
 
 

Soup of the day 
Served with warm home baked bread roll & butter 

£3.95 
 

Traditional Cullen Skink 
Local smoked haddock, potato, leak & cream soup 

topped with chive scones 
£4.50 (GF) 

 
Beetroot & Grilled Goats Cheese Salad 

Accompanied by caramelised walnuts and beetroot gel 
£5.25 (V,GF) 

 
El Gin Cured Salted Salmon 

The most local of local Gin Cured Scottish Salmon 
served with a cucumber & red chilli sorbet 

£6.50 (GF) 
 

Classic Prawn Marie Rose Cocktail 
Lemon & herb buttered brown bread fingers 

£6.50 (GF) 
 

Ham ‘Haugh’ Picked Vegetable Presse  
Pressed pickled vegetable & shredded smoked ham hock, with salad garnish 

& a sharp caper & shallot dressing. 
£5.65 (GF) 

 
Creamy Garlic Mushrooms on Toasted Sourdough 

Topped with a crispy poached egg 
£4.95 (GF) 

 
Haggis Bon Bons Coated in Oatmeal 

Cooked to golden, served with salad garnish & a generous dollop 
Of Glen Moray whisky mayonnaise 

£4.95 (GF) 
 

House Smoked Chicken Caeser Salad 
Topped with slivers of anchovies 

£5.95 (GF) 
 
 
 

-: PLEASE ADVISE YOUR SERVER OF ANY ALLERGIES OR FOOD INTOLERANCES :- 
 
 
 
 
 
 
 



 

 
Sea Bass and Salmon Mousse Roulade 

Served on spaghettied vegetables with a seafood broth 
£17.95 (GF) 

 
Slow Cooked Pork Belly 

Accompanied by potato fondant, black pudding & apple stuffed mushroom and a 
cider jus 

£16.95 (GF) 
 

Pancetta Wrapped Venison Loin 
With celeriac and potato dauphinoise, sautéed greens and a rich red currant sauce. 

£20.95 
 

Sweet and Savoury Roasted Vegetable Tart Tatin 
Drizzled in basil oil, with a rocket & parmesan salad 

£14.95 (V) 
 

Braised Feather Blade of Scotch Beef 
14 hour slow cooked, served with truffle creamed potato, baby onion, seasonal 

Vegetables and a wild mushroom natural gravy 
£18.95 (GF) 

 
Chicken Supreme 

Skin on, French trimmed knucle in supreme of chicken, pan fried and served on a sun  
blushed tomato & mozzarella risotto finished with basil pesto 

£15.95 (GF) 
 

Presecco Battered Haddock & Chips 
Charred lemon, garden peas, homemade chunky tartar sauce 

£13.95 (GF) 
 

The ‘Haugh’ Burger 
6oz rump patty, served in a toasted sourdough bun topped with relish, kos lettuce, tomato, 

Onions, smoked bacon & cheddar cheese, hand cut chips, coleslaw and salad 
£14.25 

 
Vegan Curry 

Sweet potato, spinach & mushroom curry, served on a white basmati, with poppadums 
£12.95 (V,GF) 

 
GRILL 

All served with a semi dried tomato, flat mushroom, 
Salad and hand cut chips. 
10oz ribeye steak £23.50 
8oz sirloin steak £21.95 

10oz pork tomahawk chop £16.50 
Garlic and Thyme chicken £14.95 

SIDES 
Creamy peppercorn sauce 

Blue cheese sauce 
Diane sauce 
Garlic bread 
Bowl chips 

£2.95 
 

Dishes marked (GF) are available gluten free, but please advise your server on 
Ordering if required, as some of the dishes require different preparation in order to be GF. 



 
 

Desserts 
 
 

Warm Chocolate Fondant 
Homemade aerated chocolate, chocolate sauce, milk ice cream 

*please allow 10 minutes preparation time for this dish* 
£6.95 

 
Stewed Apple and Bramble, Brown Sugar Crumble 

Honeycomb ice cream, vanilla anglaise 
£5.95 

 
Selection of Scottish Cheeses  

Served with frosted grapes, house chutney, biscuits and oatcakes 
£7.95 (GF) 

 
White Chocolate strawberry Meringue 

Fresh chantilly cream, strawberries & strawberry jelly 
£6.95 (GF) 

 
Our own classic sticky toffee pudding 

Drizzled with a rich caramel sauce accompanied by vanilla ice-cream 
£5.95 

 
Iced Cranachan Parfait 

Frozen parfait of whisky, cream, raspberries and toasted oats topped with whisky 
Syrup 
£6.95  

 
 
 
 

Dishes marked (GF) are available gluten free, but please advise your server on 
Ordering if required, as some of the dishes require different preparation in order to be GF. 

 


