
BBar & Grill
Menu



Chef’s homemade soup of the day

Starters

5.00

Creamed wild mushroom tartlet 8.00

Smoked salmon 10.00

Panko chicken crunch
WITH GARLIC MAYONNAISE AND CHILLI JAM

8.00

Price

Classic prawn cocktail 8.00

Warm blue cheese and walnut croquette 8.00

SERVED WITH BUTTERED RYE BREAD

WITH A HONEY AND PEAR SALAD

SERVED WITH CRUSTY BREAD

CRISP PICKLED FENNEL WITH A MUSTARD SEED SALAD

WITH A CHIVE SCONE CRUST

Smooth chicken liver parfait
SERVED WITH DATE JAM AND TOASTED BRIOCHE

8.00

Served between 
Monday - Friday 4pm - 9.45pm
Saturday / Sunday - all day



Pan seared fillet of seabass

Main Courses

18.00

Pan seared pork medallion 17.00

Signature Jubilee steak and mushroom pie 17.00

Price

Rump of Perthshire lamb 22.00

Beetroot and goats cheese salad 12.00

PARSLEY MASHED POTATO, PEAS, BACON AND ROASTED BABY

GEM, FINISHED WITH RED WINE JUS

MESCLUN LEAVES AND MIXED SEEDS

TOPPED WITH GOLDEN FLAKY PASTRY, PARSLEY MASHED

POTATO AND BUTTERED BROCCOLI

BUTTERED SPINACH, POTATO BRAVAS, SMOKED PAPRIKA SAUCE

Mozzarella and heirloom tomato salad 12.00

Wild mushroom and broccoli orecchiette 13.00

Served between 
Monday - Friday 4pm - 9.45pm
Saturday / Sunday - all day

14.00Cauliflower tandoori style 
SERVED WITH GARLIC POTATO CAKE, POPPADUM AND TIKKA

GRAVY

SERVED WITH TOMATO, PEPPER AND BUTTERED SPINACH

GNOCCHI

14.00West coast panko crumbed haddock
SERVED WITH MINTED PEAS AND HOMEMADE CHUNKY CHIPS



Charred 10 oz rib eye steak

Main Courses

35.00

Charred 8 oz flat iron steak 18.00

Price

16.00

COOKED TO YOUR LIKING

COOKED TO YOUR LIKING. WE DO RECOMMEND RARE FOR THE BEST FLAVOUR.

OUR STEAKS ARE SERVED WITH CHUNKY CHIPS, MUSHROOMS

AND A GRILLED TOMATO

Smash burger
SERVED WITH BACON, CHEESE, CHUNKY CHIPS AND SALAD

SIDES

Rock salt and chilli chips

Leaf salad

New potatoes with herb oil and
balsamic coating

Onion rings

Panache of vegetables

Sauté wild mushrooms

4.00

4.00

4.00

4.00

4.00

PLEASE CHOOSE FROM BÉARNAISE, PEPPERCORN SAUCE OR

GARLIC BUTTER

Our select Scottish Beef is born and reared in the Glennifer Hills and
dry aged for a minimum of 28 days

4.00

Charred 8 oz sirloin steak 35.00

13.00Polenta and onion bhaji burger
SERVED WITH A RIATA DRESSING, CHUNKY CHIPS AND SALAD

15.00Salt and chilli crumbed chicken burger
SERVED WITH CHUNKY CHIPS AND SALAD



Warm chocolate brownie

Desserts

8.00

8.00

8.00

Price

8.00

12.00

VANILLA ICE CREAM AND CHOCOLATE SAUCE

WITH ORANGE COMPOTE

8.00

Berry and pear crumble
WITH TOFFEE ICE CREAM

Selection of dairy ice cream

Selection of cheese and biscuits

Lemon meringue sundae

PLEASE ASK YOUR SERVER FOR TODAYS FRESH CHEESE

SELECTION

 Milk chocolate cheesecake

Served between 
Monday - Friday 4pm - 9.45pm
Saturday / Sunday - all day



Tiramisu cocktail

Dessert cocktail

9.50

9.00

9.00

Price

9.00

THE ITALIAN CLASSIC DESSERT IN A GLASS

WE DO AN ‘EXCEEDINGLY’ GOOD COCKTAIL

3.00

Caramel espresso martini
A CLASSIC ESPRESSO MARTINI WITH A KRAKEN RUM TWIST

Lemon drop cocktail

Scottish tea

A GREAT PALATE CLEANSER TO FINISH OFF YOUR MEAL

Cherry bakewell

Tea / coffee selection

Speciality tea 3.00
PLEASE SPEAK TO YOUR SERVER TO FIND OUT THE RANGE OF

SPECIALITY TEAS AVAILABLE

Americano 3.50

Latte / Cappuccino / Flat white 3.50

Espresso 3.00

Hot chocolate 3.50

Price



We are proud to use 
Scottish ingredients

Prawns 
West Coast

Beef
Gleniffer

Potatoes
Pork 
Ayrshire

Brie
Dumfries

Salmon
Haddock
Dunbar

Fish
Peterhead

Broccoli
Dundee

Our menu proudly embraces the bounty of our local
landscapes, where each dish is a testament to our commitment

to using the freshest and finest Scottish ingredients.

Lamb
Perthshire


