
Sample menu

To Start
Gravlax - Chef's special gravlax salmon, in house cured with gentle spices, brockmans gin and

beetroot £9.95

Terrine - Smoked Ham Hock and chicken terrine, pickled vegetables, hazelnut dressing £9.15

Soup of the day - Roasted carrot and caraway soup, sourdough bread £6.95

Aultbea Black Pudding - Local black pudding, beans, spinach, poached egg, devilled sauce £ 9.25

MAIN COURSE
CURRY

- Chicken - tandoori roasted chicken in medium spiced tikka style sauce, almonds, coriander

oil, rice, flatbread £17.95

- Vegetarian - mild spiced chickpea, spinach, pepper, butternut squash, rice, flatbread £16.75

FISH OF THE DAY - roasted sea bass, crushed potatoes, with basil and olive, tomato butter sauce £

19.95

BURGERS
All our burgers are served in a Pretzel bun with lettuce, beef tomato,

- BERTHA BEEF BURGER - £16.95

Cooked on our indoor charcoal oven ‘BIG BERTHA’, We are the first in Scotland to have

one. Our beef burgers are especially made for Aultbea Hotel by macbeth’s butchers using

100% Beef reared here in the highlands. , beef burger, chef's special burger sauce, smoked

pork belly, cheese crisp

- THAI CHICKEN BURGER- £16.95

butterflied breast marinated in coconut milk and thai spices, Siracha mayonnaise,

Thai slaw

- THE VEGETABLE STACK- £16.95

Roasted beetroot, pepper and butternut squash chef's burger sauce

JAM JAR PIZZA

Sage roasted butternut squash, red onion and Strathdon blue £11.95

Chargrilled tandoori spiced chicken, peppers, spring onion, coriander £12.95

Smoked brisket from Macbeth’s butchers roasted corn, chimichurri £13.95

Margherita - tomato base, grated mozzarella £9.95

Ritchies of Aultbea black pudding, goats cheese and honey £12.75

Irn bru braised ham, charcoal roasted maple pineapple £12.50

DESSERTS £6.95
Warm Chocolate brownie, mackies vanilla ice cream

Cardamom creme brulee

Mango cheesecake


