
most dishes can be altered to suit dietary requirements, including gluten & dairy. 

please speak with your server.
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Snacks

Sourdough bread & butter   £4/ £7

Spiced pea falafel sheeps yoghurt GF/DF* *   £7

Blackpudding Bonbons Spiced plum ketchup   £7

Autumn garden Salad  GF/DF    £5

Portion of Chips  GF*/DF    £5

Scran

Butternut squash Soup  Curry oil, seeds, sourdough bread DF*     £9
   
Dunkeld Islay whisky cured smoked salmon GF*   £12

Lemon, parsley, shallot, Balmoral bread
All proceeds of this dish support the River Dee Trust

Duck Liver Mousse  pear & apple chutney, oatcakes GF*                  £9

Blue Murder tart pumpkin, sweet potato, radicchio     £12

Beetroot & mushroom burger  chilli jam, tomato, lettuce & chips  DF £17

Highland venison burger     £19 
Isle of Mull cheddar, mayonnaise, tomato, lettuce, horseradish slaw & chips  DF*         

Haggis, neeps and tatties  Royal Lochnagar whisky sauce, skirlie  DF*      £9 / £15
 Vegan haggis available 

Royal Lochnagar whisky sauce, skirlie  DF*

Beer battered haddock & chips  GF*/DF*      £14 / £23
Mushy peas, tartar sauce, lemon

Pan fried Sea trout  beetroot, herb dressing  GF/DF*    £22

Pork sausage & Arran Mustard mash  ale & onion gravy DF*   £16

  Highland beef sirloin steak Peppercorn sauce, salad & chips  GF/DF* £38

Puddings 

Plum & Apple Crumble Whipped cream, Blackberries   £7

Sticky toffee pudding  butterscotch sauce, vanilla ice-cream  GF*/DF*      £8

Pear frangipane tart  pear sorbet        £7

House-made ice-cream & sorbet  (please ask for today’s flavours)  GF/DF* £7

Selection of Scottish cheeses  Quince paste, oatcakes  GF*   £15



Full wine & beverage list available on request 

Cocktails       
Braemar brew - Inspired by the classic Hauf ‘n’ Hauf        £15 
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Haggis, neeps & tatties - The iconic Scottish dish….but in drink form.    £15 
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Wolperdinger - Long refreshing and slightly unusual, just like its namesake.    £15 
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Highland heather - Refreshing medicinal serve for all seasons      £15 
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Braemar Coffee - Local twist on the iconic Irish coffee      £15 
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Sparkling             125ml / 750ml

Prosecco, Ca’ di Alte, Veneto, Italy       £7 / £38

Collet 1er cru ‘Art Deco’ NV Brut, Champagne, France                          £16 / £92

White              175ml / 750ml

   Colombard, La Brouette, Cotes de Gascogne, France     £7 / £30

Viogner/Chenin Blanc, Percheron, West Cape, South Africa      £7 / £32

Piquepoul de Pinet, Domaine Badassiere, Languedoc, France    £8 / £34

Sauvignon blanc, SIBARIS, Valle de Leyda, Chile    £9 / £40

Dry Zibibbo, Al Quasar Rallo, Sicily, Italy  £11 / £45

Verdejo, Cantayano, Castilla y Leon, Spain  £11 / £47

Pecorino, Fabulas “Fecerunt”, Abruzzo, Italy  £12 / £52

Bourgogne Blanc (chardonnay), Bourgeot, Burgundy, France  £16 / £68

Red                      175ml / 750ml

Tempranillo, Mesta, Castilla-La Mancia, Spain      £7 / £29

Pinot Noir, Sanziana, Transilvania, Romania    £7 / £32

Malbec, Kaiken, Mendoza, Argentina    £8 / £34

Nero di Troia, Lama di Pietra, Puglia, Italy    £9 / £40

Cabernet Sauvignon, Clos de Fous, Rapel, Chile  £11 / £47

Cannonau (Grenache), Mora & Memo, Sardinia, Italy  £13 / £54

Moulin-a-Vent, Yohan Lardy “Les Michelons”, Beaujolais, France  £15 / £65

Nebbiolo, Principiano Ferdinandi, Langhe, Italy  £16 / £70

Chateau Lamarche Canon, Bordeaux, France  £17 / £74

Rosé & Sweet                                            175ml / 750ml & 70ml / 375ml

Rosé / Grenache Blend, Domaine des Jeanne, Luberon, France £9 / £38

Sweet / Chenin-Blanc, “La Beryl” Fairview, Paarl, South Africa  £9 / £65

Draught               pint / ½ pint

Nitros Engine Oil, dark ale      £6.9 / £3.5

Schiehallion, lager   £6.8 / £3.6

The Flying Stag, golden ale  £6.5 / £3.4

Punk IPA, IPA    £7.5 / £3.8

Sheepshaggers Gold, golden ale  £6.5 / £3.4

Trade Winds, golden ale  £6.0 / £3.2

ORCHAR PIG REVELLER, cider  £6.5 / £3.4


