
 
 
 
 
 

 
 

All our dishes are individually prepared and cooked to order in our kitchen by the most talented young 
team of chefs. Please note that due to the quality, preparing your food may take slightly longer than 

expected, so please keep this in mind when you are ordering. 
 

A discretionary 10% Service Charge will automatically be added to your bill.   
Please speak to your server if you wish to change this to a different method of gratuity option.   

All prices are inclusive of VAT 
 

If you have any questions regarding our ingredients or if you have any food allergy or intolerance, please 
speak to your server before you order your meal.  Please note that we cannot guarantee that our dishes 

are 100% free from traces.  Traces of shot may be found in wild produces. Gluten free options are 
available.  You must confirm your choice with your server before ordering 

 

Starters and Nibbles  
 

Lentil	and	Vegetable	Soup,	Handmade Artisan Bread         10 
	

Macaroni	Cheese	Croquette, Jalapeno Mayonnaise         13 
 

Haggis	Bon-Bon,	Wholegrain Mustard Mayo                   15 
 

Cullen	Skink,	Handmade Artisan Bread          15 
 

Tempura	King	Prawns,	Sweet Chilli Sauce           15 
Add Caesar Salad   £10  
 

Haddock	and	Salmon	Fishcake,	Petit Pois Velouté, Pickled Cucumber	 	 	 			15 
	

Trio	of	Smoked	Salmon	Smoked Hot and Cold Salmon, In-House Salmon Mousse, Capers, Oatcakes    16	
 

Baked	Camembert,	Crispy Bread, Onion Chutney 	 	 	 	 	 			17 
	

Hand	Dived	Shetland	Scallops,	Stornoway Black Pudding, Puy Lentil      17	
 

Z’s Classics 
	
 

Fresh	North	Sea	Haddock,	Battered or Panko Breaded, Fries, Peas           22 
	

Perthshire	Steak	Pie,	Seasonal Vegetables, Fries or Buttered Mash         24 
 

Bonnie	Bites	and	Chips,	Wholetail Scampi, Skin on Fries, Salad Leaves      25 
 

Local	Estate	Venison	Casserole, Creamy Mash, Seasonal Vegetables      26 
	

Chicken	or	King	Prawn	Thai	Red	Curry,	Jasmine Rice, Naan Bread      26 
 

Atholl	Chicken,	Haggis, Creamy Mash, Seasonal Vegetables, Peppercorn Sauce     27 
	

From The Sea  
	
Fillet	of	Seabream, Shetland Scallops, Samphire Velouté, Crushed Rosemary Potatoes     30 
	

Citrus	Glazed	Salmon	Supreme,		
Steamed Tender Stem Broccoli, Smoked Salmon Croquette, Citrus Butter Sauce       31 



From The Grill 
All Meat Used on Our Menu Is Scottish. Scottish Beef is Brought Direct from Scottish Farms, 

Specialising in Steaks Aged Minimum 21 Days 
 

8oz	Lamb	Rump	
Rosemary-Olive Crushed Potato, Carrot Puree, Mint Jus  	 	 	 	 			35 
	

8oz	Aberdeen	Angus	Sirloin		
Grilled Tomato, Onion Rings, Fries and Whisky or Peppercorn Sauce  	 	 			39 
 

Pan	Seared	Duck	Breast	Dauphinoise Potato, Crispy Kale, Smoked Pancetta, Jus     39	
 

EATALY 
 

Pizzas: Our Tasty 12-Inch Pizzas are Made from Scratch    ** 10” Gluten Free Base Available ** 
	

Margherita	-	Tomato, Mozzarella, Fresh Basil           17 
 

Garden	Vegetable	-	Margherita Base, Red Onion, Sweetcorn, Mushrooms, Spinach     18 
	

Pepperoni	- Margherita Base, Pepperoni, Jalapeño            18 
 

Calzone	- Margherita Base, Roast Ham, Mushroom, Sweetcorn, Mozzarella       19 
 

Calabrese	- Tomato Base, Nduja Salami, Olives, Mozzarella        19 
	

Prosciutto	- White Cheese Base, Prosciutto, Mozzarella, Red Onion          19 
 

Quattro	Formaggio	– White Cheese Base, 4 Cheese Pizza, Mozzarella, Cheddar, Mascarpone,     19 
    Smoked Cheese     
 

Extras - £2 Each 
Pepperoni, Mushrooms, Bacon, Jalapeño, Red Onion, Peppers, Sweetcorn, Prosciutto 

	
Baked	Macaroni	Cheese	 	 	 	 	 	 	 	 	 			19	
White Creamy Cheese Sauce, Four Cheese Crumble Topping, Garlic Bread, Fries, Side Salad  
Add Bacon - £2   Add Four King Prawns - £4 

	

Aberdeen	Angus	Beef	Lasagna	 	 	 	 	 	 	 	 			22 
Traditionally Made with Bolognese Ragu, Cheese Sauce, Garlic Bread, Fries, Side Salad 	
	

Linguine	di	Gamberi	e	Prosciutto, Chilli Prawn, Prosciutto, Rocket Leaves, Parmesan    27	
	

‘Chicken	Caesar’	Milanese,	Breaded Chicken, Crispy Lettuce, Caesar Dressing, Parmesan     27	
 

Veganism 
	

Lentil	and	Vegetable	Soup,	Handmade Artisan Bread   	 	 	 	 	 			10 
Vegan	Margherita	Pizza	-	Tomato, Mozzarella Cheese Alternative, Fresh Basil 	 	 			18 
Garden	Vegetable	Pizza	-	Margherita Base, Onion, Sweetcorn, Mushrooms, Spinach       18 
Caledonian	Harvest,	Roast Beetroot and Carrot Risotto, Feta Crumble, Balsamic Glaze     20 
Tay	Forager’s	Pie 
Braised Wild Mushrooms, Puy Lentils and Root Vegetables in a Rich Gravy, Mash, Crispy Kale    20 
Riverside	Garden	Burger  
Broccoli, Garden Peas, Kale, Corn and Rice Semolina, Red Quinoa, Toasted Sunflower Seeds    20 
Sweet	Potato	and	Coconut	Thai	Red	Curry,	Jasmine Rice, Naan Bread      20 
Beetroot	Wellington,	Roast Vegetables, Tomato Sauce, New Potato       24 

 



Children’s Menu -  11 
(Served Only for Children Aged 12 and under) 

	

Macaroni	Cheese,	Chips	 	 Mini	Steak	Pie,	Chips 
Chicken	Nuggets,	Chips	 	 Battered	Fish	Goujons,	Chips and Peas 
Beef	Burger	and	Cheese,	Chips	 Grilled	Pork	Sausage,	Mash, Gravy 
9”	Pizza	(Margherita	or	Pepperoni)		 Sunday	Roast		14		(Sunday	Only) 

 

Handmade Burgers 
Gourmet Bun, Fries, Salad Garnish 

Gluten Free May Be Available, Please Ask When You Order 
	

Pork	and	Chorizo,	Tzatziki	 	 	 	 	 	 	 	 	 			19	
	

Perthshire	Venison, Onion Marmalade          19 
 

Smashed	Double	Aberdeen	Angus,	Chef’s Burger Sauce	 	 	 	 	 			21 
	

North	Sea	Fish	Burger, Battered Haddock, Tartare Sauce, Whisky – Lemon Aioli	 	 			20 
 

Riverside	Garden	Burger	 	 	 	 	 	 	 	 	 			20 
Broccoli, Garden Peas, Kale, Corn and Rice Semolina, Red Quinoa, Toasted Sunflower Seeds   
       

Extras  - £2 Each 
Mature Scottish Cheddar, Blue Murder Cheese, Haggis, Black Pudding, Smoked Bacon, Avocado, Jalapeno 

 

Gourmet Sandwiches - (served until 5pm) 
Fresh Baked Gourmet Ciabatta Bread, Fries 

Gluten Free May Be Available, Please Ask When You Order 
	

Slow	Braised	Beef	Pastrami,	Mustard, Warm Sauerkraut        18 
	

Ultimate	Fried	Chicken,	Smoky BBQ Sauce, Bacon, Tomato         18 
	

Smoked	Gammon,	Melted Applewood Cheddar, Caramelised Onion Chutney      18	
	

Hot	Smoked	Salmon, Dill-Lemon Aioli, Cucumber Slaw        18 
 

Smashed	Avocado,	Pickled Beetroot, Vegan Feta, Vegan Mayonnaise       18 
 

Desserts 
	

Chocolate	Fondant,	Vanilla Ice Cream, Berry Compote         9	
 

Apple	Crumble,	Vanilla Ice Cream or Custard          9 
 

Banoffee	Cheesecake, Vanilla Ice Cream          9 
 

Drambuie	Crème	Brûlée,	Chef’s Orange Shortbread         9 
	

Triple	Chocolate	Mousse,	Vanilla Ice Cream         9 
 

Selection	of	Local	Scottish	Cheeses	to	Share,	Oatcakes, Apple Chutney      20	
 

Children’s Desserts  -  5 
(Served Only for Children Aged 12 and under) 

 

Warm	Chocolate	Fudge	Cake,	Vanilla Ice Cream       Pancakes,	Maple	Syrup	Vanilla Ice Cream 
2	Scoops	Ice	Cream		-  4 

 
A discretionary 10% Service Charge will automatically be added to your bill.   

Please speak to your server if you wish to change this to a different method of gratuity option.   
All prices are inclusive of VAT 


