to st art

MAINS

TO F I N I S H

Spring pea & mint soup, smoked ham hock,
crème fraîche (gf)

Pan seared halibut, wilted greens, potato purée,
champagne velouté, caviar (gf)

Classic vanilla crème brûlée (gf) (v)

£6.00

dark chocolate brownie, morello cherries
& arran vanilla ice cream (v)

£6.00

rhubarb & apple crumble, vanilla ice cream (v)

£5.00

sticky toffee pudding, butterscotch sauce (v)

£5.50

cranachan, whisky cream, oats, raspberries (v)

£6.50

lemon posset, shortbread (v)

£5.00

cheese selecction, oatcakes, grapes, quince jam (v)

£11.00

ice cream & sorbet selection (gf) (v)

£5.00

Grilled asparagus, soft poached egg,
crispy cured ham, mustard dressing (gf)
John ross hot smoked salmon,
potato & chive salad, caperberries (gf)
Seared scottish scallops, sous vide pork belly,
pickled mushrooms, cauliflower purée (gf)
Caesar salad, anchovy, pancetta,
croutons, parmesan, crispy egg
Grilled mackerel, pear purée,
celeriac remoulade, fennel (gf)

£6.00

£28.00

£7.50

8oz grilled rump steak, potato rosti, sautéed beans,
confit tomato, red wine & shallot gravy (gf)

£22.00

£11.50

Tempura tofu, cracked quinoa, compressed melon,
crispy kale, date dressing (gf) (v) (vg)

£11.50

£12.50

Seared calves liver, lyonnaise potatoes & onions,
crispy pancetta, port wine gravy

£22.00

£7.00

Smoked salmon & leek fishcake,
braised gem lettuce, sauce vierge

£12.00

£7.00

Pan seared stone bass, spinach,
mussel & saffron broth, red pepper rouille (gf)

£7.00

Pot roasted chicken supreme, grilled asparagus,
oyster mushrooms, pan gravy (gf)

£7.50

Slow cooked sous vide spiced pork belly, grilled baby leeks,
potato dumplings, sesame dressing

£22.50

ON THE SIDE
Superfood salad, cauliflower, apple, radish, sunflower
seeds, miso & sesame dressing (gf) (v) (vg)
Roasted carrot hummus, artichokes,
toasted grains, grilled flat bread (v) (vg)
Seared beef tataki, bonito braised white radish,
truffle dressing

£12.50

£13.50
Triple cooked chips (gf) (v) £3.50
£13.50

cauliflower

cheese

(v)

Sautéed beans,
shallots & garlic (gf) (v)

£3.50

butter mash (gf) (v)

£3.50

glazed chantenay
carrots (gf) (v)

£3.50

£3.50

house salad (gf) (v) (vg) £3.50

Twice baked goats cheese souffle, beets,
pear, candied walnuts (v)

£13.00

broccolini,
almond butter (gf) (v)

£3.50

Guests who are staying with us on a Dinner, Bed & Breakfast
package are entitled to spend up to £25 per person with any
additional spend to be settled at the restaurant.

HOT DRINKS

Espresso

£3.35

Double Espresso

£3.65

Americano

£3.75

Latte

£3.75

Cappuccino

£3.75

Tea

£2.25

Hot Chocolate

£3.75

Specialty Coffee

£5.00

Long coffee with floating cream and liqueur of your choice

All our food and drinks have been freshly prepared
in our premises where we handle all allergens.
If you have a food allergy or intolerance please speak to your
server before you order your meal or drinks.

Ask at Reception or Aspects for a copy of our kids menu. One child’s meal is free with each adult main course purchased. Applies to children 16 and under and only from the children’s menu. For guests already booked on a dinner
inclusive package, kids eat free too. Cannot be used in conjunction with any other offer at Macdonald Aviemore Resort. T’s & C’s apply.
(gf) - gluten free

(v) - vegetarian

(vg) - vegan

