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MENU

STARTER

Homemade Soup (V) £7

Served with a rustic handcrafted roll. Please ask your server
regarding today’s soup.

Scottish Scallops £13

Pan-seared with chorizo, spring onions and honey glaze.

Roast Duck Salad £10

Tender roasted duck breast, watercress, rocket, spinach,
toasted cashew nuts, roasted sesame dressing.

Haggis Bon Bons £9

Panko breaded Aultbea haggis drizzled with a honey and
whisky glaze.

Smoked Mackerel Pate £9

Accompanied by warm griddled sourdough toast and a
vibrant rocket salad.

Grilled Halloumi (v) £9

Red pepper, arugula and coriander salad with raspberry
vinaigrette.

Hummus & Pita Crisps (vg) £8

Creamy hummus, toasted pita bread, crunchy carrot and
celery sticks.

MAIN COURSE

S—————

Baked Fish Pie £21

Salmon, smoked haddock, king prawns stewed in a white
wine cream sauce and finished with Orkney cheddar, fresh
spinach, and panko breadcrumbs. Accompanied by a side of
seasonal vegetables.

Pan-Seared Salmon Fillet £24

Accompanied by creamy mashed potato, garden peas,
chorizo and a creamy saffron and white wine sauce.

Braised Lamb Shank £28

With rosemary and garlic mashed potatoes, seasonal
vegetables, and a red wine & thyme reduction.

Highland Chicken £22

Succulent chicken breast, streaky bacon and Aultbea haggis
served with clapshot, seasonal vegetables and a creamy
peppercorn sauce.

Mushroom Stroganoff (v) £17

A variety of exotic mushrooms cooked in a rich sauce served
with basmati rice and créme fraiche.

Mediterranean Pasta (vg) £17

Roasted aubergine, courgette and peppers tossed in a rich
tomato sauce.

CLASSICS

Bettyhill Burger £19

A succulent ground beef patty topped with Monterey Jack
cheese, streaky bacon, crisp lettuce, and our signature
burger relish, all nestled within a seeded brioche bun. With
skin-on fries and coleslaw.

Chicken Curry £18

Tender pieces of chicken breast cooked in a spicy, aromatic
curry sauce. Served with fluffy basmati rice, garlic &
coriander naan and mango chutney.

Vegetable Curry (vg) £16

Roasted vegetables cooked in a spicy, aromatic curry sauce.
Served with fluffy basmati rice and a side of garlic &
coriander naan and mango chutney.

Steak & Ale Pie £19

Succulent diced steak served in a rich gravy, topped with
flaky puff pastry, accompanied by creamy mashed potato
and seasonal vegetables.

Cajun Chicken Pasta £20

Cajun-spiced chicken breast accompanied by creamy, fresh
penne pasta, mushrooms, red peppers and Parmesan
cheese.

Haddock £19

Choose between a beer-battered, breaded, or grilled fillet of
haddock, accompanied by skin-on fries, garden peas, and
tartar sauce.

Jumbo Scampi £18

Jumbo whole-tail breaded scampi accompanied by skin-on
fries, garden peas, and tartar sauce.




FOR THE WEE ONES

Mac & Cheese (V) £8

Creamy macaroni and cheese served with skin-on fries and
garden peas.

Chicken Nuggets £8

Breaded chicken nuggets with skin-on fries and garden peas.

Fish Fingers £8

Breaded pieces of haddock served with skin-on fries and
garden peas.

Ice Cream (V) £3

A scoop of Mackie’s vanilla ice cream with a wafer curl,
Chantilly cream and chocolate sprinkles.

DESSERT

Creme Brilée (v) ) £8

Honey and whisky créme bralée, accompanied by Scottish
shortbread, Chantilly cream, and an assortment of fresh
berries.

Lemon Cheesecake (v) £8

A lemon baked cheesecake, served with Mackie's vanilla ice
cream, Chantilly cream, raspberry coulis, and an assortment
of fresh berries.

Chocolate & Raspberry £8
Torte (vg)

A rich chocolate torte served with dairy-free cream,
raspberry coulis and an assortment of fresh berries.

Sticky Toffee Pudding (v) £8

A moist sponge cake filled with dates and topped with warm
toffee sauce served with Mackie's vanilla ice cream and an
assortment of fresh berries.

Ice Cream Sundae (V) £7

Mackie’s vanilla ice cream with raspberry coulis, an
assortment of fresh berries, Chantilly cream, chocolate
wafer curl and topped with chocolate sprinkles.

Please inform your server of any allergies you may have.
Gluten-free menu available upon request.

Vegetarian - (v)
Vegan - (vg)

SIDES

Skin-on fries
Coleslaw

Seasonal Vegetables
Side Salad

Garlic Ciabatta

HOT DRINKS

Short
Americano £2.80
Cappuccino £3.00
Latte £3.00
Espresso £2.30
Classic Hot Chocolate £3.50
Tea

English Breakfast | Earl Grey |
Peppermint | Chamomile | Green | Fruit

£4
£2
£4
£5
£4

Tall
£3.30

£3.50
£3.50
£2.80
£4.00
£3.00
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