OPENING
HOURS

12:00 PM
10:30 PM

MENU &

ALL DAY DINING

Bar

Restaurant

STARTERS

Soup of the Day

£6

SALADS

Fig, Vegan Feta & Walnut

SANDWICHES

All served with Kettle Chips

£10
Toasted Focaccia (GF, V, VE Baby Spinach ¢ Bal i
oasted Focaccia ( ) D?‘eszingl?g%, % V%)samlc Parma k'lam, Pesto & Sun.dried £12
Caramelised Goat's Cheese £6 . 3 £ Tomato's on Baguette Noir
Beetroot Carpaccio, Lemon kacsa.r bLal;d . Croutons 1o
Dressing (GF) otjnam. ¢ ucf’ ,1014}0115, Halloumi, Houmas & Roasted £12
Anchovies, Parmesan & Caesar P Bae Noir (V)
— w Dressing epper on Baguette Noir
Sautéed King Prawns £7 S
Béarnaise Sauce, Focaccia Croutons Nicoise £14 g
. ) Seared Tuna, New Potatoes, Boiled ((Q}]I?Z]Z;;(gubwa o. Bacon. Lettuce £12
Veg:}n Albond{ga £7 Egg. Green Beans, Tomatoes, Olives, (7 Toma 88 Mayo, ’ ¢
Rustic Tomato Sauce (V, VE) French Dressing (GF, V, VE) omato
Charcuterie Placter £12
Grissini, Caramelised Onion NIBBLES
Chutney, Pickles
. ¢ Black & Green Olives £4 SALAD EXTRAS
Chicken Satay 7 (GF. V. VE)
Crisp Asian Salad, Lime Dressing T
Roasted Nuts £3 Grilled Chicken Fillet £4
Polenta Chips £6 (GF, V, VE)
Spicy Mayo (V, VE) Cherry Pc;)pcrs £5 Grilled Halloumi Slices £4
Stuffed with Cream Cheese (GF, V)
Chilli Rice Crackers £ Grilled Salmon Fillet £4
(GF, V, VE)
Honey & Chilli Roasted £3
Peanuts (GF, V, VE)
HOUSE FAVOURITES LIGHT SIDES
Lamb Shank £17 Chicken Fillet & Courgette £15 Onion Rings (V,VE) £4
Red Wine Sauce, Chilli Sweet Parmigiana (GF)
Potato Mash, Cabbage (GF) Becfeater Chips (V.VE) €4
16 0z. Marinated Pork Steak £17 EGZOZ%BUT%EII e Tomato £14
Crushed Potatoes, Spinach & retzet bun, uce, 10 » o . Ak (O
Grain Muscard (GF) Vegan Mayo (V,VE) Sweet Potato Mash (GF,V,VE) g4
10 OZ. Ribeye £25 Roast Cod Loin £16 N . .
Portobello Mushroom, Roast Tomato, Crushed P Ofa;f?, S;Pinm‘h, Shallots & Steamed Greens (GF,V) £4
Beefeater Chips (GF) Vierge Sauce (GF,
f F . . French Fries (V,VE) £4
Beer Battered Cod £14 Beetroot & Goat Cheese £13
Mushy Peas, Tartar Sauce, Tortelloni, Wild Mushroom . )
Beefeater Chips Sauce, Crispy Sage (V) Polenta Chips (V,VE) £4
Grilled Salmon Fillet 16 .
Quinoa, Lentil & Beetroot Salad DESSERTS Sauteed Spinach (V,VE) £4
(GF)
Spaghetti Bolognese £14
Parmesan, Garlic Bread Apple Strudel 6
¢ oz Aberdeen B Sultanas, Cinnamon, Custard (V)
6 0z. Aberdeen Burger ; P e
Pretzel Bun, Lettuce, Gherkin, e Coffee Créme Briilée €6 e o e e om0
Tomato, Mayo Served with Shortbread (V) .
Burgcr Toppings Chocolate Fondant 6 All ﬁ)()d is prcparcd i[l"lr:el;le:]t'cﬂ \thrc :l”crgcns are
Pulled Pork £3 I T £ '
Bacon o Salted Caramel Ice Cream (V) ‘ V= Vegetarian, VE = Vegan,
Cheese €2 Seasonal Fruit Skewers 6 GF = Dishes are produced utilising non-gluten
Mushroom Iy (GF.V.VE) containing ingredients.
E ., 1L, ’
& b Ice Cream £5

TO PLACE AN ORDER PLEASE CALL ROOM SERVICE ON 4018

A12.5% discrerionary service charge will be added to your bill. The price is inclusive of VAT. A tray chnrge of £5 will be applied on all room service orders.

Kids stay and eat free means that children under the age of 13 years can enjoy breakfast free of.chaf!f'gc. Lunch and dinner are also free when chosen from the kids menu and the child is accompanied by at
least one adult eating at least one main course. This offer applies to the hotel in which the child's family is staying.



COCKTAIL MENU

COCKTAILS

OLD FASHIONED
Makers Mark, bitters, sugar

MAI TAI
White & dark rum, Orange Curacao, almond syrup & lime juice

MARGARITA
Tequila, lime juice, Cointreau

COSMOPOLITAN
Vodka, Cointreau, lime juice & cranberry juice

NEGRONI
Gin, Vermouth & Campari

MARTINI
Gin or vodka, Dry Vermouth to your taste

MOJITO
White rum, soda, lime, sugar, mint
MOCKTAILS

MANGO COLADA
Mango, coconut, cream, simple sugar

VIRGIN MOJITO
Mint, lime, simple sugar, soda
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