
Soup o f  the  Day  (VG)
Homemade bread

Avocado Vina ig re t te 		

Sa lad  o f  Beet roo t  (V /  VG opt ion) 
P ick led  tu rn ip  &  goats  cheese curd

Haggis  Bon Bons
Whisky  g laze

Nor th  Sea Pan Fr ied  Cod 
Served on  a  bed  o f  ra ta tou i l le  w i th  a  lemon beur re  b lanc

Pork  &  Haggis  Sausages
Mash,  on ion  g ravy

Cuban Chimichur r i  Cau l i f lower  S teak  (VG)
Pomegranate  qu inoa,  bas i l  d ress ing

Nor th  Sea Haddock
Beer  ba t te r  o r  panko breadcrumbs,  pea  purée ,  ch ips , 
lemon & homemade ta r ta r  sauce

Chicken Mi lanese
Tomato  pas ta  &  Caesar  sa lad

J  C Dawson Steak  P ie
Honey  roas t  car ro ts ,  tender  s tem brocco l i , 
g ravy  &  your  cho ice  o f  ch ips  o r  mash

St icky  To f fee  Pudding  (V)
Copper  Dog whisky  to f fee  sauce,  van i l la  i ce-c ream

Baked Lemon Tar t  (V)
Chant i l l y  c ream

Raspber ry  Cranachan (V)

Ginger  &  Lemon Cheesecake (V)

Choco la te  Fondant  (V)
Vani l la  i ce  c ream

Se lec t ion  o f  I ce  Creams (V) o r  Sorbe ts  (VG)

Chips ,  F r ies  (V)

Tru f f le  F r ies  (V)

Creamy Mash (V)

Green Leaf  Sa lad  (V)

Rocke t  &  Parmesan Sa lad  (V)

Onion  Rings  (V)

Tender Stem Broccoli  with Chimichurri  (V)

Honey  Roas ted  Car ro ts  (V)

Choose 1 ,  2 ,  3 ,  4  o r  5                 9 ,  11 ,  13 ,  15 ,  17 

Fa t  Cow -  But te ry,  nu t ty,  sweet  and  mi lky  wi th  a  h in t 
o f  o rchard  f ru i ts  in  the  a roma and tas te .  A smooth  waxy 
tex tu re ,  th is  semi -hard  cheese has  a  washed r ind ,  the 
co lour  o f  c rus ty  baguet te .

Minger  -  Orange annat to  washed r ind  wi th  a  de l ic ious ly 
oozy,  c reamy pas te ,  mi ld ly  nu t ty  and  lemony,  h in t ing  a t 
f lavours  o f  the  fa rmyard  bu t  becoming decadent ly  pungent 
and  runny  when r ipe .  A Minger  shou ld  ming  –  in  a  good way !

B lue Murder  -  Mould r ipened and meaty wi th  f ine 
threads of  b lue running through the creamy,  whi te  paste,  so 
sat is fy ing ly  sweet  and ve lvety  that  a  mouthfu l  can even take 
non-Blue cheese lovers to  cheesy heaven!

Morangie  Br ie  -  Tranqui l  by  name;  t ranqui l  by  na tu re . 
Ed ib le  whi te  r ind ,  r i ch  c reamy pas te  wi th  mi ld  mushroom 
and grass  under tones  and a  s i l ky  tex tu re  tha t  me l ts  in  your 
mouth  when r ipe .

Tain Cheddar  -  Nut ty  and sweet  on the palate wi th  a ju icy 
bi te  and mi lky texture,  th is  natura l ly  pa le Cheddar  is  c lo th 
bound and t radi t ional ly  matured for  a t  least  a  year,  g iv ing i t  a 
l inger ing f in ish punctuated by a hint  o f  f resh sea ai r.

B lue  Cheese Sauce
Whisky  Mushroom Sauce
Peppercorn  Sauce

Beef  Burger 
Br ioche bun,  gar l i c  mayo,  leaves ,  tomato , 
Orkney cheddar,  pickle,  red onion rel ish, f r ies

8oz  Speys ide  Ribeye
Chips

8oz  Speys ide  Scotch  F i l le t
Chips

6

8

10

11

21

16

19

18

19

16.5

9.5

9.5

9.5

9.5

9.5

6.5

4 each

4 each

100g   15.5
200g      18

29

33

TO START

MAINS

HIGHLAND FINE CHEESE SELECTION

DESSERT

SIDES

FROM THE GRILL

Fish  Tacos 
Pick led  rad ish ,  cor iander  re l i sh ,  mango & l ime dress ing

Smoked Sa lmon
Diced sha l lo ts ,  capers ,  lemon & homemade bread

Caesar  Sa lad  (V op t ion)
Chicken,  anchov ies ,  c rou tons 

12

12

14

Our  d ishes  can  be  amended to  su i t  d ie ta ry  needs .  P lease  speak  to  your  server  fo r  more  in fo rmat ion . 
P lease  le t  us  know i f  you  have  any  a l le rg ies  o r  requ i re  more  in fo rmat ion  on  the  ingred ien ts  used in  our  d ishes .

A d isc re t ionary  12 .5% serv ice  charge  wi l l  be  added to  your  f ina l  b i l l .



Victoria St, Speyside, Craigellachie, 
Aberlour AB38 9SR 


