed potato, thyme dumplings,

cavolo nero and parsnip crisp

MAIN COURSES CONTINUED

MONKFISH & SMOKED MUSSELS (GF) -
£26.00
Monkfish cheeks, chorizo & smoked mussels cooked

in a rich tomato & herb sauce, served with lemon &
dill mash, autumn greens and parmesan crisp

CHICKEN AND WILD MUSHROOM
TAGLIATELLE (V*) - £18.90

Tagliatelle pasta, wild mushrooms, kale & shallots,

bound in a creamy garlic & tarragon sauce. Topped
with char-grilled chicken and finished with
parmesan

CAJUN BAKED SALMON - £22.95
Served with crayfish jambalaya cous-cous, red
pepper & chilli jam, tender stem broccoli, cavolo
nero, sour cream and charred lime

HADDOCK & CHIPS (GF) - £18.80
Local haddock in BATTER or PANKO CRUMBS.

Served with garden peas, tartare sauce, wedge of
lemon and house fries.

6 OZ STEAK BURGER - £16.70
Topped with mature cheddar and in a toasted
brioche bun with lettuce, tomato, pickles and garlic
mayo. Served with house fries and slaw
add bacon - £1.50

MUSHROOM AND GOATS CHEESE BURGER
W)
Portobello mushroom & glazed goats cheese served

in a toasted sesame & poppyseed topped bun, with
lettuce, tomato, pickles and garlic mayo,
accompanied by house fries and slaw

RISOTTO VERDE (V)(VE)(GF) - £16.40

Creamy arborio rice cooked with garlic, shallots,
spinach, broad beans, garden peas and kale,
finished with mint and lemon, topped with garlic &
herb whipped Sheese and angel hair leeks
with King Prawns - £19.90
with Char Grilled Chicken - £18.90

SIDES AND DESSERTS OVER LEAF..



THE HAVELOCK DINNER MENU

SIDES

GARLIC CIABATTA (V) - £4.00
Add Cheese - £1.00

SEASONED SKIN ON FRIES (V,VE,GF) - £4.00
Add Cheese - £1.00

BATTERED ONION RINGS (V,VE,GF) - £3.50

HOUSE SIDE SALAD (V,VE,GF) - £4.00

COLESLAW (V,GF) - £3.00

DESSERTS

STICKY TOFFEE PUDDING (V,VE*,GF) - £8.50
smothered in a rich toffee sauce and served with

Loch Ness vanilla pod ice cream

WESTER HARDMUIR FARM FRUIT CRUMBLE (V) - £8.50
Please ask your server for today’s crumble

WHITE CHOCOLATE & SAFFRON PANNACOTTA - £ 8.50

Accompanied by black cherry compote and a pistachio & white
chocolate shard

KEY LIME PIE - £8.50

Rich and zesty lime cream, topped with gingernut crumb, freeze-
dried raspberries, thyme tuile

LOCH NESS ICE CREAMS (V,VE*,GF) - £8.25
With vanilla Chantilly cream and wafer curl
choose any three scoops from the following — Vanilla,
chocolate brownie, raspberry ripple, salted caramel, mint
choc chip, dairy free strawberry

TEA AND COFFEE

FRESH GROUND LAVAZZA COFFEES POT OFE TEA - £1.90

COFFEE LIQUEUR - £6.70 FRUIT TEAS - £2.00
AMERICANO - £2.70 Red berry
CAPPUCCINO - £2.90 HERB Tl;AS -£2.00 '
LATTE - £2.90 Earl Grey, Chamomile, Peppermint, Green

ESPRESSO - £2.30 DOUBLE ESPRESSO - £4.50 HOT CHOCOLATE - £3.00
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