
DINNER MENU 
STARTERS  

CHEF’S HOMEMADE SOUP OF THE DAY (V) 1,3,5,8,10 

Served with bread roll and butter 
£6.50 

CLASSIC BRUCHETTA (V) 1,3,5,6,10 

Grilled garlic bread topped with chilli tomato salsa and balsamic reduction, served with a 
dressed salad 

£7.50 

CHICKEN WINGS OF FIRE (G/F AVAILABLE) 1,6,8 

Served with BBQ sauce 
£7.25 

BATTERED CALAMARI RINGS 1,3,4,5,6,8 

Served with a dressed salad, Tartare sauce and lemon 
£7.25 

SMOKED SALMON AND FRESH PRAWNS 1,2,3,4,5,6,10 

Bound in dill mayonnaise, served with salad, brown bread and lemon 
 
CAIRN OF SPEYSIDE HAGGIS 1,5,6,8,9,10 

Served with neeps, tatties and a whisky sauce 

£9.50 

 

£8.00 

 

MAIN COURSES 
 

CLASSIC DISHES 
 

CHEF’S OWN STEAK AND ALE PIE 1,3,5,6,8,9,10 £18.50 
Topped with flaky puff pastry, served with vegetables, and choice of mashed or boiled potatoes or rustic fries 

 

OLD SCHOOL MAC AND CHEESE (V) 1,3,5,6,10 £14.25 
Served with rustic fries and garlic bread 

 

CHICKEN SCHNITZEL 1,3,5,8,9,10 £17.50 
Breaded escalope of chicken presented with salad, rustic chips, coleslaw and peppercorn sauce 

 

ALEX MEGA BURGER 1,3,5,6,10,11 £18.50 
Two 6oz beef burgers with bacon, cheddar cheese, lettuce, sliced tomato and relish 
served with rustic fries, salad, and coleslaw 

 
SPINACH AND RICOTTA TORTELLINI (V) 1,3,5,8,10 £15.50 
Served with a tasty passata sauce with wild mushroom and crispy leeks 

 
VEGETABLE BURGER (V) 1,3,5,6,8,11 £14.50 
Served with salad, rustic fries, coleslaw and onion rings 

 
8OZ SCOTCH SIRLOIN STEAK (G/F AVAILABLE) 1,5,6,8,9,10 £32.00 
SUPP. OF £13.50 WHEN DBB cooked to your liking 
Served with rustic fries, grilled tomato, mushrooms, onion rings, and pepper sauce 

 

HUNTERS CHICKEN (G/F AVAILABLE) 1,5,6,8,10 £17.50 
Chargrilled breast of chicken topped with barbeque sauce, grilled bacon, and cheese 
served with dressed salad, coleslaw and rustic fries 

Please let your server know if you have any dietary requirements and our chefs will do their best to accommodate your needs. 
ALLERGEN INFORMATION 

1.GLUTEN 2.CRUSTACEANS 3.EGG 4.FISH 5.MILK 6.MUSTARD 7.NUTS 8. SOYA 9.SOLPHITES 10.CELERY 11.SESAME 12.LUPIN 

13.PEANUTS 14.MOLLUSCS M/C = MAY CONTAIN G/F OR G/F AVAILABLE = GLUTEN FREE VARAITIES CAN BE MADE AVAILABLE 
Please note, our kitchen uses items which contain nuts 



MAIN COURSES CONTINUED 

ROAST OF THE DAY (G/F AVAILABLE) 1,8,10 £16.50 

Presented with vegetables, potatoes, Yorkshire Pudding and rich gravy 
 

CHICKEN FAJITAS 1,3,5,6,8,10(G/F AVAILABLE)                                                                                                                            £18.85 

Chicken Strips Marinated in Fajita Spices, Grilled with Peppers and Onions, Presented with Pico Di Galo Salsa, 
Sour Cream, Side Salad and Tortillas 
 
VEGETABLE FAJITAS (V) 1.3,5,6,8,10                                                                                                                                    £16.85 
A Varity of Grilled Mixed Vegetables bound with Fajita Spices, Presented with Pico Di Galo Salsa 
Sour Cream, Side Salad and Tortillas 

CURRIES 
 

CHICKEN TIKKA MASALA (G/F AVAILABLE) 1,5,6,8,10 £18.25 
Served with basmati rice, naan bread and rustic fries 

 

VEGETABLE JALFREZI (VEGAN) (G/F AVAILABLE) 1,5,6,8 £15.95 
Cauliflower, sweet potato, chickpea and spinach served with basmati rice and naan bread 

SEAFOOD 

OVEN BAKED SALMON (G/F AVAILABLE) 4,8,10 £19.50 
Served with tender stem broccoli and seasonal new potatoes, topped with a tomato sauce 

 
WHOLE TAIL BREADED SCAMPI 1,2,3,5,6,8,10 £18.25 
Served with rustic fries, salad, peas and tartare sauce 

 

BEER BATTERED HADDOCK 1,3,4,6,8,10 £18.50 
Served with rustic fries, salad, peas, and tartare sauce 

 

MOULES FRITES (G/F AVAILABLE) 1,2,5,10,14 £18.95 
Scottish mussels served in a white wine, garlic and cream broth, with rustic fries 

SALADS 

MEDITERRANEAN GRILED TUNA STEAK SALAD 4,5,10 £18.50 
Bowl of crispy leaves, mixed peppers, red onion, olives and diced feta topped with tuna and dressed with balsamic vinegar 
and garnished with a lemon wedge 

 
MEDITERRANEAN GRILLED CHICKEN SALAD 5,10 £17.50 
Bowl of crispy leaves, mixed peppers, red onion, olives and diced feta dressed with chicken strips dressed with 
balsamic vinegar 

 

MEDITERRANEAN FETA SALAD 5,10 £14.50 
Bowl of crispy leaves, mixed peppers, red onion, olives and diced feta topped with balsamic vinegar 

 
 

SIDE ORDERS  

GARLIC BREAD 1,3,10 £3.15 BUTTERED BOILED POTATOES 5 £2.70 

CHEESY GARLIC BREAD 1,5,6,10 £4.65 MASHED POTATOES 5 £2.95 

RUSTIC FRIES 8 (G/F AVAILABLE) £3.95 CHEESY MASHED POTATOES 5 £3.50 

CHEESY RUSTIC FRIES 1,5, 8 (G/F AVAILABLE) £4.25 BREAD AND BUTTER 1,3,5 £1.65 

PEPPER SAUCE 5,6,10 £3.70 GLUTEN FREE BREAD AND BUTTER 3,5 £2.15 

GIANT BATTERED ONION RINGS 1,3,5,8 £4.00 
  

DRESSED MIXED SALAD 6,10 (G/F AVAILABLE) £3.95 
  

 
Please let your server know if you have any dietary requirements and our chefs will do their best to accommodate your needs. 

ALLERGEN INFORMATION 

1.GLUTEN 2.CRUSTACEANS 3.EGG 4.FISH 5.MILK 6.MUSTARD 7.NUTS 8. SOYA 9.SOLPHITES 10.CELERY 11.SESAME 12.LUPIN 
 

13.PEANUTS 14.MOLLUSCS M/C = MAY CONTAIN G/F OR G/F AVAILABLE = GLUTEN FREE VARAITIES CAN BE MADE AVAILABLE 
 

Please note, our kitchen uses items which contain nuts 



DESSERTS 

 

DESSERT OF THE DAY £6.50 

 
STICKY TOFFEE PUDDING 1,3,5 £7.50 
Presented with vanilla ice cream 

 

HONEYCOMB CHEESECAKE 1,3,5,7,13 £7.50 
Presented with whipped cream and drizzled chocolate sauce 

 

CHOCOLATE FUDGE CAKE 1,3,5,7,13 £7.50 
Drizzled with chocolate sauce and a forest berry coulis and a scoop vanilla ice 

 
SALTED CARAMEL ICE CREAM (G/F AVAILABLE) 1,3,5,7,13 £7.50 
Served on a crisp meringue nest, with berry coulis, cream, and a wafer 

 
VANILLA ICE-CREAM 1,3,5 £5.25 
Presented with berry coulis and wafer 

 
 
 
 
 

 
DAILY SPECIALS ALSO AVAILABLE 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Please let your server know if you have any dietary requirements and our chefs will do their best to accommodate your needs. 

ALLERGEN INFORMATION 

1.GLUTEN 2.CRUSTACEANS 3.EGG 4.FISH 5.MILK 6.MUSTARD 7.NUTS 8. SOYA 9.SOLPHITES 10.CELERY 11.SESAME 12.LUPIN 

13.PEANUTS 14.MOLLUSCS M/C = MAY CONTAIN G/F OR G/F AVAILABLE = GLUTEN FREE VARAITIES CAN BE MADE AVAILABLE 
 

Please note, our kitchen uses items which contain nuts 



VEGAN MENU 
VEGAN MENU 

 

STARTERS 

 

TOMATO SOUP 8,10 £7.50 

Served with a bread roll 

ONION BHAJIS 6,8,10 £7.50 

Served with a sweet chilli sauce and salad garnish 

VEGAN CRISPY STRIPS 1,8,10 £7.50 

Served with Chilli sauce and salad garnish 

 
 

MAIN COURSES 

 

VEGAN CHILLI CON CARNE 8,10 £16.95 

Served with long grain rice 

VEGETABLE JALFREZI (G/F AVAILABLE) 1,6,8,10 £15.95 

Cauliflower, sweet potato, chickpea and spinach served with basmati rice and naan bread 

WILD MUSHROOM, CHERRY TOMATO AND ASPARAGUS RISOTTO 6,8,10 £15.95 

Enjoy our rich in flavour risotto with wild mushrooms, cherry tomatoes and 

tender asparagus 

 

 
DESSERTS 

 

VEGAN VANILLA ICE-CREAM 7,8,13 £5.25 

Drizzled with berry coulis 

RASPBERRY FRANGIPANE 7,8,13 £7.50 

Garnished with strawberry, drizzled with berry coulis 

 
 
 
 
 
 
 
 
 
 

Please let your server know if you have any dietary requirements and our chefs will do their best to accommodate your needs. 

ALLERGEN INFORMATION 

1.GLUTEN 2.CRUSTACEANS 3.EGG 4.FISH 5.MILK 6.MUSTARD 7.NUTS 8. SOYA 9.SOLPHITES 10.CELERY 11.SESAME 12.LUPIN 

13.PEANUTS 14.MOLLUSCS M/C = MAY CONTAIN G/F OR G/F AVAILABLE = GLUTEN FREE VARAITIES CAN BE MADE AVAILABLE 
 

Please note, our kitchen uses items which contain nuts 


