
(v) vegetarian dish    (ve)  vegan dish    (n) contains nuts    (may take longer to cook

we try to source the best local, seasonal & 

fresh produce from aberdeen & the 

surrounding areas. our fish is caught & landed 

locally in peterhead & delivered to our kitchen 

on a daily basis.  although extra care has been 

taken to remove all bones, some may remain. 

please advise us in advance if you have any 

special dietary requirements.
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skinny fries 

hand cut chips 

charred broccoli drizzled with 
sweet chilli

green olive, sunblush tomato 
& baby leaf salad with strawberry
vinaigrette 
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cajun hand cut chips 

samphire with garlic butter

crab straw fries 

whitebait

homemade bread 

thyme roasted golden carrots 4
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poa 

haggis pakora
Kohlrabi salad, pink pakora sauce

Miso glazed aubergine (v) (ve)
pickled red onions, caramelised lemon, toasted sesame

Confit chicken, leek & pistachio terrine(N)

celeriac remoulade

market catch starter of the day 
please ask your server for details
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S TA RT E R S

cullen skink
made with home smoked haddock. topped with toasted oats  
and served with homemade bread

pil pil prawns    
prawns with chilli, garlic & olive oil, served with warm black 
olive & sundried tomato bread

Thai Fishcakes
Cucumber dipping sauce, pineapple salsa

seared shetland scallops    
Crispy pork belly, nori butter, edemame

F RO M  T H E  S E A

Crab crust halibut 
Celeriac mash, roasted celeriac, crispy kale, brown crab 
emulsion

seared loin of cod
Chorizo, brandade, roasted pepper & tomato stew, avocado puree

seafood linguine
langoustines,  prawns, & mussels, spinach & leek linguine, 
bound together with garlic, dill & lemon butter and emulsified 
with wine, herb & parmesan crust

F RO M  T H E  L A N D

Lamb rump
medium rare seared and slow roasted, crispy lamb belly, 
horseradish mash, sweetcorn puree, cavolo nero, mint sauce, red 
wine jus

Gochujang glazed celeriac steak (ve)

Tripled cooked parsnips, pickled red cabbage, curly kale, sweet & 
sour red pepper sauce

Pork tenderloin
Stuffed with apple & herbs and wrapped in Parma ham, bacon 
mash, braised fennel, purple sprouting broccoli, caramelised 
apple puree, crispy pig cheek, red wine jus

pesto chickpea burger  (v)(ve)(n)   
homemade pesto patty, toasted brioche burger bun, mixed 
leaves, pickled onion rings,  burger sauce, cajun hand cut chips
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prime scotch beef burger  
served in a toasted brioche bun, cajun hand cut chips, salad, 
pickled onion rings & tomato chutney 
add bacon or cheese 

chargrilled scotch beef fillet steak
potato pave, caramelised onion purée, charred tender-stem broccoli, 
thyme roasted golden carrots

– 7oz fillet 37
– surf & turf with stonehaven langoustines & seaweed butter 45
– surf & turf with beer battered oysters 45
add peppercorn or garlic butter 3

platter includes:
◊ traditional gravadlax

◊ pair of oysters (chilled or hot)

◊ deep fried white bait

◊ hot smoked loch fyne salmon

◊ crevettes

◊ stonehaven langoustines

◊ rollmop herring

served with: 
◊ fresh bread ◊ seaweed mayo ◊ tartare sauce
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SILVER DARLING PLATTER

platter includes:
◊ brandon roast loch fyne salmon 

◊ traditional gravadlax
◊ stonehaven langoustines 

◊ loch fyne oysters

◊ beer battered cape wrath oysters

◊ seared shetland scallops

◊ langoustine bisque “espresso”

◊loch fyne mariniere mussels

served with: 
◊ homemade bread ◊ seaweed mayo

◊ tartare sauce ◊ shallot red wine vinegar
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FULL HOUSE PLATTER

MUSSELS
F  R O M   L O C H   F  Y N E

mariniere white wine, cream, shallots, thyme & garlic

Mexican salsa verde, corona

Moroccan harissa, tomato, coriander

starter               10
with homemade bread

main course    20
with skinny fries

CAPE WRATH OR 
LOCH FYNE ROCK OYSTERS

chilled
natural with red wine shallot vinegar

hot
bacon, worcester sauce, balsamic vinegar, 

olive oil, tobasco

single  4        ½ dozen  22        dozen  44

 all  t ips  are  shared equally  between our staff. tables of 10 or more people are subject to 12.5% discretionary service charge.
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Pan fried sea trout
saffron risotto, carrot puree, fennel salad, orange vinaigrette

north sea jumbo haddock breaded or battered 
crushed peas, hand cut chips & homemade tartare sauce

lemon sole goujons     
“big phat greek” breaded sole goujons, green  olive, sunblush 
tomato & baby leaf salad, sweet potato wedges, tzatziki dip

market catch of the day
please ask your server for details
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◊loch fyne mariniere mussels
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