STARTER

Soup, Homemade Bread

Cullen Skink, Homemade Bread

Aberdeen Black Pudding Bonbons, Roast Apple Sauce,
Chorizo Jam

Hot Smoked Salmon Paté, Pickled Cucumber,
Toasted Sourdough

Cold Table w)

MAIN COURSE

Braised Blade of Beef, Colcannon Potatoes, Market Vegetables,
Braising Liquor Reduction

Northeast Fisherman’s Pie — Local Seafood in Dill and White Wine
Cream Sauce, Flaky Pastry, Seasonal Greens

Roast Loin of Pork, Baby Potatoes, Celeriac, Pancetta,
Pearl Onions

Spring Vegetable and Cheddar Quiche, Buttered Baby Potatoes,
Sun Blush Tomato and Olive Salad (v)

Lunch with Coffee
1 Course £14.00 | 2 Courses £18.00 | 3 Courses £21.00
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£6.50

£6.50

£6.50

£7.00

£13.00

£13.00

£13.00

£11.50



CLUB FAVOURITES

Breaded or Battered Haddock, Chips, Peas, Tartar Sauce £13.00

Aberdeenshire Steak Mince, Skirlie, Peas, Creamed Potatoes £11.00

Cold Table, Chips ) £11.00
Various Omelettes, Chips, Salad ) £10.00
DESSERT
Sticky Toffee Pudding, Butterscotch Sauce, £6.00

Vanilla Ice Cream

Dark Chocolate Mousse, Chantilly Cream, Honeycomb £6.00
Vanilla Créeme Brilée, Citrus Shortbread, Raspberries £6.00
Royal Northern Pudding, Sack Sauce £6.00

Coffee, Tea, Club Tablet, £2.50

Lunch with Coffee
1 Course £14.00 | 2 Courses £18.00 | 3 Courses £21.00



