
S TA R T E R S

Vietnamese Broth 
Coconut, Noodle Salad, Crispy Sweetcorn Fritter

Chicken Liver Parfait 
Spiced Fireplace Apple Jelly, Homemade Brioche 

Scottish Smoked Salmon 
Kohlrabi, Fennel Salad, Irish Black Butter

M A I N S

Glazed Iberian Pork Cheek 
Zhong, Butterbean Puree, Roasted Octopus, Salchichon 

Seared fillet of Sea Bass 
Jersey Royals, Rose Harissa, Langoustine Sauce 

Grilled British Asparagus (V)  
Muhammara Sauce, Crispy Borlotti Beans, Fried Hen’s Egg

D E S S E R T S

70% Valrhona Chocolate & Caramel Tart (V) 
Hazelnut Ice Cream

Macerated Rhubarb/Strawberries (V)  
Orange Granita, Burnt Meringue

Scottish & European Cheese (V)  
Chutney, Fruit Loaf, Crackers

S I D E S

Seasonal Greens, Ayrshire Potatoes,  
Garden Salad, Hand Cut Chips  £4.50 each

M A R K E T  M E N U L I G H T  L U N C H E S  &  G R I L L

Classic Caesar Salad £9.50

Cromlix Kitchen Garden Salad (V, VG, GF) £11.50 
Edamame Beans, Beetroot, Seeds

Charred Tenderstem Broccoli (V, VG, GF) £9.00 
Roasted Hazelnut, Crispy Chilli, Garlic 

Wild Mushroom Ravioli (V) £12.50 
Truffle Butter Sauce

Fresh Pasta Puttanesca Sauce (V, VG) £12.00 
add Grilled Chicken Breast £15.50 
add Fresh Fish  £15.00 
add 100g Ribeye £18.50

S A L A D  &  PA S TA

Served with Crisps, Salad & Homemade Pickles.

Scottish Hot Smoked Salmon £13.50 
Herb Crème Fraiche, Dill Pickle 

Isle of Mull Cheddar (V) £7.50 
Spiced Kasundi Chutney, Rocket

28 Day Aged Ribeye (100g) £15.50 
Beef Tomato, Horseradish Mayonnaise, Cos Lettuce 

F R E S H  C I A B AT TA S

All our steaks are Scotch and dry aged for a minimum  
of 28 days from Donald Russell in Inverurie. Served with 
Seasonal Vegetables, Ayrshire Potatoes, Salad & Bo Tree 
Peppercorn Sauce.

250g Ribeye £39.50 
250g Sirloin £36.50 
200g Fillet £55.50

Cromlix Homemade Prime Cut  
Mini Burgers £15.50 
Chips, Cheese, Salad, Relish 

F R O M  T H E  G R I L L

2 COURSES £29.50 / 3 COURSES £35.50

(V) Vegetarian (VG) Vegan (GF) Gluten Free. Please ask a member of the team if you have any dietary requirements or allergens. 
We endeavour to use local produce whenever we can. Where possible produce comes from our kitchen gardens or Cromlix estate.  

Please be understanding if certain items are not available as our produce is purchased or picked daily.
A discretionary 10% service charge will be added to your bill, 100% of which goes to our team members.

Coffee & Petit Fours £5.50

Bread  £2.50

Olives  £2.50

 
 

Classic Caesar Salad £14.50 

Charred Tender Stem Broccoli, Hazelnuts,            £13.50 
Chilli & Garlic (V, VG) 
 
Cavatappi Pasta, Romesco Sauce,                            £15.00 
Manchego (V)     

 

add Grilled Chicken Breast (GF) £12.00 
add Fresh Fish (GF) £15.00 
add 100g Ribeye (GF)                                                                  £18.50 
 

 

Served with Crisps, Salad & Homemade Pickles 

Scottish Hot Smoked Salmon £15.50 
Herb Crème Fraiche, Dill Pickle 

Isle of Mull Cheddar (V) £9.50  
Spiced Kasundi Chutney, Rocket 

28 Day Aged Ribeye (100g) £16.50 
Beef Tomato, Horseradish Mayonnaise, Cos Lettuce 

 

 
 

 

 

 

 

 

 

(V) Vegetarian (VG) Vegan (GF) Gluten Free. Please ask a member of the team if you have any dietary requirements or allergies. We 
endeavor to use local produce whenever we can. Where possible produce comes from our Kitchen Gardens or Cromlix Estate. 

Please be understanding if certain items are not available as our produce is purchased or picked daily. A discretionary 12.5% service 
charge will be added to your bill, all of which goes to our team members. 

Bread (V, VG) 

Olives (V, VG, GF) 

 

 

Seasonal Soup of the Day (V)     

 
Grilled Mackerel Fillet, Coconut & Chilli Salad, Avocado, 
Pickled Ginger (GF) 
 

Glazed Pork Cheek & Fillet, Braised Lentils, Harissa 
Sweet Potato (GF) 

(GF) 

Ramen of Spring Vegetables, Crispy Spiced Tofu, 
Noodles, Poached Hens Egg (V)     
 

Orange & Olive Oil Cake, Candied Pistachio, Citrus 
Labneh 

Valrhona Dulcey Chocolate, Green Apple, Miso, Palmier  
 
Scottish & European Cheese, Chutney, Crackers & 
Bread  

  

  

All our steaks are Scotch and dry aged for a minimum 
of 28 days from Donald Russell in Inverurie. Served with 
Bartlett Baby Potatoes, Salad & Bo Tree Peppercorn 
Sauce. 

250g Ribeye (GF) 

250g Sirloin (GF) 

500g Chateaubriand (GF) 

 
 
 

Cromlix Homemade Prime Cut 
 

Chips, Cheese, Salad, Relish  

MARK ET M ENU  
 

2  C O U R S E S  £ 3 0 . 0 0  /  3  C O U R S E S  £ 3 7  




