
MENU
TO BEGIN

MAINS

TO FINISH

THE  ROYAL  SCOTS  CLUB

GIN CURED SMOKED SCOTTISH SALMON | £9.00

C A P E R S  &  L E M O N  
G F  O N  R E Q U E S T

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

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

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

RED PESTO VENISON STEAK | £24.00

I T A L I A N  S T Y L E  P O T A T O  S A L A D  A N D  B L A C K  O L I V E
G F

FRESHLY BREWED FILTER COFFEE | £4.00

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

ESPRESSO | £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    

MIXED BERRY SEMIFREDDO | £7.50

B E R R Y  C O M P O T E
G F

TRADITIONAL TART TATIN | £7.50

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

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

LAMB NASI GORENG | £23.00

T O P P E D  W I T H  A  F R I E D  E G G
G F

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  

KING PRAWN CAESAR SALAD| £8.50

A V A I L A B L E  A S  A  M A I N  P O R T I O N   |  £ 1 9 . 0 0
G F  

WILD MUSHROOM FRICASSEE TART | £8.00

C A U L I F L O W E R  A N D  T R U F F L E  P U R E E
V ,  V E

ROAST COURGETTE, HERITAGE TOMATO

& GOATS CHEESE SALAD| £8.00

B E E T R O O T  C H U T N E Y
V ,  G F

CHARGRILLED LEMON & THYME CHICKEN

FILLET| £21.00

G R I L L E D  C H E R R Y  T O M A T O E S  A N D  M I X E D  G R E E N
V E G E T A B L E S
G F

GRILLED SEA TROUT | £24.00

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

MEDITERRANEAN VEGETABLE STACK| £22.00

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

CAULIFLOWER KYIV | £21.00

S K I N N Y  F R I E S  A N D  A  G R E E N  S A L A D
V ,  V E ,  G F

CHOCOLATE HAZELNUT PRALINE

TORTE | £7.50

H O N E Y E D  M A S C A R P O N E


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

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

	GIN CURED SMOKED SCOTTISH SALMON | £9.00
	CAPERS & LEMON  GF ON REQUEST

	WILD MUSHROOM FRICASSEE TART | £8.00
	CAULIFLOWER AND TRUFFLE PUREE V, VE

	KING PRAWN CAESAR SALAD| £8.50
	AVAILABLE AS A MAIN PORTION  | £19.00 GF

	ROAST COURGETTE, HERITAGE TOMATO & GOATS CHEESE SALAD| £8.00
	BEETROOT CHUTNEY V, GF


	MAINS
	CHARGRILLED LEMON & THYME CHICKEN FILLET| £21.00
	GRILLED CHERRY TOMATOES AND MIXED GREEN VEGETABLES GF

	LAMB NASI GORENG | £23.00
	TOPPED WITH A FRIED EGG GF

	RED PESTO VENISON STEAK | £24.00
	ITALIAN STYLE POTATO SALAD AND BLACK OLIVE GF

	GRILLED SEA TROUT | £24.00
	SAUCE VIERGE GF

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

	CAULIFLOWER KYIV | £21.00
	SKINNY FRIES AND A GREEN SALAD V, VE, GF

	MEDITERRANEAN VEGETABLE STACK| £22.00
	VEGAN FETA AND TOMATO FONDUE SAUCE SERVED WITH ORZO PASTA V, VE


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

	MIXED BERRY SEMIFREDDO | £7.50
	BERRY COMPOTE GF

	CHOCOLATE HAZELNUT PRALINE TORTE | £7.50
	HONEYED MASCARPONE

	TRADITIONAL TART TATIN | £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

	ESPRESSO | £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.





