


  

- DELICIOUS-  

DESSERTS 
 
 

 

- to -  

sTART 
 

 

CHEF’S SOUP OF THE NIGHT - £4.95 
 

PÂTÉ OF CHICKEN LIVER - £7.25 
Served with our own toasted walnut bread,  

apple chutney and fried haggis in filo  
 

SMOOTH BUTTERNUT AND  

CASHEW TERRINE (v) - £6.75 
Sweet and sour pear, crispy beetroot with cranberry 

dressing and our own cheese flavoured oatcakes 
 

LOCAL VENISON PASTRAMI - £6.75 
Confit game bon bons and hazelnut dressing 
 

ROYAL LOCHNAGAR WHISKY CURED  
SCOTTISH SALMON - £8.25 
Seasoned with lime and black peppercorn,  

served with smoked salmon pâté, red onion compote, 

deep fried king prawn 

 

1
0
/1

9
 

- Welcome to the -  

Keiller BRASSERIE 
- Tasty -  

Grills 
 

All main courses are served with green   

vegetables of the season and a choice of creamed potato, new 

potatoes, chunky chips or jacket potato  

 

LOCALLY REARED RIB EYE STEAK 8oz - £22.00 
Plum tomato, flat mushroom and onion rings 
 

LOCALLY REARED RUMP STEAK 6oz - £16.20 
Plum tomato, flat mushroom and onion rings 
 

PAN SEARED BREAST OF DUCK - £16.20 
Apple jam and red wine jus 
 

LOCH DUART SALMON - £17.00 
Béarnaise sauce  
 

CAIRNGORM CHICKEN & SMOKED BACON - £14.50 
Crushed parsnips 
 

FILLETS OF LEMON SOLE - £16.75 
With parsley, lemon and caper butter  
 

MUSHROOM AND RICOTTA GALETTE (v) - £13.50 
With onion relish  

- the cheese -  

BOARD 
 

 

Choose any 3 of your favourites from our list including some from the Cambus O’ May and Banchory Devenick  

producers served with apple chutney. £9.25 
 

AULD LOCHNAGAR CHEDDAR** - Fresh, nutty and slightly savoury  
 

CAMBUS O’ MAY - Strong dairy and rustic mountain flavours with a uniquely creamy texture  
 

CLAVA - Rich, creamy and nutty Brie style, with a bloomy white rind 
 

STRATHDON BLUE - Soft yieldy texture with milky and savoury flavours; sometimes quite salty  

    which is alleviated by the blue  
 

SMOKED DEESIDER - Similar to cheddar, infused wi a cauld oak smoke fae the braes o’ lower Deeside  

 

RICH DARK BELGIAN CHOCOLATE CAKE (v) - £5.95 
With raspberry sorbet, custard sauce 

 

HEATHER HONEY AND APPLE CHEESECAKE - £5.95 
Set on a toasted walnut biscuit base with mulled cider sorbet 

 

ORANGE CURD MERINGUE PIE - £5.95 

Keiller marmalade ripple with Cointreau ice cream,  

vanilla sauce 

 

ICED CLEMENTINE PARFAIT - £5.95 
With white chocolate centre, sable Breton 

and passion fruit coulis 

(v) Vegetarian (vg) Vegan. For those with special dietary requirements or  
allergies who may wish to know about the food ingredients used, please 
ask a member of staff.  ** Unpasteurized cheese 

  

ACCESSORIES 
 

 

 

SAUCES - £2.95 each 
Red wine, Drambuie and mustard, Béarnaise, Peppercorn or 

Roquefort blue cheese 
 

SIDE SALAD (v) - £2.95 
 

CAESAR SALAD - side £3.95, large £11.25 
  

THIN AMERICAN FRIES - £2.95 
 

GARLIC PRAWNS - £6.50 
 

BROCCOLI With hollandaise (v) - £2.95 
 


