
(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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panache of mixed sesonal green veg

sweet potato fries

charred broccoli drizzled with 
sweet chilli

marinated heritage tomatoes

steamed new potatoes tossed in 
fresh herbs & rapeseed oil

5

5

8

6

4

hand cut chips 

skinny fries

crab straw fries 

whitebait

homemade bread 

rocket salad, toasted pine nuts & 
strawberry balsamic dressing (N)
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Haggis, black pudding & rosemary bon bons
whisky marmalade, pickled neep

Courgette, spelt & cumin fritters (v) (ve) (N)

courgette & cashew nut salad, cucumber and fennel dressing

Smoked duck breast

shimeji mushrooms, orange vinaigrette
baby spinach & red amaranth salad, bread crisps, pickled

market catch starter of the day 
please ask your server for details
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prime scotch beef burger  
served in a toasted brioche bun, cajun hand cut chips, salad, 
sweet pickles, onion rings & cherry tomato chutney 
add bacon or cheese 

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

37
– surf & turf with stonehaven langoustines & seaweed butter 45

– 7oz fillet

– surf & turf with beer battered oysters

add peppercorn or garlic butter 3

platter includes:
◊ home cured gin gravadlax

served with: 

45

SILVER DARLING PLATTER

platter includes:
◊ locally hot smoked salmon 

◊ home cured gin gravadlax
◊ stonehaven langoustines 

◊loch fyne oysters

◊ gambino red prawns
◊seared shetland scallops

◊ crab & cray fish gratin
◊ shetland blue shell mussels

served with: 
◊ homemade bread ◊ seaweed mayo

◊ tartare sauce ◊ shallot red wine vinegar

90

FULL HOUSE PLATTER

MUSSELS
S H E T L A N D  B L U E  S H E L L

with homemade bread with skinny 
main course

fries 

mariniere white wine, cream, shallots, thyme & garlic 

Strathdon cheese, bacon & cream

Italian guanciale, passata, & basil

CAPE WRATH OR 
LOCH FYNE ROCK OYSTERS

chilled
natural with red wine shallot vinegar

hot
southern fried with angus & oink hot sauce, 

sweetcorn puree

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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Loch Duart salmon
lemon & parsley crushed new potatoes, green peas with 
pancetta, mussel & saffron dressing

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

Monkfish scampi    
sweet potato fries, marinated heritage tomatoes, rocket, 
sweet & spicy mayonnaise, caramelised lime

Whole grilled Stonehaven langoustines
garlic, lemon & dill butter, steamed herby new potatoes, 
panache of green vegetables

22

◊ pair of oysters (chilled or hot)
◊ deep fried white bait

◊ locally hot smoked salmon
◊ crevettes

◊ stonehaven langoustines
◊ rollmop herring

◊ shetland blue shell mussels

◊ homemade bread ◊ seaweed mayo
◊ tartare sauce ◊ shallot red wine vinegar

– surf & turf with half local lobster 57
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S TA RT E R S

Crab soup
fresh local white & brown crab meat topped with chive and 
tomato oil and served with homemade bread & seaweed butter

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

Marinated tuna
squid ink prawn crackers, bloody mary jelly, avocado puree, 
crisp daikon

Pan seared shetland scallops    
pea puree, prosciutto crumb, pea shoot tendrills, kombu oil

F RO M  T H E  S E A

F RO M  T H E  L A N D

Stuffed chicken roulade 
wrapped in parma ham and stuffed with nduja & mozzarella, 
harissa cous cous, baby spinach, tomato sauce

Green summer vegetable linguine  (ve) (N)

green pea, asparagus, sugar snaps, basil pesto, toasted pine nuts, 
rocket salad

Apple cider glazed pork tomahawk
charred peaches, hasselback potatoes, caramelised apple 
puree, french beans

pesto chickpea burger  (v)(ve)(n)   
homemade pesto patty, toasted brioche burger bun, mixed 

cajun hand cut 
leaves, pickled onion rings,  

chips 
cherry tomato chutney, rocket,

20

add lobster half full20 40 add lobster half full20 40

45

starter 10 20

Seared halibut
tomato & basil crust, courgette & basil puree, courgette 
"pappardelle", tomato consomme

nori wrappede steamed hake
fennel & miso puree, golden beetroot, orzo & dill

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

Market catch of the day
please ask your server for details
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