Q%
G’

THREAPLANDS

Taste the best of Scotland with

Our fresh, scratch made meals

and baking is lovingly prepared
using local suppliers.

Free range, organic eggs come
from our doorstep and are
used across our breakfasts,

baking and lunch menu.
Haddock from Peterhead
arrives fresh then simply
breaded for maximum flavour
with smoked haddock filling
our homemade Cullen skink.

The sausages across our menu
are truly farm to fork from
local Pork fae the park in Keith
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Our burgers, minced beef and
roast beef comes from local
farms to our family butcher
under 3 miles away meaning
we reduce food miles from

farm to fork.

Fruit and vegetables used
across our menu don't arrive
pre-packaged and prepared but
field fresh from local Speyfruit.

World renowned Stornoway
black pudding takes pride of
place on our breakfast plates.

How about the rolls? Our soft
white breakfast rolls are the
famous “belly button softies”
from the Homebakery in
Buckie

Fit aboot the bru? Barrs are
one of the UK’s best loved
brands from Bonnie Scotland
who not only make irn bru but
our simply fruity juice too.

Everything else? Well, the 440-
strong team at Bidfood
Scotland are proud to supply
produce from over 100 Scottish
suppliers direct to our door.

Threaplands: Local, Fresh,
Scottish




