MEAL SERVICE TIMES

	LUNCH

	Monday – Sunday
	12.00pm – 2.15pm

	DINNER

	Monday –Thursday

Friday - Sunday
	5.30pm – 9.00pm

5.00pm – 9.00pm

	We also serve meals between 12 noon and 9.00pm every Sunday in our Lounge Bar




STARTERS

HOMEMADE SOUP OF THE DAY £3.95

Served with crusty roll and butter

HOMEMADE SCOTCH BROTH £3.95
Served with crusty roll and butter

PRAWN PLATTER £5.95 (G/F without bread) 

As Main Course £10.95

Cold water prawns masked in a Marie Rose sauce 

garnished with buttered brown bread

CHICKEN LIVER PATE £5.95 
As Main Course £10.45 

Served with homemade chutney & oatcakes

FAN OF MELON (G/F) £5.25 
As Main Course £10.45

Lightly dusted with icing sugar, served with a baked fig
TOMATO, MUSHROOM & GOATS CHEESE BRUSCHETTA £4.25
As Main Course £9.25

Flavoured with fresh Basil
SIDE ORDERS

Garlic Bread   £2.75

Garlic Bread with Cheese £3.25

(V) Vegetarian      (G/F) Gluten Free

MAIN COURSES

BAKED SALMON HOLLANDAISE (G/F) £12.95

Baked fillet of salmon topped with a dill hollandaise,

 resting on a bed of steamed asparagus spears 
served with fries or boiled potatoes

ESCALOPE OF CHICKEN (G/F) £12.50
Pan fried escalope of chicken, served on a ragout of wild mushroom & broad bean, flavoured with tarragon, garnished with crispy pancetta, with fries or boiled potatoes
VEGETABLE & CASHEW NUT KORMA (V)(G/F without pitta) £9.50 
Sweet potato, peppers, onions, mushroom & courgette, bound in a creamy curry sauce, served with wild rice & pitta bread
PORK LOIN CHOPS £12.95
Lightly baked pork chops accompanied with roasted carrots, parsnips & shallots, served with a sage & cider sauce
served with fries or boiled potatoes

MUSHROOM & CHESTNUT COTTAGE PIE £9.50 (V)
Mushrooms & chestnuts, bound in a creamy white wine sauce,

 topped with a parsnip & potato mash, 

served with fresh vegetables
CHORIZO & MIXED BEAN PASTA STEW £10.95 

(Vegetarian without Chorizo)
Chorizo sausage, mixed beans & penne pasta, bound in a tangy tomato broth, served with garlic bread
Above dishes are all served as described 
Please Ask Staff For Today’s Specials 

CHARCOAL GRILLS

8oz RIBEYE STEAK £18.95

 8oz SIRLOIN STEAK £20.95

All charcoal grilled and served with onion rings, mushrooms and tomato. All steaks are certified prime Scotch beef.   All gluten free if served without onion rings.

(Steaks can be pan fried on request)
Pepper, Diane or Blue Cheese Sauce £2.95 each
SIDE ORDERS

Fries £1.75    Boiled or Mashed Potatoes £1.75

Mixed Salad £2.50   Green Salad £2.50   Coleslaw £1.50

Seasonal Vegetables £1.75

ATHOLL FAVOURITES
DEEP FRIED SCAMPI £12.95

Selected Moray scampi in our own crispy batter 

With fries tartare sauce, peas and lemon

DEEP FRIED NORTH SEA HADDOCK £12.95

Fillet of haddock in our own crispy batter

With fries tartare sauce, peas and lemon

ROAST BUCHAN CHICKEN £11.95

Roast breast of chicken accompanied by 

bacon chipolata, skirlie and fresh vegetables
Served with fries or boiled potatoes
ATHOLL CURRY OF THE DAY £9.95

Mild and fruity in style, accompanied by rice,

 mini poppadums and condiments

PRIME MINCED BEEF LASAGNE £9.95

Served with garlic bread and chip or salad
ASSORTED COLD MEAT SALAD £11.95 (G/F)

Served with seasonal fruits, leaves and coleslaw,
 fries or boiled potatoes
BEEF STEAK MINCE AND SKIRLIE £9.95

 Served with fresh vegetables and

 fries or boiled potatoes
ROAST RIB OF BEEF £13.50

Prime Scotch beef served with rich gravy, 

Yorkshire pudding and fresh vegetables
Served with fries or boiled potatoes
Above dishes are all served as described 

Please Ask Staff For Today’s Specials

SIDE ORDERS

Fries £1.75    Boiled or Mashed Potatoes £1.75

Mixed Salad £2.50   Green Salad £2.50   Coleslaw £1.50

Seasonal Vegetables £1.75

(V) Vegetarian      (G/F) Gluten Free

HOMEMADE SWEETS

STICKY TOFFEE PUDDING £5.75
With cream or ice-cream

ATHOLL KNICKERBOCKER GLORY  

 (G/F without wafer)  £5.25
Vanilla, chocolate and strawberry ice-cream, 
soft fruits, toffee sauce and wafer

ICE CREAM AND SORBET £4.95 (G/F no wafers)

Vanilla Ice Cream and Raspberry Sorbet with wafers

CHEESE & FRUIT CHUTNEY PLATTER £6.75
(G/F without biscuits)

Mature Cheddar, Badentoy Blue and Brie served homemade fruit chutney and selection of cheese biscuits

BANOFFEE PAVLOVA (G/F) £5.25 
Meringue topped with sliced banana, toffee sauce & whipped cream, finished with chocolate shavings
WHITE CHOCOLATE & RASPBERRY MOUSSE £5.75
White chocolate mousse over raspberries, 
served  in a tuille basket
SELECTION OF TEAS AND COFFEES

Pot of Freshly Ground Coffee £2.50

Pot of Tea £2.50 

Cappuccino, topped with chocolate or cinnamon £2.50

Café Latte £2.50

Regular/Large Espresso £2.35/£3.35 

Selection of Herbal, Fruit and Earl Grey Tea £2.50

Liqueur Coffee £4.95

All Hot drinks served with chocolate mint and fudge

Decaffeinated coffee and skimmed milk available

Large selection of liqueurs available, or why not try something from the Atholl malt whisky selection

Some dishes may contain nuts or nut extracts.

To the best of our knowledge, no item on our menu

 contains genetically modified foods.

Our chef is only too happy to advise those

 with special dietary requirements or allergies

