
Starters
Soup of the Day (GF) with bread and butter   £4.50

Jaffs Chunky Cullen Skink (GF)  creamy soup with smoked haddock, 
leeks and chunky potatoes, served with bread and butter small £4.75 large £6.75

Chicken Liver, Brandy and Bacon Pate Pots (GF)   
with port, red currant and onion jelly and oatcakes  £5.95

Crispy Battered Tiger Prawns on garden salad with sweet chilli mayonnaise  £6.75

Breaded Brie Wedge (V) on rocket salad with cranberry sauce  £5.95

Salads
Chicken and Bacon Caesar Salad with croutons, sundried tomatoes, 
parmesan and caesar dressing (with or without anchovies)   starter £6.25 main £12.50

Prawn and Melon Salad with spiced marie rose sauce starter £6.25 main £12.50

Mains
Roast Aberdeenshire Turkey (GF) served with roast potatoes, skirlie, mash,   
sprouts, carrot and neep mash, pigs in blankets and turkey gravy  £13.50  

Scottish Extra Mature Steaks (GF) (cooked to your liking)        12oz sirloin   10 oz. rib eye  9oz fillet
all served with onion rings, grilled mushrooms, grilled                £22.45          £20.45           £25.50
tomato and chips                                                           

Sauces (GF) – Diane, Pepper, Blue Cheese  £2.95
Garlic Tiger Prawns   £4.50

Gourmet Beef, Blue Cheese & Beetroot Burger served with crispy fried   £12.50
onions, homemade chunky chips, gherkin and rocket salad  

Fish of the Day please ask your server for today’s special  Market Price

Jaffs Battered (GF) or Breaded Haddock North sea haddock 
served with chips, tartare sauce and pea puree regular £12.50  large £13.75

Breast of Chicken topped with Haggis on skirlie mashed potato   £13.75
with a leek & whisky sauce and chefs vegetables  

Haddock & Prawn Mornay (GF) with creamy mashed potatoes and chefs vegetables  £13.75

Venison Medallions on black pudding smashed baby potatoes 
with a port jus and buttered green beans  £16.95

Chefs House Curry (GF) served with coconut rice, naan bread   
and mango chutney chicken £12.50  veg £11.50(V)

Creamy Mushroom and Garlic Penne (V) served with garlic bread    £11.25

Seafood Risotto served with tiger prawns, salmon, smoked haddock and 
mussels in a spicy tomato sauce, topped with rocket leaves and parmesan cheese  £13.50  

Sides
Garlic Bread (V)  £2.50           Cheesy Garlic Bread (V)  £2.95                    Chips (V)  £2.50       
Giant Onion Rings (V) (GF)  £2.95             Coleslaw (V) £1.95           Salad Bowl (V)  £2.50       
Vegetable Bowl (V)  £2.50           Homemade Chunky Chips (V)  £2.95

Sweets
Sticky Toffee Pudding with rich toffee sauce and ice cream  £5.95
Vanilla Crème Brûlée (GF) served with homemade shortbread  £5.95
Luxury Baileys Ice-cream (GF) with warm chocolate sauce  £5.95
Cinnamon and Sultana Rice Pudding (GF) with double cream  £5.95

(V) Vegetarian option (GF) Gluten Free option available. Please inform your server of any allergies.
Sorry, we do not split bills.

Set Festive 
Menu

Lunch 2 course £15.25
3 course £19.00

Dinner 2 course £18.25
3 course £22.25

Starters
Vegetable Broth 

with bread and butter

Chicken Liver and Bacon Pate (GF)
with port, redcurrant and onion jelly, 

and oatcakes

Prawn and Melon Salad (GF)
 with a spiced marie rose sauce 

Grilled Goats Cheese (V) (GF)
on mixed leaves topped with our 
homemade Christmas chutney 

Mains
Roast Aberdeenshire Turkey (GF)

with all the trimmings

Rib Eye Steak (GF) 
(includes a £5 steak supplement)

served with caramelised red onion, tomato, 
mushrooms, chips and Diane sauce

Pan Seared Fillet of Salmon (GF)
on a pea and lemon risotto, 
with a caper and dill sauce  

Roasted Vegetable 
and Tomato Penne (V)
with parmesan style cheese 

and garlic bread

Pork Fillet, Black Pudding 
and Apple Stack

on creamy mashed potatoes with 
buttered green beans, port sauce

and crispy parma ham

Sweets
 Rich chocolate and Drambuie 

Christmas pudding
with clotted cream ice- cream

Traditional Scotch Trifle
with Chantilly Cream

Cinnamon and Sultana 
Rice Pudding (GF)

with double cream

White Chocolate Cheesecake
topped with cherry compote 

and toasted coconut

Festive Menu



 


