
 

                                                                                                                                                                                                         

 

 

 

Mither Tap Restaurant 

 

Here at Pittodrie House we believe in using only the finest and 

freshest produce in our hotel. 

In our award winning Mither Tap restaurant, expect to find only 

the freshest, wild white fish caught from sustainable sources.   

We care where and how all our ingredients have been reared 

or produced. We only use Scottish lamb and beef, with our beef 

being matured for a minimum of 21 days. 

All our chicken is corn fed and free range, our pork is the best 

of British – our sausages are red tractor certified and our bacon 

is British and dry cured. 

It’s our dedications to serving only the highest quality food that 

makes us different. 

If you have any allergens or dietary requirements, please speak 

to a member of staff. 

 

 



 

 

 

STARTER 

Soup of the Day, Artisan Bread        £9.00                    

John Ross Jr Smoked Salmon, Horseradish Cream, Pickled Cucumber £14.00 

 

Confit Chicken And Mushroom Terrine, Pancetta Crisp, Apple            £12.00                     
  

Smoked Haddock Fishcake, Creamed Leeks, Tomatoes, Spinach           £13.00            

   

 

MAIN COURSE 

Rack Of Highland Lamb, Potatoes, Courgette,  
Broad Beans, Jus                              £26.00 
                                  

Wild Fillet of Seabass, New Potatoes, Asparagus, Fennel.                     £25.00       

Sauce Vierge                          

 
Grilled Artichoke Gnocchi, Aubergine, Tomato Pesto   £22.00                             
                                                

Scotch Sirloin Steak, Tomatoes, Flat Cap Mushroom,             £39.00    
Hand Cut Chips 
(Dinner Bed & Breakfast inclusive guests £18 supplement)    
                                                                                                

 

HOME COMFORTS 

Scotch Beef Burger, Brioche Bun, Emmental Cheese,              £22.00 

Tomato Chutney, Hand Cut Chips 
 
Beer Battered Haddock Truffle Peas, Tartar Sauce,    £22.00 

Hand Cut Chips    
 

Braised Blade of Scotch Beef, Heritage Carrots, Fondant Potato £22.00 
 

 

 

SAUCES - £4.00   SIDES – £5.00 
Red Wine Jus    Creamed Mashed Potatoes 

Wild Mushroom   Tender Steam Broccoli 

Strathdon Blue Cheese   Mixed Salad 

Peppercorn   Hand Cut Chips 

 

 



 

 
DESSERT 

 

Espresso Crème Caramel, Salted Almond Biscotti   £12.00 

 

Dark Chocolate Ganache, Pistachio Crumb                         £13.00 

Honeycomb 
 
Passionfruit Cheesecake, Chantilly Cream                                                  £13.00  

 
Arran & Connage Dairy Cheese, Quince, Fine Biscuits   £18.00     

(Dinner Bed & Breakfast inclusive guests £8 supplement) 
 
 

 
 

 
Speciality Tea, Coffee & Petit Fours     £7.00   
  
 

 

 

 

 

 

Dinner Bed & Breakfast Inclusive Guests are entitled to a two-course meal any additional 

courses or sides will be added to the final bill. 

If you have any allergens or dietary requirements, please speak 

to a member of staff. 

 


