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	Starters

Cullen Skink
A traditional smoked fish soup from the 

north east of scotland                                           £6.85

Chicken Liver Parfait

Toasted Brioche and hawthorn Jelly               £6.80
Smoked Scottish Salmon
£7.45
SERVED WITH LEMON, CAPERS, CRÈME FRAICHE 
AND BROWN BREAD AND BUTTER.
Rannoch Smoked Carpaccio of Beef with   
Creamed Horseradish
£7.95
Homemade Soup of the Day
£4.45
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	From The Grill

All our beef is procured from Macbeth’s butchers in Forres. Established 25 years ago, Macbeth’s supply beef that has been home-grown at their farms at Dallas, Moray. From a base of two Highland Cows grazing in front of their house, Macbeth’s have built up a herd of 180 breeding cows all with Highland blood, but most now crossed with the Aberdeen Angus Bull. Fed on grass and homemade silage with no compound feeds, they produce a high quality beef that is hung for 2–3 weeks to enhance its flavour, which we are sure you will enjoy. 

	6oz/125g Sirloin Steak                                      £12.50
10oz/275g Sirloin Steak
£19.75
8oz/225g Fillet Steak
£23.00

12oz/350g Rib-eye Steak
£18.95
The eye of the wing rib, a very succulent steak

Rack of morayshire lamb on minted crushed
new potatoes with a red wine jus                 £16.95
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	All steaks are served with the Chef’s selection
Of Vegetables and Potatoes.

The above steaks are char-grilled to your liking. However, we do advise that due

To the texture and composition of Fillet we are unable to serve this well done.

	
	Side Orders

Cottage Fried Potatoes
£2.75
Rocket, Tomato Olive and   parmesan    


£3.25
Pan  Fried Wild Mushrooms

& Cherry vine Tomatoes
£3.75
	Sauce Selection
Green Peppercorn and  Brandy
Madeira and Mushroom with Tarragon
Tomato and Pancetta
£2.75

	
	
	[image: image5.png]







        Our kitchen uses nuts therefore we cannot guarantee that our menu is nut free.
