LIGHT BAR MEALS

SNACKS
Wild Hearth Sourdough, Salted Butter 5
Mixed Spanish Olives 5.5
Truffle & Pecorino Mixed Nuts 7

Beetroot Hummus 6.5
Rosemary Flatbread

Chicken Caesar Croquette 3ea
Parmesan Mayonnaise

Scottish Brown Crab Crumpet 16
Dressed White Crab, Fine Herb Salad

Smoked Anchovy 8
Pan Con Tomate

Lamb Belly Skewer 10
Tzatziki, Salsa Verde

STARTERS

Soup of the Day 10
Warm Sourdough, Butter

Isle of Wight Heritage Tomatoes 14

Scottish Buffalo Mozzarella, Arbequinoa Olive Oil

Mushrooms on Toast 14
Blue Cheese Sauce, Sourdough, Rocket

Smoked Salmon 16
Shallot, Caper, Garden Leaf, Charred Lemon

MAINS

Cromlix Smash Burger 21
Double Smash Burger, Brioche Bun,
Burger Sauce, Pickles, Koffman Fries

Peterhead Haddock 22.5
Battered Haddock, Hand Cut Chips,
Tartare Sauce, Mushy Peas, Lemon

West Coast Crab Linguine 28
Handmade Linguine, Brown Crab and
Tomato Sauce, White Crab Foccacia

Prime Scotch Sirloin Steak 280g 55
Hand Cut Chips, Mushroom, Garden Salad

SANDWICHES

(Available Until 5pm)
All served with hand cut chips
& garden salad

Cromlix Club 20
Chicken, Bacon, Fried Egg, Tomato, Baby Gem

Mortadella Focaccia 18
Pistachio Pesto, Scottish Buffalo Mozzarella

Smoked Salmon on Rye 18
Dill and Lemon Cream Cheese,
Pickled Cucumber

Avocado Club 18
Fried Egg, Tomato, Baby Gem

DESSERTS

Sticky Toffee Pudding 11
Butter Scotch Sauce, Vanilla Ice Cream

Ice Cream and Sorbet Selection 10
Please ask your server for today’s selection

Artisan Cheese Selection 18
Traditional Accompaniments



