
 

 

• (V) = Suitable for Vegetarians   

• (VG) = Vegan Friendly    

• (GF) = Non Gluten Containing Ingredients Used  

• (GF*) Dish requires changes / Non Gluten Containing Ingredients Used please see separate menu 

If you have a food allergy or intolerance, please let us know before ordering. As all our food is 

freshly prepared in a kitchen where nuts, gluten and other known allergens maybe present, and 

while we take precautions to prevent cross contamination, any product may contain traces of 

these ingredients. 

 

The Main Event 
Starters 
 
(V)Selection of Bread and Oil with Fresh Hummus     £6.5 

 
(GF* & VG*) Soup of the Day with Crusty Bread     £7 

 
 Trio of Haggis – Pakora, Sausage Roll & Fritters all Locally Caught served with Whisky Mayo
                       £9 
 
(VG*, GF*) Bruschetta, Sundried Tomato and Smoked Garlic on Toasted Sourdough  

           £8.5 
 
(GF*) Sambal King Prawn Skewer, Spicy Coconut Sauce with Mango and Spring Onion 

Chutney           £10 
 
(Vegan, GF) Chargrilled Smoky Corn Ribs with a Smoked Garlic Mayo  £8.5 

 
(GF*) Duck and Orange Parfait with Oatcakes and Irn Bru Chutney    £9 

 
Main Courses 
 
Traditional Steak and Ale Pie served with Chips or Mash and Fresh Veg      Small £11 / £17 
 
(GF*) Locally Caught Haddock in a Light Batter served with Chips and Garden Peas  

           Small £11 / £17 
 

Chargrilled Chicken Breast Topped with Parma Ham & Mozzarella on a Pesto Gnocchi £18 
 
(GF*) Market Seafood Stew, in a Tomato, Fennel, White Wine and Chilli Broth served with 

Doorstep Bread          £19 

  
  
(GF & VG) Spinach, Butternut Squash and Chickpea in a Paprika and Tomato Cassoulet in a 

Pastry Case with Dressed House Salad      £16 

 

(GF*) Canmore’s Tournedos Rossini – Slow Braised Blade of Beef topped with Duck Parfait 

on a Spinach Sauteed Potatoes with a Sweet Red Wine Jus    £19.5 
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From the Grill 

 
Chargrilled Steaks 
 
(GF) 8oz Sirloin Steak cooked to your liking      £29.5 

Served with, Chips, Grilled Tomato and Mushrooms  
 
Sauces  Pepper | Red Wine Jus| Garlic Butter     £3 
 
Burgers 

(GF*) Chargrilled to Perfection Choose – Steak, Breast of Chicken or Veggie Burger   £16.5 

 
Burger Toppings        Irn Bru Chutney | Bacon | Cheese | Onion Rings | Haggis  £2 
 

All the Burgers are served on a Toasted Brioche Bun, Baby Gem Lettuce and 

Tomato with Canmore House’s own Smoky Burger Sauce with Homemade Chips 
 
 
Pizza’s 
 
(V) Canmore’s Classic Margarita       £14 
 
Chicken Curry … Trust us its Delicious!                                                              £16 

 
 

(V) Sides           £5

Onion Rings 

Garden Salad 

Rocket, Parmesan and Truffle Oil Fries 

Hand cut Chunky Chips

Market Vegetables Garlic Bread (Add Cheese +  £2) 

More in a Grazing Mood? ….  

Try our Tapas on the Next Page 
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Tapas        

£6 each of 3 for £16.50 
Available for parties of 8 and under 

 

Veggie  

Sun blushed Tomato 
Bruschetta 

Brie Bites and Cranberry 
Sauce 

Spanish Omelette with 
Garlic Mayo 

Fish 

Sambal Prawn Skewer  

Mini Fish Supper 

Scampi Bites with Tartare 
Sauce 

 

Meat 
Haggis Fritters & Irn Bru 
Chutney 

Chicken Curry Naan 

Chorizo and Black 
Pudding Cassoulet

 

Keeping It Sweet  
Desserts 

 
(VG*)  Traditional Apple Pie with Ice Cream       £9 

  
(GF*) Chocolate and Raspberry Pot with Shortbread    £8.5 

  
(GF*) Selection of Cheese, Irn Bru Chutney and Oatcakes              £9.5 

 
Warm Sticky Toffee Pudding and Ice Cream      £8.5 
 

 

We have a wide selection of – 

Coffee’s, Liqueur Coffee, Tea’s, Port & Lovely Liqueur

 


