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20

16

19.5

23.5

FISH

Peterhead Haddock & Chips 
Fierce Beer battered haddock, mushy peas, hand cut chips and a homemade 
tartare sauce

Oven Baked Halibut
Lemon & thyme herb crust, sweet mash potatoes, crisp pancetta, 
marmalade candied carrots, Swiss chard & chive butter sauce

Pan Seared Sea Bass Fillets    
Sautéed new potatoes, red onion, green beans, baby leaf spinach & 
black olives & a dijon mustard vinaigrette

35
28

❖ Sauces: Peppercorn / Blue Cheese / Diane 2 Each

18
18

Burgers
Served in The Bread Guy's toasted brioche bun with chipotle mayo, baby gem 

lettuce, tomato, red onions, seasoned skinny fries & spicy tomato ketchup

Aberdeen Angus Luxury Beef Burger  
Chargrilled Chicken Burger  
Falafel & Spinach Burger  [V][VE]  17

1 Each❖ Add: Jalapeños / Sliced Gherkins / Crispy Onions / Onion Rings

❖ Add: Haggis / Black Pudding / Cheese / Ayrshire Bacon 2 Each

MAINS

Duo Of Lamb
Pan fried lamb rack & mini-Shepherd pie, sautéed savoy cabbage, 
carrot & onion, rosemary jus

Pan Seared Chicken Supreme 
Garlic Hassleback Potatoes, chargrilled babygem, parmesan shavings, white 
wine, garlic and parmesan cream sauce

Braised Scottish Short Rib 
Angus &  Oink Irn Bru Rub, Whisky BBQ sauce, burnt corn salsa, 
creamy mash, fine green beans

Roasted Cauliflower Steak  [V] 
Parmesan & chimichurri sauce, asparagus, Moroccan cous cous & topped 
with pickled onions

GRILL

Prime Matured Steaks
Served with homemade hand cut chips, roasted plum tomato & a flat cap mushroom

Fillet Steak 8oz  
Ribeye Steak 8oz  

4

30
Hot smoked salmon, rollmop herrings, tempura prawns, Shetland 
Blue Shell mussels, crab arancini. Served with The Bread Guy’s 
Sourdough Bread, Angus & Oink Voodoo Mango hot sauce, homemade 
tartare sauce and saffron aioli

FOR THE TABLE  
Warm Bread from The Bread Guy   
Sea salt butter 

Seafood Platter 

13

8

10

8

8

7.5

7.5

A SCOTTISH TAPAS RESTAURANT

❖ Sweet Potato Fries

❖ Onion Rings

❖ Hand Cut Chips or Skinny Fries
Truffle & Parmesan 2

Crispy Onions, Sour Cream & Chive 2

SIDES [ALL 4]

7.5

8

MEAT TAPAS

Haggis Bon Bons  
Chilli jam, parsnip crisps

Venison Chilli Quesadilla  
Sour cream, crispy onions

Black Pudding & Pork Sausage Roll
Arran caramelised onion chutney

Punk IPA Beef Shin Bites
Slow cooked Scottish beef shin, Punk IPA gravy, 
puff pastry

Ham Hock, Pea & Mint Filo Parcels 
Crème fraiche & Arran mustard

Oven Baked Wings of Fire
Served with Angus & Oink Garlic Butter Mayo

FISH TAPAS

Pan Seared Shetland Scallops
Black pudding, apple purée & streaky bacon crumb

Arbroath Smokie Croquettes 
Lemon & garlic dip 

Tempura King Prawns    
Guacamole purée, rocket, Angus & Oink Voodoo 
Mango Hot Sauce

Blue Flag Shetland Mussels 
Coconut, chorizo & chilli cream sauce. The Bread 
Guy Sourdough bread

Crab Arancini
Saffron aioli

VEGGIE TAPAS

Veggie Haggis Bon Bons [V]  
Chilli jam

Caramelised Scottish Goats cheese [V][N] 
Golden beetroot piccalilli, candied walnuts 

Smoked Arran Cheddar and Spring 
Onion Arancini [V]
Served with Isle of Arran Tomato Chutney

Angus & Oink Baharat Seasoned 
Aubergine bruschetta [V][N]
Pomegranate & sesame seeds

Parmesan & Sundried Tomato Polenta 
Cakes [V]
Creamy mushroom sauce  

[V] Vegetarian   [VE] Vegan   [N] Contains Nuts
Please let our staff know of any food allergies & intolerances before ordering. 
Vegan & gluten free menus available on request.

7.5

8

8

22

8

8

❖ Honey & Sesame Glazed Carrots
❖ Kilted Chipolatas

❖ Green Beans with Toasted 
Almonds

❖ Rocket & Parmesan Salad

20



A SCOTTISH TAPAS RESTAURANT

PROUD TO USE LOCAL SUPPLIERS

ANGUS & OINK
www.angusandoink.com

G MCWILLIAM
www.gmcwilliam.co.uk

THE BREAD GUY
www.thebreadguysbakery.co.uk

HM SHERIDAN’S BUTCHER
www.hmsheridan.co.uk

BLUE FLAG SEAFOODS
www.facebook.com/blueflagseafoods

MILLERS OF SPEYSIDE
www.millersofspeyside.co.uk


	Esslemont Main Menu - Spring 2024.pdf
	Esslemont-Menu-Summer-2023.pdf



