
 

 

Dinner Menu 
 

Spikkin doric SPEAKING DORIC 

Aye-aye min, fit like? HELLO, HOW ARE YOU? Haud Gaun KEEP GOING A recht denner thank ye A GOOD MEAL THANK YOU 

Ah ah’m gye fu, bit ah hiv room fur puddin I AM VERY FULL, BUT I HAVE ROOM FOR DESSERT Haste ye back! RETURN SOON! 

 

Start Wi 
FRESH ARTISAN BREAD • Rapeseed oil, balsamic, French butter  £2.00 

SOUP OF THE DAY • Garlic croutons (V) £4.50 

CLASSIC OMELETTE ARNOLD BENNETT • Smoked haddock, Auld Reekie and parmesan  £8.00 

RILLETTE OF LOCH DUART SALMON • Brown shrimp, crème fraiche, cucumber and Balmoral 

bread 

£8.00 

CONFIT AYRSHIRE HAM HOCK AND CHICKEN TERRINE • Spiced pineapple and toast £8.00 

CROTTIN OF GOATS CHEESE • Apple, apricot jam, Piel de Sapo melon and hazelnuts (V) £7.50 

Haud Gaun 
12 HOUR SLOW-COOKED ABERDEEN ANGUS BEEF • Summer carrot puree, confit celeriac, 

maple cured bacon, granny smith apple and caramelised onions 

£19.50 

GRILLED MARKET FISH • Ponzu lentils, Perthshire tender stem broccoli, lobster butter and herb aioli £16.00 

CONFIT OF GRESSINGHAM DUCK LEG • Pomme puree, grilled merguez sausage, fine beans, 

spiced plum jam, tempura onions and red wine sauce 
£16.50 

PEA AND MINT RAVIOLI • Summer vegetables, rocket, hazelnut, parmesan, crème fraiche and 

horseradish 

£13.00 

Fae The Grill 
All steaks are sourced from Neil Menzies, Braemar butcher and are dry aged for 28 days. Garnished with hand cut 

chips, classic Parisienne butter and rocket and parmesan salad 

FILLET • 8oz £32.50 SIRLOIN • 8oz £28.50 T-Bone • 16oz £32.50 

Puddins 
WARM TOFFEE SPONGE • Spiced pear, lemon caramel and salted caramel ice cream £6.50 

CLACHAN BERRY MESS • Berry compote, yoghurt cream and crushed meringue £6.50 

CLASSIC SORBET COUPE • Handmade sorbets, spiced apricot and granola £6.00 

CHEESE BOARD • Caramelised chutney, dried fruits and wafers £9.50 

Finish your evening with teas, coffees, liqueurs and our homemade white chocolate fudge 


