
 

 

 

 

EVENING MENU 
 

STARTERS 
 

HOMEMADE SOUP OF THE DAY (V) (VE) 
With home baked bread - £6.50 

 

SCOTTISH MEZE PLATE (GF) 
Cheese, haggis bonbon, pickles, chutney, hummus, smoked meats, home baked bread - £13.50 

 

HOME SWEET CURED MARINATED HERRING 
Pickled onion, crème fraiche, home baked bread - £10.50 

 

SMOKED CHICKEN CAESAR SALAD 
Crispy egg, bacon, parmesan 

£10.00 (starter) £16.95 (main course) 
 

OUR OWN CULLEN SKINK (GF) 
Smoked haddock, potato and leek served with home baked bread  

£8.95 (starter) £14.50 (main course) 
 

DUO OF SALMON (GF) 
Marie rose sauce, pickles, garden herbs and toasted quinoa - £11.50 

 

 

MAIN COURSES 
 

OUR OWN BEER BATTERED HADDOCK (GF) 
Chunky chips, mashed peas and tartare sauce - £19.25 

 
OUR CHEF’S HOME PREPARED MONKFISH SCAMPI 
Curried mayonnaise, shoestring fries and salad - £19.50 

 
SEARED VENISON HAUNCH STEAK 

Champ potatoes, braised red cabbage with a red wine jus - £24.50 
 

PAN ROASTED SALMON FILLET 
Asian salad with Ponzu dressing and baby potatoes - £19.95 

 
LANGOUSTINE, SQUAT LOBSTER AND CALAMARI PLATTER (GF) 

Roasted garlic mayonnaise, French fries and salad - £35.00 
 

CRISPY TOFU (V) (VE) (GF) 
With a roasted tomato and pesto risotto - £16.95 

 

 
 



 
 
 
 
 
 
 
 

THE OLD INN HOMEMADE BURGER SELECTION 
 

Ground beef on a toasted brioche bun, BBQ sauce, aged cheddar, 
pickle, lettuce, tomato, onion rings, and fries - £17.95 

 
Crispy chicken on a toasted brioche bun, chilli mayonnaise,  

pickle, lettuce, tomato and fries - £16.95 
 

Venison burger on a toasted brioche bun, BBQ sauce, smoked cheddar, 
pickle, lettuce, tomato, fried onion and fries - £17.95 

 
 

Roasted portobello mushroom (V) on a toasted brioche bun, pesto, goat’s cheese,  
pickle, lettuce, tomato, onion rings and fries - £15.25  

 
 
 
 

SIDES 
 

Seasonal Vegetables - £4.50 (GF) (V) (VE) 
Chips - £4.50 (VE) 

Salad - £3.95 (GF) (V) (VE) 
 
 
 
 
 
 
 

CHILDRENS MENU 
 

Soup of the day with home baked bread - £3.50 (GF) (V) (VE) 
 

Tomato Pasta - £6.00 
 

Haddock fish fingers and fries- £6.00 
 

Children’s burger and fries - £6.00 

 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

DESSERTS 
 
 

STICKY TOFFEE PUDDING 
Butterscotch sauce and vanilla ice cream - £7.50 

 
ETON MESS 

Meringue, whipped cream, forest fruits - £7.50 
 

ORANGE CHOCOLATE TART 
With summer fruits - £7.50 

 
LEMON MERINGUE TART - £7.50 

 
SELECTION OF ICE CREAM (GF) (V) - £6.00 

 
HIGHLAND CHEESE BOARD (GF ON REQUEST) 

Strathdon Blue, Clava Brie and Orkney Mature Cheddar  
with chutney and a selection of crackers - £10.95 

 
 
 

 

 
 

FOOD ALLERGIES AND INTOLERANCES 
Please speak to a member of staff about your requirements prior to ordering. 

 

All dishes are prepared on the premises using fresh locally sourced produce where possible. 
 
 

Please allow reasonable time when ordering 
During peak times delays of up to 45 minutes may occur 

 

(GF) – DISHES ARE EITHER GLUTEN FREE OR A GLUTEN FREE OPTION IS AVAILABLE 
(V) – VEGETARIAN 

(VE) – VEGAN 


