
- LITE BITES & -  

NIBBLES 
 

HIGHLAND HAGGIS - £5.25 

Wrapped in light filo pastry with cool Drambuie and 

mustard mayonnaise  
 

CHICKEN LIVER PÂTÉ - £4.95 
Crisp salt and pepper bread with our own apple jam 

 

CRAIGENDARROCH NACHOS (v) - £4.95 
Grated cheddar, spicy salsa and guacamole, with                

jalapeños and cool sour cream   
 

SOUP OF THE DAY - £3.95 

Served with fresh Balmoral bread  
 

FALAFEL FLATBREAD (vg) - £5.25 
Mildly spiced falafels with beetroot and rocket and a 

lemon yogurt dressing 
 

GRILLED GARLIC CHILLI AND GINGER KING 
PRAWNS - £6.50 

Served with garlic and saffron mayonnaise  

 

HIGHLAND CAESAR SALAD - £11.25 

Freshly shaved parmesan reggiano shavings with  

anchovies and garlic croutons  

Add grilled chicken £2.00  Add grilled prawns £2.00 

 

SMOKED CHICKEN BREAST - £9.75 

Fresh avocado, blue cheese and egg quarters with grilled 

bacon bits and our own wholegrain mustard and dijon 

dressing  

 

  

SANDWICHES 
 

 
 

ALL £7.50 

Made on your choice of sliced white, Balmoral or gluten free bread,   

available plain or toasted, and served with either a tossed salad,                      

Kettle crisps or thin American fries.  

- hot -  

selection 
 

 

MACARONI AND GRILLED CHEESE (v) - £9.95 
Served with garlic baguette slices and a tossed salad  

Add smoked bacon and braised leeks £1.00  
Add wild mushroom and fresh parmesan £1.00 

Add pulled pork £1.00 

 

KERALAN CHICKEN CURRY - £11.20 

Medium curry flavoured with garlic, ginger and 

fennel served with basmati rice  
 

CRISPY BATTERED  
NORTH SEA HADDOCK - £12.00 

Hand cut chunky chips with our own tartare sauce  

 

SCOTCH BEEFSTEAK PIE - £12.00 

Topped with puff pastry and served with creamed mash             

potato and peas 
 

FRESH TAGLIATELLE PASTA (v) - £9.95 
Slow cooked tomato sauce, marinated black olives with  

chilli, bell pepper and crumbled goats cheese 

Add grilled chicken £2.00 
 

6oz SCOTCH RIB EYE STEAK - £15.20 

Served with flat mushroom, onion rings and chunky chips 
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(v) Vegetarian (vg) Vegan. For those with special dietary require-
ments or allergies who may wish to know about the food ingredi-
ents used, please ask a member of staff.  

 

ROAST CHICKEN  

Crisp lettuce and tomato with 

mayonnaise  
 

PRAWN MARIE ROSE 

Atlantic prawns bound in a                

tomato mayonnaise   

 

HAM & EGG  

Free range egg mayo  

SLICED MATURE                

CHEDDAR CHEESE (v)  

Our own tomato chutney  

Add Auld Lochnagar              

cheddar £1.00   
 

TUNA MAYONNAISE  

Topped with spring onion  

 

ROAST HAM 

With crisp lettuce and tomato  

- HOT -  

SANDWICHES 
 

 
 

 

All sandwiches are served with thin American fries.  

 

FAJITA SPICED CHICKEN OPEN BURGER - £9.20 

On brioche bread with guacamole, flat mushroom and a side of to-

mato salsa  

 

3 CHEESE TOASTIE (v) - £9.20 
Onion, pepper and tomato salsa on a tomato and rosemary bread 

 

CROQUE MONSIEUR - £9.20 

Gruyère cheese and smoked ham with red onion marmalade  

 

SLOW COOKED PULLED PORK - £9.20 

Coated in barbeque sauce, served in a steamed bun with creamy 

coleslaw 

 

CRAIGENDARROCH STEAK BURGER - £10.80  
With slow cooked tomato relish on a sesame seed bun  

Add cheddar cheese £1.00  Add bacon £1.00   
 

GRILLED STEAK SANDWICH - £10.80 
On Ciabatta bread, caramelised mustard onions, gherkins,  

and saffron garlic mayonnaise  

  

- Welcome to the -  

Keiller 
Lounge 

- Soup & -  

Sandwich 
 

Only £8.95, 12 noon - 3.00pm 

Pair a piping hot bowl of soup with a sandwich 

from the options above on your choice of sliced 

white, brown or gluten free bread. Please ask for 

today’s soup selection.  

 

Children’s portions available for £5.00 



 
 

 

 

 

THE RESTAURANT AND LOUNGE AT 

CRAIGENDARROCH HAVE BEEN NAMED AFTER 

THE KEILLER FAMILY, WHO BUILT THE ORIGI-

NAL HOUSE HERE IN 1891.  

 

The Keillers from Dundee famously grew their 

wealth from creating a chip marmalade business 

known as James Keiller and Sons which enjoyed 

unprecedented success and booming international 

trade.  They became the first to export their         

product around the world, particularly to the Brit-

ish Empire, and used some of that wealth to build 

a holiday retreat here on the ‘Hill of the Oaks’ 

known in Gaelic as Craigendarroch.  

 

The house was built as a grand residence and 

construction  materials were of the finest quality. 

Instead of using the local granite, Keiller hired 

architects from Dundee who brought in red sand-

stone, transported by rail from the Pentland Hills 

near Edinburgh to Ballater station, and the stone 

had to be hauled up the hillside on carts.   

 

Craigendarroch, which is now a holiday retreat 

for guests from all over the world, welcomes you 

to The Keiller Brasserie and Lounge.  
 

 

 - handmade - 

Cakes & Pastries 
 

 
 

 

Scrumptious bakes handmade by our talented  

Pastry Chef Liz Yarnell. 

 

SCONES WITH BUTTER &  
RASPBERRY JAM - £2.00 

Choose from sultana (v), plain (v) or mature  

cheddar and parmesan 

 

CHOCOLATE CHIP COOKIE (v) - £2.00  
 

MOIST CARROT CAKE WITH THICK CREAM 

CHEESE FROSTING (v) - £2.40   
 

MUFFINS (v) - £2.00 
Choose from chocolate, blueberry or poppy seed and lemon 

 

- OUR -  

History 

- DELICIOUS -  

Desserts 
 

STICKY TOFFEE AND WHITE  

CHOCOALTE PUDDING (v) - £5.85 

Served with handmade mango ice cream  

and a rich toffee sauce  
 

ROAST APPLE AND BLACKCURRANT  

CRUMBLE TART (v) - £5.85 

Vanilla custard and handmade praline ice cream 
  

BANOFFEE BOCKERGLORY (v) - £5.00 

3 scoops of our own handmade ice cream made with   

tablet, caramel, and banana ripple, finished with whipped 

cream, toffee sauce and salted caramel popcorn 

 

TRIPLE CHOCOLATE BROWNIE (v) - £5.85 

With caramelised banana and our own handmade  

vanilla ice cream  

 

ICE CREAM/SORBET SELECTION (v) - £5.00 

Choose 3 scoops from a variety of handmade ice creams  

and sorbets, please ask for today’s selection 

- the cheese -  

BOARD 
 

 

Choose any 3 of your favourites from our list   

including some from the Cambus O’ May          

producers served with apple, grape chutney     

and locally made biscuits.  

 

£8.95 

 

 

 

 

 

 

 
 

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  

 

AULD REEKIE 
Lightly smoked with a delicate whisky and 

wood finish   

 


