
(v) vegetarian dish    (ve)  vegan dish    (n) contains nuts    (may take longer to cook

we try to source the best local, seasonal & fresh produce 

from aberdeen & the surrounding areas. our fish is caught & 

landed locally in peterhead & delivered to our kitchen on a 

daily basis.  although extra care has been taken to remove all 

bones, some may remain. 

please advise us in advance if you have any special dietary 

requirements.
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Homemade bread & olives 

house anchovy caesar 

braised baby vegetables 

Skinny fries
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– surf& turf with stonehaven langoustines & garlic butter 

- loch fyne oysters chilled
and rockefeller style
- sesame crusted tuna

-shetland blue shell mussels
- green lip mussels - scallops

-scallop roe veloute
- stonehaven langoustines

- swordfish ceviche

FULL HOUSE PLATTER

platter includes:

with homemade bread with skinny 
main course

fries 

CAPE WRATH OR 
LOCH FYNE ROCK OYSTERS

chilled
natural with red wine shallot vinegar

rockefeller
baked in garlic butter, finished with herb crumb

single  4        ½ dozen  22        dozen  44

 all  t ips  are  shared equally  between our staff. tables of 6 or more people are subject to 12.5% discretionary service charge.
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served with: 
˜ homemade bread - pickled shallots

-seaweed mayo

100

SILVER DARLING PLATTER

platter includes:
˜ home cured gin gravadlax

˜ pair of oysters (chilled or hot) 
˜ deep fried whitebait

˜ locally hot smoked salmon 
˜ crevettes

˜ stonehaven langoustines
˜ rollmop herring

˜ shetland blue shell mussels

served with: 
˜ homemade bread ˜ seaweed mayo

˜ tartare sauce ˜ shallot red wine vinegar

50starter 10 20

JumboStandard 20 23

– Add sauce
peppercorn, blue cheese, mustard & shallot, scallop veloute

seaweed salt hand cut chips 

Whitebait 

Crab straw fries 

 Homemade bread
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6oz steak burger
toasted brioche bun, homemade burger relish, mixed leaf, beef 
tomato, sliced red onion, pickles, slaw,  hand cut chips
Add cheese or bacon 

chargrilled scotch 7oz fillet steak 
hand cut chips, roasted cherry vine tomatoes, sauteed
wild mushroom, caramelised onion relish

– surf & turf with beer battered oysters
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Lemon sole goujons
Skinny fries, herb marinated heritage tomato salad, 
lemon & black pepper mayo, caramelised lemon wedge

Coronation salmon (n)

Creamed sorrel, crayfish dressing, creamed spinach 
new potatoes, crayfish nut butter

North sea haddock breaded or battered

crushed peas, hand cut chips & homemade tartare sauce

Haggis bon bons
homemade brown sauce, game chips

King oyster mushroom scallops (VE)
Truffled pea puree, pickled shimeji mushrooms, shallots

Quail Scotch egg
chicken, tarragon, mushroom & quails egg, celeriac 
remoulade

Market catch of the day
Please ask your server for details

24

Market catch of the day
Please ask your server for details

poa 

MUSSELS
S H E T L A N D  B L U E  S H E L L

mariniere white wine, cream, shallots, thyme & garlic 

Italian marinara sauce & peroni

S TA RT E R S

Langoustine bisque
Herb oil, watercress, homemade bread

Pil pil prawns
marinated prawns, tomato & olive oil bread

Smoked cod croquette
macerated red onions, pickled bean sprouts, miso puree

Pan seared Shetland scallops
Champagne cream & caviar, apple sorbet, bacon crumble

F R O M  TH E  SE A

Charcoal & olive crusted halibut
mustard & shallot sauce, crushed potatoes and seasonal 
greens

Roast North sea cod
scallop veloute, charred gem heart, fondant potato

Seafood linguine
scallops, prawns, mussels and spinach & leek linguine bound 
together with garlic dill & lemon butter and emulsified with 
wine. Herb & parmesan crumb.

Tuna Wellington
Mushroom & tuna duxelle, herb crepe, tuna broth, truffle mash

F  R O M  TH E  L A N D

Duo of lamb
Lamb chump, lam
parmesan polenta, minted salsa verde, jus

b cutlet, parmesan & herb crust, pea puree, 

Confit duck leg
Provencal pomme puree, braised baby veg, cognac jus

French garden pesto linguine (VE) (n)

Herb & parmesan crumb, pea pesto dressing

White bean & truffle burger (VE)

toasted brioche bun, homemade burger relish, mixed leaf, beef 
tomato, sliced red onion, pickles, slaw, cajun hand cut chips
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