Today’s Lunch Menu

Starters
Soup  of the Day (  G  V (
3.25
Cullen Skink  G  4.75

classic smoked haddock soup from the shores of the moray firth

Duo of Smoked Salmon and Home Cured Raspberry & Benromach Gravadlax  G   6.00
with mixed leaf garnish
Seared Hand Dived Scallops with Grilled Black Pudding & Alvie Strawberries  G  6.25
dressed in garlic and herb butter
Chilli Lentils and Beans   G V ((option) 4.95

in baby gem leaves topped with cheddar cheese

Mozzarella and Parma Ham Bites  G  5.25

with sun dried tomato dressing

Main Courses
Scottish Ploughman’s  V G (option)   9.95

your combination of cheeses and pork pie, with apple, salad, crusty bread and chutney
Breaded Wholetail Scottish Scampi    8.95

with hand cut chips and minted peas 
Roast Belly of Craggie Farm Pork  12.95

with kailkenny mash and apple and cider gravy

Mexican Bean Pie with Creamed Potato Topping    (V 9.95

served with mixed salad
Mince, Tatties and Skirlie  8.95
the auld one’s are the best
Free Range Chicken Parmigiana  9.95

with new potatoes and mixed leaf salad
Honey Roast Gammon  9.95

with pease pudding and roasted vegetables

Potato Gnocchi  V  9.95

with sun dried tomato sauce 

Desserts V   5.25
The DramBrulée with Rhubarb Compote G
Chocolate and Drambuie Cream
Banoffi Tartlet

Craggan Mill Lemon Cream

Chocolate Queen of Puddings 
Cragganmore Malt Whisky, Plum and Ginger Crumble

Sticky Toffee Pudding with Vanilla Ice Cream
Blackcurrant or Raspberry Sorbet G  3.55
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Mixed Home Made Ice Creams G















V – Denotes vegetarian dishes     ( – Healthy Option  G – Gluten Free or Gluten Free Option Available    

(– Suitable for a vegan diet or vegan option available  All dishes may contain nuts or nut based products
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