
 

                          Summer dinner menu 

** set menu options - 2/3 courses £15/£18 

Available all night Tuesday 

5:30 – 6:30 Wednesday – Saturday 

 

 

 

 

seasonal aperitifs 

White wine spritzer   £4.00 

Lavender  gin cocktail  £5.00  

Edinburgh gin fizz  £6.00 

White port, mint and tonic cocktail   £6.00 

Cuddybridge apple and fresh mint vodka cocktail  £5.00 

  

 

Starters        

**Soup of the day with homemade bread (v)      4.95                                                                                                                                                                                                    

** Hot smoked salmon  and Mara seaweed pate, oatcakes    5.50 

** Cured venison, spring onions, radish, rhubarb relish     5.50 

Borlotti bean and smoked garlic hummus with freshly baked bread (v)  5.50 

Pan fried crayfish tails with salsify and sea aster       6.50 

Seared woodpigeon breast, lentils, heritage tomatoes     6.50 

 

Mains        

** Summer squash and spelt risotto with wild mushrooms, toasted walnuts,  

Isle of Mull cheddar (v)        12.50 

goes with -  Jurançon Sec, Domaine Loustale, France  

** Pan fried mackerel, peas, fennel, oak smoked tomatoes, 

Arran mustard         15.95 

goes with -  Three Choirs, Estate Reserve 'Coleridge Hill', Gloucestershire, England  

** Pressed ham hock, piccalilli, roasted lentil salad     15.95 

goes with - Zweigelt, QW, Terrassen, Domäne Wachau, Austria    

Heritage tomato and roasted shallot salad, black crowdie, almonds (v)  13.95 

goes with -  Grüner Veltliner Federspiel, Terrassen, Domäne Wachau  

Smoked Halibut and roasted beetroot salad, quails eggs    16.95  

goes with - Sauvignon de Touraine, Domine Patric Vauvy, Loire, France                                      

10oz sirloin steak, beef dripping chips, seasonal greens,  

peppercorn sauce          21.95 

goes with - U. Passimiento, IGT , Baglio Gibellina, Sicily  

 

(v) – vegetarian option 

 

special thanks to some of our local suppliers who made this particular menu possible: 

 Fungi & Forage, Welch Fishmongers, Peelham Farm, Phantassie, Cyrenians, Gartmorn Farm Poultry, Ochil Foods, Seriously Good Butchery, Secret 

Herb Garden 

Sides £3.00 
bread of the day with herb butter     seasonal mixed leaves  
beef dripping chips with Hebridean     seasonal vegetables   
sea salt (can be veggie on request) 



Desserts       

**Selection  of homemade ice creams and sorbets with Mara seaweed shortbread   5.50 

 try with - St Tamas, Mád, Tokaji, Hungary 

** Sweet cicely set cream, homemade hobnobs      5.50 

try with - Douglas Laing Provenance Mortlach 10 Years Old, Speyside 

** Chocolate and raspberry brownie with meadowsweet ice cream    5.95 

try with - Pansal del Calàs, Celler de Capçanes, Montsant, Spain  

Fresh strawberries, homemade granola, elderflower ice cream    6.25  

try with - Beerenauslese, Terrassen, Domäne Wachau 

Woodruff and salted caramel cheesecake served with roasted apricots   6.25 

try with – Jura 16 Year Old Highland, Jura, 

Scottish cheeses with homemade oatcakes and fresh chutney     7.50  

try with – His Eminence's Choice', 10 Year Old Tawny Port, Delaforce  

 

Larder whisky and sweet wine selection  

 

Velvet Fig,  Wemyss Malts, blended malt, 46%      £4.80 25ml 

nose: Lots of blackberries, forest fruit jam, black cherries, sticky toffee  and indeed… dried figs. Spicy notes too, mainly 

cinnamon and clove 

mouth: very thick, sweet and spicy. Lots of caramelized apple, rum-soaked raisins and cherry liqueur. Light pepper and 

nutmeg. Fruit cake. Hints of glühwein. Some woody notes and walnut skin towards the end 

finish: long, warm, with roasted chestnut  

Jura 16 Year Old Highland, Jura, 40%         £5.00 

nose: Fragrant, slightly floral cereal, some minerality at first, becoming increasingly creamy with a hint of orange. Mixed 

nuts, redcurrant, green apple and finally dark chocolate and spice. 

palate: Oily and resinous with sweet tobacco, mixed nuts, clove, milk chocolate and violet. Rich and round. 

finish: Drying, fragrant oak. After a few sips some chocolate lingers too 

Kilchoman Loch Gorm Limited Edition Sherry Cask 2015, Islay, 46%   £6.50 

nose: Soft, spicy and rich with light smoke dark chocolate and citrus fruit. 

palate: Soft fruits and peat smoke with a rich sweet finish 

finish: Long and sweet, lingering smoke, well balanced. 

Douglas Laing Provenance Mortlach 10 Years Old, Speyside      £4.50 

nose: Fruity and spicy, with an understated peat.   

taste: . Deep and richly flavoured, combining sherry flavours with peat and cloves  

finish: Well balanced with a lingering sweetness and long finish  

Bruichladdich,  The laddie classic, Islay, 50%       £ 5.00 

nose: Crispness of malted barley, soft fruits rise gently giving aromas of pears in syrup, papaya and honeydew melon. 

Mellow oaky sweetness from the bourbon barrels arrives a little later with notes of vanilla pods. 

palate: Beautiful silkiness. The flavours mirror the aromatics completely with an almost syrup-like texture 

finish: The influence of the sea evolves as citrus lemon and lime bringing fantastic freshness. The taste lingers long and it 

is the mellowness of the oak that is the last to leave, fading gently like a sunset on Islay’s west coast. 

Old Pulteney 12 year old, Wick, 40%        £4.60 

nose: Medium to high intensity, dry with a briny hint of sea air 

palate: Sweet, floral, citrus: lemon and lime plus dry banana skin. Smooth and faintly salty 

finish: : Medium in length, drying and decidedly nutty. A lovely, complex, anytime-of-the-day dram 

 

St Tamas, Mád, Tokaji, Hungary, 2013, 11%       £5.50 75ml 

Vivid and lively late harvest wine, the natural sugar concentration is balanced by refreshing acidity. Floral, fruity intense 

aromas, touch of minerality and fresh fruity lingering finish. Furmint 50%, Muscat Blanc á Petit Grains 30%, Hárslevelű 

20% 

Domäne Wachau, Beerenauslese, Terrassen, Austria, 2013. 12%    £5.00 

Intense greenish yellow with golden reflections; open and pronounced on the nose, intense fruit flavours, tropical fruits 

such as mango and pineapple, hints of acacia honey and delicate tobacco, very complex and deep; sweet and 

harmonious on the palate, the crisp acidity perfectly balances the wine, the fruit aroma continues, punchy and lively 

with a long finish.  Riesling 50%, Chardonnay 20%, Muskateller 15%, Weissburgunder 15% 

Pansal del Calàs (50cl.), Celler de Capçanes, Montsant, SPain, 2010 , 16.5%  £6.00 

A rich red wine with an enormous concentration, resulting in very ripe seductive fruits like roasted aromas of plums, 

cassis and dark cherries and currant, toast, coffee, mocka, etc. allied to a perfect harmony of alcohol and lively acidity 

with an elegant smooth finesse. The sugar level is attractive and perfectly well integrated and the wine shows serious 

soft and ripe red wine tannin structure. Grenache 70%, Carignan 30% 

 

http://www.bruichladdich.com/the-whisky/bruichladdich/the-laddie-classic#attr-nose
http://www.bruichladdich.com/the-whisky/bruichladdich/the-laddie-classic#attr-palate
http://www.bruichladdich.com/the-whisky/bruichladdich/the-laddie-classic#attr-finish

