
we create...   experiences

dinner menu

STARTERS

SOUP OF THE DAY 	    £7.50
with freshly baked bread & butter

WEST COAST SCALLOPS	 £14.95
with pancetta strip, black pudding crumb & asparagus hollandaise

CHEF’S TROUT PATE	 £12.00
green salad, horseradish cream with bread crisps                                                                                                                                           
 
SMOKED HADDOCK CHOWDER	 £9.50
chunks of North Sea haddock with sweet corn, potatoes & shallots

GOATS CHEESE SALAD	 £9.50
bacon, walnuts and mustard dressing

MAIN COURSE

TRADITIONAL FISH & CHIPS 	   £17.50
beer battered Peterhead haddock, triple cooked chips, 
mushy peas, tartare sauce & lemon

10oz SCOTCH RIB-EYE STEAK	   £30.00
with a large black field mushroom, slow roasted baby 
vine tomatoes & triple cooked chips

CHARRED TOMAHAWK PORK CHOP 	   £22.95
with Belhaven beer infused blue cheese Welsh rarebit, 
fondant potato & confit of veg

BALMORAL CHICKEN	 £22.00
herb crusted chicken supreme, haggis, creamed potato, 
baby vegetables, whisky & cream reduction
   
TAGLIATELLE MARSANO 	   £18.95
with San Marzano cherry tomatoes, black olives and a rich tomato sauce

Please inform a member of staff if you have any food allergies or dietary requirements when placing your order. Full menu allergies 
can be provided.

Vegetarian option Vegan option Vegan alternative available Gluten free Gluten free alternative available



LAKE OF MENTEITH TROUT FILLET 	 £22.00
crushed new potatoes with Mussel Beurre Blanc 	    

KARMA CHARGRILLED SCOTTISH HIGHLAND WAGYU 
BEEF BURGER 	   £16.50
with brioche bun, cheddar, bacon, burger sauce & fries 

VENISON PIE 	 £24.50
sauteed greens, creamed potatoes                                                                                                                                        

CHOICE OF SIDES 	 £4.50 each

CHUNKY CHIPS, SEASONAL VEG, SIDE SALAD, GARLIC CIABATTA 	
	

CHOICE OF SAUCES 	 £2.00 each

GARLIC BUTTER, PEPPERCORN SAUCE, WHISKY CREAM, BLUE CHEESE
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