
 

s= Senior Portion Available £9.95 
V = Veggie GF = Gluten Free, VG Vegan . GF? =This dish can be tailored to be Free from Gluten 

Although we strive to ensure all of our indicated products are GF we cannot guarantee that no gluten 
has been added to some items in production, For any allergies please ask your server as some of our 

dishes can be tailored to suit. 
 

 

Starters 
 

Soup of the Day served with Crusty Bread and Butter(GF?)   £5.50 

 

Homemade Mac N Cheese Made with Mature Scottish Cheddar Cheese served with 
Garlic Bread (V)         £6.95 

        As Main  £13.95 

 

Smokey Cullen Skink – Traditional Scottish Soup of Smoked Haddock and Potatoes 
served with Crusty Bread and Butter (GF)      £7.95 

 

Chicken Wings served with a BBQ and Sour Cream Dip(GF)   £6.95 

 

Beer Battered Baby Smoked Haggis served with Chippy Broon Sauce and a Pickled 
Onion           £6.95 

 

Aberdour Hotel Hot Smoked Salmon Salad with Red Onion, Tomatoes, Cucumber, 
Spring Onion and Mixed Leaves (GF)      £7.25 

     As Main (with New Potatoes)  £14.50 

 

Breaded Calamari Strips served with Sweet Chilli and Sour Cream Dips and Lime 
           £7.25 

 

Roasted Red Pepper and Orange Hummus served with Toasted                                  

Pitta Bread (VG GF?)         £6.95 

 

Nachos served with Melted Cheese, Guacamole, Sour Cream, Salsa and Jalapenos 
(GF)         £6.95 

        To Share  £12.95 

Kilted Sausages – Pork Chipolata Sausages Wrapped in Bacon served with Whole 

Grain Mustard Mayo and Parsnip Crisps      £6.95 
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Mains 

 

Steak Pie - Tender Slow Cooked Scottish Beef in Puff Pastry Case served with Chips, 

Boiled or Mashed Potatoes and Seasonal Vegetables (S)   £14.95 

 

Vegetable Rogan Josh served with Basmati Rice & Grilled Nan Bread(S)(VG) £11.95 

(GF- with Poppadoms)      Add Chicken Thigh  £1.95  

 

Fish and Chips with Crushed Peas and Lemon Wedge (S)   £14.95 

 

Scampi and Chips with Crushed Peas and Lemon Wedge (S)   £14.95 

 

Oven Baked Creamy Fish Pie made with Smoked Haddock and Home Smoked 
Salmon in a Rich Sauce and Grilled with Cheesy Mashed Potato served with side of 
Seasonal Vegetables (GF)(S)        £14.95  

 
 

Sausage and Mash – Todays Sausage served with Mashed Potatoes, Lightly Floured 
Onion Rings and Rich Onion Gravy      £14.95 
        Add Veg  £1.25 

 

Burgers  -   All served with Chips, Tomato and Salad 
  Prime Beef Burger (GF?)      £14.95 
  Crispy Panko Chicken Burger with Katsu Mayo (GF?)  £14.95 
  Spicy Falafel with Lemon Mayo (GF?)(VG?)    £13.95 
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Grill  - 

8 oz Venison Steak or 8 oz Sirloin Steak served with Chips, Rosemary Roasted 
Tomato and Salad (GF?)        £22.95 
Butterfly Chicken served with Chips, Rosemary Roasted Tomato and Salad(GF?) 
           £15.95 
     Add Pepper Sauce or Garlic Butter £1.50 
 

Pasta Tagliatelle –  

Beef in a Ragu Sauce(S)        £13.95 
Spicy Tomato Arrabiata Sauce (S)(VG)      £12.95 
        Add Prawns  £2.50 
Creamy Mixed Mushroom and Tarragon Sauce  (V)    £12.95 
 

 
 

 

 

 

Sides 

Chips (VG) -     £2.95  Garlic Bread (V)-   £3.25 

Slaw (V) -     £1.95  Cheesy Garlic Bread (V)-  £4.25 

Herb Dressed Salad (VG) -  £2.95  Side of Veg (VG?) -   £2.95 

Jumbo Onion Rings (VG?) -  £2.95   

 

Soup and Sandwich Deal Available Monday – Saturday  

Please ask a Member of Staff for the Menu   £8.95 
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Kids Menu All Priced £9.95 
 

Served with a Soft Drink & Ice Cream – Suitable for 10 years & under 
 

Wee Fish    

 

Chargrilled Beef Burger  
 

Wee Steak Pie 
 

Homemade Chicken Goujons 
 

Macaroni cheese (V) 
 

(All Served with Fries & Beans or Peas) 
 

Drinks included – O Juice, A Juice, Pepsi & Diet Pepsi, Lemonade, Irn Bru& 

Cordials  
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SWEETS 

 

Homemade Sticky Toffee Pudding served with Toffee Sauce and Vanilla Ice 

Cream          £6.95 

 

Ice Cream Sundae – Vanilla Ice Cream with Crushed Nuts and Crumbled 

Tablet Covered with Chocolate Sauce  (GF?)      £6.95 

 

Affogato – Vanilla Ice Cream Topped with a Shot of Hot Espresso (GF)£6.95 

 

Aberdour Crumble with Vanilla Ice Cream (GF?)(V?)    £6.95 

 

Summer Trifle – Jelly, Sponge, Custard, Cream with Fruit(GF)(VG) £6.95 

 

Todays Cheesecake with Vanilla Ice Cream     £6.95 

 

Selection of Ice Cream (GF)       £5.95 

(Chocolate or Strawberry Sauce and Sprinkles available)  

 

Vegan Ice Cream Available 

 

Various Herbal Teas – £3.40  Liqueurs Coffees - £6.05 

Green Tea     Irish Coffee (Jamesons) 

Camomile     Scottish Coffee (Drambuie) 

Earl Grey     Calypso Coffee (Tia Maria) 

Lemon and Ginger 

Peppermint  
 

 


