
MENU
TO BEGIN

MAINS

TO FINISH

THE  ROYAL  SCOTS  CLUB

ROASTED PEAR & SOUR CREAM TART | £8.00

W I T H  P I C K L E D  S H A L L O T  A N D  W A L N U T  
V  

HOMEMADE SOUP OF THE DAY | £7.00

W I T H  B R I O C H E  C R O U T O N S
G F  O N  R E Q U E S T

KING PRAWN & SMOKED SALMON

VOL AU VENT | £9.00

I N  L O B S T E R  S A U C E

RASPERRY RIPPLE | £8.00

I C E  C R E A M  S U N D A E
G F  O N  R E Q U E S T

RHUBARB & GINGER CHEESECAKE | £7.50

R H U B A R B  C O M P O T E  
V ,  V E ,  G F

SELECTION OF CHEESE | £8.00

A N D  B I S C U I T S
G F  O N  R E Q U E S T

PAN FRIED RUMP OF SCOTTISH LAMB | £26.00

O N  A  B E D  O F  W I L D  G A R L I C  P E S T O
G F  

CHICKEN BIRYANI | £19.50

P O P P A D U M  &  M A N G O  C H U T N E Y  

ROASTED COURGETTE & SUN DRIED TOMATO

GNOCCHI | £21.00

I N  A  C O C O N U T  C R E A M  S A U C E  
V ,  V E ,  G F

FRESHLY BREWED FILTER COFFEE | £4.00

M I L K  A N D  S U G A R  

ESSPRESSO | £4.00

TRADITIONAL BEER BATTERED

HADDOCK | £19.50

C H I P S ,  P E A S  &  T A R T A R E  S A U C E  

CHICKEN LIVER PARFAIT | £8.00

R E D C U R R A N T  J E L L Y  &  M E L B A  T O A S T
G F  O N  R E Q U E S T    

HERITAGE TOMATOES | £8.00

W I T H  M A R I N A T E D  M U S H R O O M S ,  B U R R A T A
A N D  B A S I L  D R E S S I N G
G F ,  V  O N  R E Q U E S T

LEMON POSSET | £7.50

L I M E  J E L L Y  &  A  S H O R T B R E A D  R O U N D

CHOCOLATE FONDANT | £7.50

V A N I L L A  I C E  C R E A M

GRILLED SEATROUT FILLET | £24.00 

S A U C E  V I E R G E  
G F

HIGHLAND VENISON | £24.00

W I T H  A  G R E E N  A N D  P E P P E R C O R N  S A U C E  
G F

PANKO CRUMB MUSHROOM | £21.00

K A T S U  S A U C E ,  P I L A F  R I C E  
V ,  V E

CAPPUCCINO | £4.00

C H O C O L A T E  D U S T I N G  A N D  S U G A R

CHICKEN DUMPLING | £8.50

C H I N E S E  S T E A M E D  D U M P L I N G ,  O Y S T E R  S A U C E

HOMEMADE SHEPHERD’S PIE | £17.50

R O S E M A R Y  G R A V Y  &  M I X E D  G R E E N S   

EARL GREY TEA | £4.00
M I L K  A N D  S U G A R  

P l e a s e  i n f o r m  a  m e m b e r  o f  s t a f f  i f  y o u  a r e  a l l e r g i c  t o  s p e c i f i c  f o o d s  w h i c h  m a y  r e s u l t  i n  a  s e v e r e  r e a c t i o n .

COFFEE AND TEA
C o m p l e m e n t a r y fo r m e m b e r s  


	THE ROYAL SCOTS CLUB
	MENU
	TO BEGIN
	HOMEMADE SOUP OF THE DAY | £7.00
	WITH BRIOCHE CROUTONS GF ON REQUEST

	CHICKEN DUMPLING | £8.50
	CHINESE STEAMED DUMPLING, OYSTER SAUCE

	ROASTED PEAR & SOUR CREAM TART | £8.00
	WITH PICKLED SHALLOT AND WALNUT  V

	CHICKEN LIVER PARFAIT | £8.00
	REDCURRANT JELLY & MELBA TOAST GF ON REQUEST

	KING PRAWN & SMOKED SALMON VOL AU VENT | £9.00
	IN LOBSTER SAUCE

	HERITAGE TOMATOES | £8.00
	WITH MARINATED MUSHROOMS, BURRATA AND BASIL DRESSING GF, V ON REQUEST


	MAINS
	PAN FRIED RUMP OF SCOTTISH LAMB | £26.00
	ON A BED OF WILD GARLIC PESTO GF

	HIGHLAND VENISON | £24.00
	WITH A GREEN AND PEPPERCORN SAUCE  GF

	CHICKEN BIRYANI | £19.50
	POPPADUM & MANGO CHUTNEY

	HOMEMADE SHEPHERD’S PIE | £17.50
	ROSEMARY GRAVY & MIXED GREENS

	TRADITIONAL BEER BATTERED HADDOCK | £19.50
	CHIPS, PEAS & TARTARE SAUCE

	GRILLED SEATROUT FILLET | £24.00
	SAUCE VIERGE  GF

	ROASTED COURGETTE & SUN DRIED TOMATO GNOCCHI | £21.00
	IN A COCONUT CREAM SAUCE  V, VE, GF

	PANKO CRUMB MUSHROOM | £21.00
	KATSU SAUCE, PILAF RICE  V, VE


	TO FINISH
	RASPERRY RIPPLE | £8.00
	ICE CREAM SUNDAE GF ON REQUEST

	LEMON POSSET | £7.50
	LIME JELLY & A SHORTBREAD ROUND

	RHUBARB & GINGER CHEESECAKE | £7.50
	RHUBARB COMPOTE  V, VE, GF

	CHOCOLATE FONDANT | £7.50
	VANILLA ICE CREAM

	SELECTION OF CHEESE | £8.00
	AND BISCUITS GF ON REQUEST


	COFFEE AND TEA
	FRESHLY BREWED FILTER COFFEE | £4.00
	MILK AND SUGAR

	CAPPUCCINO | £4.00
	CHOCOLATE DUSTING AND SUGAR

	ESSPRESSO | £4.00
	EARL GREY TEA | £4.00
	MILK AND SUGAR
	Please inform a member of staff if you are allergic to specific foods which may result in a severe reaction.





