STARTERS & SALADS

BREADS & SMALL PLATES

SCOTCH BROTH

£6

STORNOWAY BLACK PUDDING SCOTCH EGG
Millers larder piccalilli and mustard cress

£8

JOHN ROSS JR OAK SMOKED SALMON		
Horseradish crème fraîche, lemon
and brown bread

£10

BBQ CHICKEN WINGS AND PORK RIBS
Blue cheese dip

£8

ARTISAN STONE BAKED SOUR DOUGH
OR MALTED BREADS
Whipped sea salt butter, extra
virgin olive oil and aged balsamic

MARKET FISH
£4.50

Today’s freshly caught market fish
We only source the freshest sustainable fish
Served with either-

MARINATED OLIVE MIX		
£3
•
CRUSHED NEW POTATOES
MACSWEEN HAGGIS BON BONS		
£4
Arran mustard mayonnaise
•

AND BÉARNAISE SAUCE
TENDER STEM BROCCOLI, CHILLI,

LEMON AND CHERRY TOMATOES
GRILLED GARLIC FLATBREAD, HUMMUS
Please ask your server about today’s choices
AND NUT FREE PESTO		
£4

CLASSIC PRAWN COCKTAIL		 £9
Atlantic prawns, crisp lettuce, Marie Rose sauce,
lemon and brown bread
MUSHROOMS ON TOAST 		 £7
Field mushrooms cooked in tarragon garlic
cream on toasted brioche
CAESAR SALAD
Crisp lettuce, Parmesan, croutons
and anchovy dressing

£8

Add hot smoked salmon 		

£8

Add grilled Red Tractor certified chicken

£8

Add grilled seasonal vegetables 		

£4

STEAKS & CHOPS
All prime cut steaks, come with grilled plum tomato, flat cap mushrooms and a choice of
thin cut or hand cut chips. Choose your rub, add your sauce.

SSH BURGERS

BUTCHERS CUT AND THIN CUT CHIPS						
200g prized by butchers who would keep this cut for themselves rather than offer it for sale
Cut from the lower belly, it is best eaten rare to medium/rare

£19

FARM ASSURED PORK CHOP
Pork loin chop, caramelised apple and crisp shallots

		

£16

RUMP 220G								
Rump steak, marinated in chilli and garlic. The leanest cut with a pure, distinctive flavour
This cut is the chef’s favourite

£22

RIB EYE 200G/300G								
Cut straight from the centre of the rib. Delicately marbled throughout, full bodied flavour
SIRLOIN 220G								
Cut from the centre of the loin. Tender yet succulent with its strip of juicy crackling

Served on a toasted deluxe brioche bun with gem
lettuce, sliced beef tomato, pickled red onion, house
coleslaw, SSH ketchup and thin cut chips

£27/£34

£26

RUBS - BBQ/Chilli and garlic/Togarashi/Himalayan salt and olive oil.

PRIME SCOTTISH BEEF
STEAKHOUSE BURGER		
£15

SAUCES – Garlic butter, red wine, peppercorn, and béarnaise

				

£2

SCOTTISH STEAKHOUSE
CHICKEN BURGER		
£15
SPICED SEASONAL VEGETABLE BEAN
BURGER with tomato chutney

£14

Extra Toppings:
Mull cheddar cheese, grilled
flat cap mushroom

£1 each

Grilled dry cured bacon,
free range fried egg

£2 each

THE VERY BEST
SCOTTISH BEEF

Simply cooked over char-coal grill. Our beef is selected
from only the best Scottish farms. Naturally reared, expertly
butchered by our long term partner ScotBeef. All our
steaks have been matured for minimum of 21 days.

SIGNATURES

SIDE ORDERS
GRILLED MUSHROOMS, GARLIC AND
PARSLEY BUTTER
FINE BEANS AND SHALLOTS
ONION RINGS
SWEET POTATO FRIES
THIN CUT CHIPS
SMOKED APPLEWOOD MASH
HOUSE SALAD

ALL £4

GLUTEN FREE GNOCCHI								 £12
Sweet and sour peppers with nut free pesto
RIGATONI ALLA BOLOGNESE
							 £14
Ground beef braised in red wine, tomato, bay leaves and garlic, all tossed in Authentic Italian
pasta with freshly grated Parmesan
HADDOCK AND HAND-CUT CHIPS
							 £15
Crushed garden peas and tartar sauce served in beer batter or crisp breadcrumbs
BEEF BOURGUIGNON								 £18
Bacon lardons, braised onions and button mushrooms with creamed potatoes
SMOKED HADDOCK FISHCAKE								 £14
Soft free range poached egg, spinach and Arran mustard sauce

All our food and drinks have been freshly prepared in our premises where we handle all allergens. If you have a food allergy or intolerance, please speak to your server before you order your meal
or drinks. All prices include VAT. NV on sparkling wine and champagne means non-vintage. ABV on our beer and cider listing describes the alcohol by volume. MVP = Market Value Price. Wine
sold by the glass can be served in 125ml size on request. A discretionary 12.5% service charge will be added to your bill and will go directly to the team who looked after you.
We are wild about fish at Macdonald Hotels & Resorts. Our white fish is caught from wild sustainable sources. Fish isn’t our only food passion; we care where and how all our ingredients have
been reared or produced. All lamb and beef is Scottish, with beef matured for a minimum of 21 days. Our chicken is from the UK and Red Tractor certified. Pork is the best of British – Red
tractor pork sausages and our bacon is British dry cured. It’s our dedication to serving only the highest quality food that makes us different.

WINE LIST
WHITE

Country

Bottle

BUSH TELEGRAPH SHIRAZ VIOGNIER 75CL
This full-bodied wine displays aromas and
flavours of blackberries, bramble fruit, coffee
and violets. This wine has a soft tannin
structure.

Australia

£37

MUSCADET SEVRE ET MAINE SUR LIE
CHATEAU DES TEMPLIERS 75CL
Aromas and flavours of apples, pears, peaches
and figs. The texture has a delicate spritz and
the finish is long.

France

DOMINGO MARTIN, ALBARIÑO 75CL
Dry, medium-bodied, ripe stone fruit
flavours balanced with zesty lemon.

Spain

£41

TERRE FORTI TREBBIANO
CHARDONNAY 75CL
Light, fruity red cherry, summer fruits.
Very easy drinking.

Italy

LA MAGLIA ROSA PINOT GRIGIO 75Cl
An elegant dry white, with white
fruit flavours, delicate floral notes.

Italy

SPY VALLEY SAUVIGNON BLANC 75CL
A classic Marlborough Sauvignon Blanc,
dry, zesty, fruity, refreshing.

New
Zealand

£47

JOURNEY’S END SINGLE VINEYARD
CHARDONNAY 75CL
Elegant flavours of pineapple, limes,
apple with buttery hints, oak flavours.

South
Africa

£54

NYALA SAUVIGNON BLANC 75CL
Full of tropical fruit flavours with
aromas of white peach and nectarine
leading to a clean citrus finish on
the palate.

South
Africa

£22

SPARKLING
VITELLI PROSECCO 75CL
Citrus, pears and apples, slight hints of
floral fragrances and crisp effervescence.

RED

Country

Bottle

FICO GRANDE SANGIOVESE DI
ROMAGNA PODERI DAL NESPOLI 75CL
Medium-bodied with crisp flavours of
red cherries, hints of fresh herbs.

taly

£33

KLEINE RUST FAIRTRADE PINOTAGE
SHIRAZ CABERNET MERLOT 75CL
Deliciously fruity with dark berry flavours,
chocolatey notes, a smooth finish.

South
Africa

£35

CASTILLO CLAVIJO RIOJA CRIANZA 75CL
Rich, rounded with red berries, vanilla, spice.

Spain

£39

South
Africa

£44

£27

JOURNEY’S END THE PASTORS BLEND
STELLENBOSCH CABERNET MERLOT 75CL
Juicy dark plum fruit, hints of sweet spice,
herbaceous notes, with a soft velvety finish.

South
Africa

£22

£31

NYALA CABERNET SAUVIGNON 75CL
Full of blackberry and blackcurrant flavours
with a touch of sweet spice on the nose and
a soft, yet full, palate of juicy plums.
CHÂTEAUNEUF-DU-PAPE ROUGE
DOMAINE GRAND VENEUR 75CL
Rich, fruity with ripe black fruit, cherry,
spice notes.

France

£64

Country

Bottle

France

£75

LAURENT-PERRIER CUVÉE ROSÉ N.V.75CL
Fresh & refined with a broad range of berry
fruit. The wine is slightly more structured on
the palette. The freshness remains while the
red berry flavours add depth and complexity.

France

£100

DE CASTELLANE BRUT N.V.75CL
Aromas of fresh fruit compote and hints
of brioche notes of vanilla, white fruits &
gingerbread

France

£58

DE CASTELLANE ROSE N.V.75CL
Delicate salmon pink colour with subtle notes
of strawberry and red current The wine is
elegant on the palette, well balanced with
floral and forest fruits

France

£63

£38

Country

Bottle

Italy

£35

CHAMPAGNE
LAURENT PERRIER LA CUVÉE
BRUT N.V.75CL
The perfect balance of freshness and finesse,
citrus fruits with hints of white flowers.

Country

Bottle

GABLE VIEW CABERNET SAUVIGNON 75CL
Full-bodied, soft red, black fruit flavours
with some minty, spicy notes.

South
Africa

£29

ALTO BAJO MERLOT 75CL
Ultra juicy red berries with a hint
of spice, a soft, smooth finish.

Chile

£31

ANGELO VEGLIO BAROLO 75CL
Wonderfully fruity, expressive Barolo,
packed with ripe red fruit flavours.

Italy

£49

LE VERSANT PINOT NOIR 75CL
Wonderfully aromatic with complex
notes of red fruits and liquorice.

France

£44

CATENA MALBEC 75CL
Rich, full-bodied with ripe red
fruits, vanilla, black pepper.

Argentina

£45

DINASTIA VIVANCO RIOJA RESERVA 75CL
Bursting with strawberry, red cherries,
with some spicy oak, a hint of tobacco.

Spain

£47

Country

Bottle

CÔTES DE PROVENCE ROSÉ,
MIRABEAU ROSÉ
Rose-pink with wild strawberry, raspberry
and redcurrant aromas, the palate offers
a combination of ripe red fruits and zesty
apple, with a decent amount of acidity that
adds grip and texture.

France

£35

TERRE FORTI SANGIOVESE
ROSATO 75CL
Light, refreshing, wonderfully floral
aromas, with juicy cherries, red fruit.

Italy

£28

ROSÉ

BY THE GLASS
WHITE

Country

175ml

250ml

NYALA SAUVIGNON BLANC 75CL
Full of tropical fruit flavours with aromas
of white peach and nectarine leading to
a clean citrus finish on the palate.

South
Africa

£6

£8

TERRE FORTI TREBBIANO
CHARDONNAY 75CL
Light, fruity red cherry, summer fruits.
Very easy drinking.

Italy

£8

£10

LA MAGLIA ROSA PINOT GRIGIO 75CL
An elegant dry white, with white fruit
flavours, delicate floral notes.

Italy

SPY VALLEY SAUVIGNON BLANC 75CL
A classic Marlborough Sauvignon Blanc,
dry, zesty, fruity, refreshing.

New
Zealand

JOURNEY’S END SINGLE VINEYARD
CHARDONNAY 75CL
Elegant flavours of pineapple, limes,
apple with buttery hints, oak flavours.

South
Africa

£15

Country

125ml

Italy

£7

SPARKLING
VITELLI PROSECCO NV 75CL
Citrus, pears and apples, slight
hints of floral fragrances and
crisp effervescence.

£9

£12

£13

£15

RED

Country

175ml

250ml

Country

175ml

250ml

NYALA CABERNET SAUVIGNON 75CL
Full of blackberry and blackcurrant
flavours with a touch of sweet spice on
the nose and a soft, yet full, palate of
juice plums.

South
Africa

£6

£8

LE VERSANT PINOT NOIR 75CL
Wonderfully aromatic with complex
notes of red fruits and liquorice.

France

£13

£16

Argentina £13

£16

£10

CATENA MALBEC 75CL
Rich, full-bodied with ripe red fruits,
vanilla, black pepper.

GABLE VIEW CABERNET
SAUVIGNON 75CL
Full-bodied, soft red, black fruit
flavours with some minty, spicy notes.

South
Africa

£8

Spain

£15

£18

£11

DINASTIA VIVANCO RIOJA
RESERVA 75CL
Bursting with strawberry, red cherries,
with some spicy oak, a hint of tobacco.

ALTO BAJO MERLOT 75CL
Ultra juicy red berries with a hint
of spice, a soft, smooth finish.

Chile

£9

Country

125ml

ROSÉ

Country

175ml

250ml

LAURENT PERRIER LA CUVÉE
BRUT N.V.75CL
The perfect balance of freshness and finesse,
citrus fruits with hints of white flowers.

France

£12

Italy

£8

£10

DE CASTELLANE BRUT N.V.75CL
Aromas of fresh fruit compote and hints
of brioche notes of vanilla, white fruits &
gingerbread.

France

£9

DE CASTELLANE ROSE N.V.75CL
Delicate salmon pink colour with subtle notes
of strawberry and red current The wine is
elegant on the palette, well balanced with
floral and forest fruits.

France

£10

CHAMPAGNE
£20

TERRE FORTI SANGIOVESE
ROSATO 75CL
Light, refreshing, wonderfully
floral aromas, with juicy
herries, red fruit.

BOTTLED BEER & CIDER

DRAUGHT BEER

BECKS BLUE 0.05%

275ml £3.50

BECKS VIER 4%

PINT £4.00

COKE, SPRITE, FANTA

330ml £3.20

FENTIMANS GINGER BEER

CORONA 4.5% 		

330ml £4.00

GREENE KING IPA 3.6%

PINT £4.00

DIET COKE, ZERO SPRITE, FANTA,

330ml £3.00

FENTIMANS VICTORIAN LEMONADE

£3.50

ESTRELLA DAMM 5.4%
Gluten Free

330ml £4.00

PERONI 5.1%

PINT £5.80

FEVER TREE TONICS

200ml£2.50

FENTIMANS ROSE LEMONADE

£3.50

FENTIMANS CURIOSITY COLA

£3.50

330ml £4.50

MINERAL WATER

£3.50

PERONI NASTRO AZZURRO 5.1%

LUSCOMBE ORGANIC DAMASCENE ROSE BUBBLY £3.50

BELVOIR LIME & LEMONGRASS PRESSE

£3.00

GUINNESS 4.3%

520ml £4.50

LUSCOMBE ORGANIC ST CLEMENTS

BELVOIR ELDELFLOWER & ROSE PRESSE £3.00

OLD SPECKLED HEN ALE 6.5%

355ml £5.00

BULMERS CIDER 4.5%

500ml £5.50

SPEYSIDE GLENLIVET

SOFT DRINKS

330ml £2.50

Please ask your server for our selection of premium draught products and other bottled beers and ciders

LUSCOMBE ORGANIC RASPBERRY CRUSH

£3.50

Please ask your server for details of other soft drinks and mocktails

All our food and drinks have been freshly prepared in our premises where we handle all allergens. If you have a food allergy or intolerance,
please speak to your server before you order your meal or drinks.

£3.50

