(served 12pm — 5pm)

served with vegetable crisps & dressed leaves

Egg Mayonnaise (V) 8.50
Perthshire herbs, watercress
Georgecampbe"&Sonsoaksmokedsa|mon ........................... 1000 .................

Katy Rodger’s of Knockraich Farm créme fraiche, garden dill, pickled cucumber

Crispy Scotch Beef Hash 9.00

Fried quails egg, BBQ relish, pickled shallot, watercress

Sa|t&Peppequu|d ................................................................................................. 9 00 .................
Spring onion, chilli, lime, Sriracha mayonnaise

W||dMushroomsonToast(V) ......................................................................... 8 00 .................
Toasted brioche, poached egg, watercress
scotushCharcutene&Cheeses(fortwo) ......................................... 3200 .................

Great Glen Charcuterie of Roy Bridge, Isle of Mull cheddar, Morangie brie,
Strathdon blue, Wild Hearth Bakery sourdough, East Neuk oatcakes, marinated
Gordal olives, pickled vegetables, Isle of Arran apple & ale chutney

Dunkeld Estate Venison Ragu
slow-braised venison, pappardelle pasta, roasted tomato sauce, parmesan & herb
breadcrumb

Smoked Peterhead Haddock Macaroni Cheese 15.00
braised leeks, parmesan & herb breadcrumb
Bubb|e&3queak(V) ............................................................................................. 1500 .................

poached egg, garden vegetable fricassee, watercress, Summer Harvest of Ferneyfold
Farm lemon rapeseed dressing,

Char Grilled Scotch Steak Sandwich

Wild Hearth Bakery sourdough, homemade game relish, pickled shallots, watercress,
skin-on fries

Findony Farm Scotch Steak Burger
Isle of Mull cheddar, Findony Farm smoked bacon, skin-on fries, relish & pickles

Dunkeld Estate Venison Burger
Isle of Mull cheddar, Findony Farm smoked bacon, skin-on fries, relish & pickles

Mixed Leaf Salad (V) 4.00
Summer Harvest of Ferneyfold Farm lemon rapeseed dressing
Tr|p|ecookedHandcutcmps(ve) ............................................................ 4 00 .................
Cherry&P|stach|oBakewe"Tart(V) ........................................................ 9 00 .................
Amarena cherries, candied pistachios, Chantilly cream

St|ckyToffeePudd|ng(V) .................................................................................... 8 00 .................
butterscotch sauce, vanilla bean ice cream, honeycomb

c.- anachan(V) ................................................................................................................ 8 00 .................

Scotch whisky, Perthshire raspberries, toasted oats, raspberry sorbet

Coronation Chicken 10.00
Roast chicken breast, light curry mayonnaise
C|ubsandw|ch ........................................................................................................... 1200 .................

Roast chicken breast, Findony Farm smoked bacon, egg mayonnaise, beef tomato

Kitchen’s Soup (V) 6.00
Tarragon butter, pickled vegetables
SmokedAyrsh"-eHamHoughTerrme ...................................................... 9 00 .................

Wild Hearth Bakery sourdough, Isle of Arran apple & ale chutney, pickled vegetables
Spiced Cauliflower Fritter (Ve)

Spring onion, chilli, lime, Sriracha mayonnaise

George Campbell & Sons Hot Smoked Salmon
Quails egg, roasted baby potatoes, grilled garden vegetables, pickled
cucumber & shallots, Summer Harvest of Ferneyfold Farm lemon
rapeseed dressing

Beer-Battered Peterhead Haddock
StrathBraan Brewery Due South beer batter, triple cooked hand cut chips, garden pea
purée, tartare sauce

Braised Short-Rib of Scotch Beef 16.00
creamed potatoes, Findony Farm smoked bacon, caramelised onion, sautéed
mushroom, beef sauce

Roasted Potato Gnocchi (Ve) 14.00
slow-roasted tomato sauce, roasted garden vegetables, spring onion

80z Scotch Ribeye Steak 28.00

triple cooked hand cut chips, slow-roasted plum tomato, grilled mushroom, Dunkeld
House Hotel single malt whisky & peppercorn sauce, watercress

Spiced Bean Burger (Ve) 14.00
vegan cheddar cheese, skin-on fries, relish & pickles
8ozscotchF|||etSteak ....................................................................................... 3600 .................

triple cooked hand cut chips, slow-roasted plum tomato, grilled mushroom, Dunkeld
House Hotel single malt whisky & peppercorn sauce, watercress

Beer-Battered Onion Rings (Ve) 4.00
StrathBraan Brewery Due South beer batter

SummerTrufﬂe&ParmesanFnes .............................................................. 5 00 .................
Roastedp|neapp|e(ve) ......................................................................................... 8 00 .................
rum caramel, toasted coconut brittle, mango sorbet

DarkChoco|ateBrown|e(V) .............................................................................. 9 00 .................
salted caramel ice cream, hazelnut praline

Scott|shCheesese|ect|on ............................................................................... 1200 .................

Isle of Mull cheddar, Morangie brie, Strathdon blue, Isle of Arran apple & ale chutney,
Wild Hearth Bakery fig & walnut sourdough, East Neuk Oatcakes

*FOOD ALLERGIES & INTOLERANCES*
Should you have concerns about a food allergy or intolerance please speak to our staff before you order your food or drink
April 2021




Da Luca Pinot Grigio, Terre Siciliane 7.00 9.50
Italy (V) (Ve)

Aromas of white flowers, pink grapefruit and Cox’s

apple: the palate displays melon and guava.

7.25 10.00

Between Thorns Chardonnay

South Eastern Australia (V) (Ve)

Tropical aromas, followed by flavours of juicy
nectarine and peach.

Picpoul de Pinet, Les Girelles, 8.50 11.50
Jean-Luc Colombo, France (V) (Ve)
A rich, mouth-filling wine with notes of fresh flowers,

melon and ripe summer stone fruit.

Vidal Sauvignon Blanc,
Marlborough, New Zealand (V) (Ve)
Classically crisp and herbaceously intense with great
complexity, a mingling of passion-fruit and melon
flavours.

Whispering Hills White Zinfandel
California, USA

Loads of fresh summer-fruit flavours and lively acidity.
Medium-bodied to appeal to most palates, California’s
own Zinfandel.

Antonio Rubini Pinot Grigio Rosé 7.50 10.50
Pavia, Italy (V)
Refreshing rosé with aromas of wild flowers, raspberry

and strawberry.

Altoritas Merlot, Central Valley
Chile (V) (Ve)

Soft, light and fruity Merlot with plummy aromas and a
hint of spice.

Short Mile Bay Shiraz, SE Australia 7.00 9.50
Rich berry fruit on the palate and a pinch of pepper
spice so typical of Shiraz.

Portillo Malbec, Uco Valley, Mendoza,
Argentina

Plums, blackberries and a touch of vanilla; fresh fruit
flavours, supported by a touch of spice.

Dashwood Pinot Noir, Marlborough 9.50 12.00
New Zealand (V)
Crunchy black and red cherry fruit are backed up by

winter spice, plum and vanilla.

Da Luca Prosecco, Italy (V) (Ve) 8.50
Pear and peach fruit on a lively, yet soft and generous
palate.

Da Luca Prosecco Rose, Italy (V) (Ve) 8.50

Fresh and vibrant raspberry and strawberry scented
fizz.

12.50

Perrier-Jouét Grand Brut, France (V) (Ve)
Dynamic, fresh and lively, showing white flowers,
grapefruit and notes of pineapple and honey.

Perrier-Jouét Blason Rosé, France (V) (Ve) 14.50
Copper-tinged, salmon pink with redcurrants on the

nose and a mineral character.

Errazuriz Late Harvest Sauvignon Blanc
Casablanca Valley, Chile

Honey, raisins, and dried apricots: tremendous texture
and volume on the luscious and fresh palate.

Tio Pepe

Beefeater

Beefeater Pink
Bombay Sapphire
Brockman’s

Caorunn

Dunkeld House Hotel
Eden Mill Original
Eden Mill Love Gin
Edinburgh

Edinburgh Cannonball

Edinburgh Rhubarb
& Ginger Gin

Esker

Gin Bothy Gunshot
Gordons

Gordons Pink
Hendrick’s
Hendrick’s Orbium
Hills & Harbour

Elderflower
Plum & Vanilla
Raspberry

Aromatic
Bitter Lemon
Elderflower
Ginger Ale
Ginger Beer

Highland Park 12yr
Highland Park 18yr

Talisker 10yr
Talisker 18yr

Jura 10yr
Jura Seven Wood
Jura 18yr

Ardbeg 10yr

Ardbeg Uigeadail
Ardbeg Corryvrecken
Bowmore 12yr
Bowmore 15yr
Bowmore 18yr

The Classic Laddie
Bunnahabhain 12yr
Caol lla 12yr

kilchoman Machir Bay
Lagavulin 16yr
Laphroaig 10yr
Laphroaig Quarter Cask
Laphroaig Lore

Port Charlotte 10yr

4.00
4.50
4.50
4.50
4.50
4.50
5.50
5.50
5.50
5.50
5.50

6.00
6.00
4.50
4.50
4.50
5.50
6.00

4.50
4.50
4.50

5.00
12.00

6.00
12.00

4.50
7.00
12.00

6.00
8.50
10.00
5.50
9.00
12.00

7.00
5.00
6.00
6.00
8.00
5.50
7.50
11.00
6.00

Auchentoshan Three Wood6.50

Aberlour 12yr

Balvenie 12yr
Doublewood

Balvenie 14yr
Caribbean Cask

Balvenie 17yr

Ballantine’s Finest
Chivas Regal 12yr
Famous Grouse
Johnnie Walker

Jack Daniels
Jameson Irish Whisky
Jim Beam

6.00
6.00

7.00

12.00

3.50
4.00
3.50
5.50

3.50
3.50
3.50

Isle of Harris

Kinrara

Kintyre

Lind & Lime

Lussa

Misty Isle

Monkey 47

Persie Herby & Aromatic
Persie Sweet & Nutty
Pickering’s
Pickering’s Sloe
Rock Rose

Seven Crofts
Strathearn
Tanqueray 10
Tanqueray Sevilla
The Botanist

Whitley Neill Parma Violet

Rhubarb & Ginger
Pomegranate & Rose
Orrange Blossom

Lemonade
Mediterranean
Slimline Tonic
Cucumber
Tonic

Balvenie 21yr
Glenfarclas 10yr
Glenfarclas 105
Glenfarclas 25yr
Glenfiddich 12yr
Glenfiddich 15yr
Glenfiddich Fire & Cane
Glenfiddich 18yr
Glenfiddich 21yr

6.50
6.00
6.00
6.00
6.00
6.00
6.75
5.00
5.00
5.00
4.50
6.00
6.00
5.50
5.50
5.50
6.00
5.00

4.50
4.50
4.50

16.50
6.00
7.50

16.50
5.00
6.00
6.50

12.00

18.00

Glenfiddich Winter Storm 20.00

Glenlivet Founders
Reserve

Glenlivet 18yr
Glenrothes 12yr
Macallan Gold
Macallan 12yr Sherry
Macallan 18yr
Singleton 12yr
Strathisla 12yr
Tamdhu 12yr

Aberfeldy 12yr
Aberfeldy 16yr
Aberfeldy 21yr
Alexander Il
Blair Athol 12yr
Dalmore 12yr
Dalmore 15yr
Dalmore 18yr

Dalmore King
Dalwhinnie 15yr

Dunkeld House
Hotel Whisky 12yr

Edradour 10yr
Glengoyne 10yr
Glenmorangie 10yr
Glenmorangie 18yr
Glenmorangie Signet
Glenturret 10yr

Oban 14yr

Old Pulteney 12yr
Royal Lochnagar 12yr
Tullibardine Sovereign

Double Black Label
Monkey Shoulder
Whyte & Mackay

Makers Mark
Woodford Reserve

4.50

12.00
6.50
6.50
9.50

24.50
5.00
6.50
6.50

5.50
9.50
14.50
20.00
9.00
6.00
7.50
14.00
6.50

5.50

7.00
5.00
4.50
12.00
16.50
6.00
6.50
6.50
7.00
7.50

4.50
3.50

5.00
7.00

Cosmopolitan
Vodka, Cointreau, Lime,
Cranberry

Espresso Martini

Vodka, Espresso, Kahlua, vanilla,

chocolate
Bramble

Gin, Creme de Mdre, Lemon,

Blackberry
Mojito
Rum, Lime, Sugar, Soda

Alexander Fleming

Whyte and Mackay, Laphroaig 10,

Drambuie, Ginger, Lemon

Martell VS 4.00
Martell Blue Swift 6.00
Bacardi 4.00
Dark Matter 4.50
Diplomatico Reserve 5.50
Don Papa 4.50
Havana Club 3 Years 4.00
Absolut Blue 4.00
Absolut Mandarin 4.00
Belvedere 5.50
Cazcabel Blanco 4.50
Cazcabel Coffee 4.50
Aperol 4.00
Campari 4.00
Martini Bianco 3.50
Archers Peach Schnapps 3.50
Baileys 50ml 5.50
Chambord 3.50
Cointreau 4.00
Disaronno 3.50
Drambuie 4.00
Glayva 4.00
Gin Bothy Amaretto 4.50
Draught Pepsi 3.60/1.80
Draught Diet Pepsi 3.60/1.80
Draught lemonade 3.60/1.80
Appletiser 2.50
Coca Cola 2.50
Diet Coke 2.50
Coke Zero 2.50
Fanta 2.50
Red Bull 2.95
Budweiser 4.25
Corona Extra 4.25

Heineken 0.0 Alcohol Free

2.75

BrewDog Punk IPA 5.50

Strathbraan - Due South  5.75
Pint / Half

Carlsberg Pilsner 4.30/2.15

Belhaven Best 4.80/2.40

Guinness 5.00/2.50

Coffee Variation 3.70

Americano

Cappuccino

Latte

Flat White

Espresso 3.00

French 75

Gin, Sparkling Wine, Lime, Lemon

Whisky Sour

Whiskey, Lemon, Egg White,

Angostura Bitter
Margarita

Tequila, Cointreau, Sugar, Lime

Hugo

Prosecco, Edinburgh Elderflower

Liqueur, Mint

The Outlander

Tequila, Red Vermouth, Campairi,

Strawberries, Grapefruit

Martell VSOP
Martell XO

Havana Club 7 Years
Kraken

Mount Gay Exra Old
Sailor Jerry

Seawolf

Grey Goose
Ogilvy

Cazcabel Honey
Cazcabel Reposado

Martini Dry
Martini Rosso
Pimms No1

Grand Marnier
Kahlua
Limoncello
Malibu

Seedlip Grove 42
(Non Alcoholic)
Southern Comfort
Tia Maria

IRN BRU Diet
IRN BRU
Fruit Shoots

Bon Accord
Rhubarb Soda

J20
Orange and Passionfruit

Highland Spring 330ml

Still Water, Sparkling Water

Highland Spring 1Ltr

Still Water, Sparkling Water

Peroni
Rekorderlig

7.00

25.00

4.50
4.50
5.50
4.00
5.00

5.00
5.00

4.50
5.00

3.50
3.50
4.50

3.50
3.50
3.50
3.50
3.50

3.50
3.50

2.50
2.50
1.00
3.00

2.25

2.25

3.50

4.50
5.75

Passion Fruit, Strawberry & Lime

Innis & Gunn Original 5.50
Ossian Ale 5.75

Pint / Half
Heverlee 5.00/2.50
Magners 4.50/2.25
Hot Chocolate 3.80
Irish Coffee 6.75
Tea Variation 2.75

Breakfast Tea

Earl Grey

Lemon and Ginger
Cranberry & Raspberry
Peppermint

Green tea

Camomile

Please ask for the wine list for wines by the bottle.

Spirits are subject change and availability.
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