
LIGHTS_                                                                  MENU
(AVAILABLE ALL DAY)_  

SOUP OF THE DAY...................................................................................................................................................................................................................4.00

HOMEMADE PATE_
WITH GLUTEN FREE OATCAKES, CHUTNEY & PESTO DRESSED ROCKET SALAD (A) (GF)......................................................... 4.50

BREADED BRIE_
WITH CRANBERRY & ORANGE SAUCE ON A CRISPY SALAD (V).....................................................................................................................4.50

GRILLED ASPARAGUS_ 
WITH POACHED DUCK EGG TOPPED WITH HOLLANDAISE SAUCE 
(SMOKED STREAKY BACON ADD 0.50) (V)....................................................................................................................................................................5.00

HAGGIS SPRING ROLLS_ 
WITH SWEET CHILLI DIPPING SAUCE...................................................................................................................................................................................3.50

VEGETARIAN HAGGIS SPRING ROLLS_
WITH SWEET CHILLI DIPPING SAUCE (V).........................................................................................................................................................................3.50

WHITEBAIT_ 
WITH A LEMON & CRACKED BLACK PEPPER AIOLI (GF).....................................................................................................................................4.00

OLIVES_
(V) (GF).....................................................................................................................................................................................................................................................3.00

SELECTION OF BREAD_
WITH FLAVOURED BUTTER (V)..............................................................................................................................................................................................2.00

HANDCUT CHIPS_ 
SERVED WITH HOMEMADE KETCHUP (V) (GF).........................................................................................................................................................3.00

FRENCH FRIES_ 
SERVED WITH HOMEMADE TOMATO KETCHUP (V) (GF)..................................................................................................................................3.50

MIXED GREENS_ 
WITH A CHILLI, GARLIC & LEMON BUTTER (V) (GF)..............................................................................................................................................3.50

TOASTED SANDWICHES_                                    MENU
(AVAILABLE 11AM-5PM)

MEAT_
BLACK ISLE STEAK & RED ONION CHUTNEY WITH ROCKET..........................................................................................................................7.00

VEGETABLE_
SPICED HUMMUS & ROAST Mediterranean VEGETABLES TOPPED WITH SMOKED BRIE (V)........................................5.50

FISH_
SCOTTISH WESTERN ISLE SMOKED SALMON, AVOCADO & BRIE.............................................................................................................6.00

ALL CIABATTA SERVED WITH A CRISPY SALAD & HANDCUT CHIPS (FRENCH FRIES ADDITIONAL 0.50)

PASTA_ 
(AVAILABLE ALL DAY)

CHEF’S PASTA DISH OF THE WEEK (V)..............................................................................................................................................7.00
SERVED WITH GARLIC BREAD. CHICKEN OR PRAWNS CAN BE ADDED FOR AN ADDITIONAL 1.00

BURGERS_ 
(AVAILABLE ALL DAY)

GLEN ISLA VENISON & RASPBERRY.....................................................................................................................................................8.00

MARINATED PENRITH CHICKEN BREAST.....................................................................................................................................7.50

JERK ROASTED PORTOBELLO MUSHROOM
TOPPED WITH TERRIAKI GRILLED PINEAPPLE & A MINT AND LIME SALSA (V)...........................................................................7.00

ALL BURGERS SERVED ON A TOASTED BRIOCHE BUN WITH BABY GEM LETTUCE, RED ONION & TOMATO. BURGERS COME WITH HOMEMADE RELISH AND 
HANDCUT CHIPS (FRENCH FRIES ADDITIONAL 0.50)

TRD CLASSICS_                                                    MENU
(AVAILABLE ALL DAY)

SMOKED NORTH SEA HADDOCK_ 
served with STORNOWAY BLACK PUDDING & CRUSHED BABY POTATOES 
TOPPED WITH A SOFT POACHED HENS EGG & HOLLANDAISE (GF).......................................................................................................9.50

BLACK ISLE 8OZ TRUFFLE SEASONED RIBEYE_
WITH HANDCUT CHIPS, ROASTED TOMATO AND A CHILLI AND CORRIANDER BUTTER (GF)...........................................12.50

MUTTON AND PORTER PIE_
WITH SEASONAL VEG SERVED WITH EITHER BABY POTATOES OR HANDCUT CHiPS...........................................................9.50

SPEYSIDE LAMB’S LIVER AND MASH_
COATED WITH CARAMELISED ONION JUS AND CRISPY BACON (GF) (A)........................................................................................9.50

RED RYE BATTERED CATCH OF THE DAY_
WITH HANDCUT CHIPS, MUSHY PEAS & CHUNKY TATAR SAUCE (A)...........................................................................................7.50

ROPE GROWN BLUE SHELL SHETLAND MUSSELS_
IN A CREAMY WHITE WINE AND CHILLI SAUCE (A)........................................................................................................................................9.00

(GF)- GLUTEN FREE
(V)- VEGETARIAN
(A)- CONTAINS ALCOHOL

iTEMS ON THIS MENU MAY CONTAIN TRACES OF DAIRY AND NUTS, PLEASE ASK OUR WAITING STAFF IF YOU ARE INTOLERANT TO THESE PRODUCE.
THE ROYAL DICK MANAGEMENT CANNOT GUARANTEE ITEMS ON THIS MENU ARE COMPLETELY NUT FREE.

A 10% SERVICE CHARGE WILL BE ADDED ON TO PARTIES OF 6 OR ABOVE

THE ROYAL DICK BAR AND KITCHEN


