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Our story ...

On the back of our menu, you'll find a beautifully
illustrated map that traces the origins of some the
ingredients we proudly serve. Each representing
a place where our culinary adventure begins
- the fertile fields, pristine lochs, and rugged
coastlines of Scotland.

Seafood

The North Sea’s bounty arrives fresh at our
doorstep from Peterhead. Our chefs work closely
with our local fishmonger to select the finest
catches—haddock, hake, Shetland mussels and
John Ross smoked salmon.

Dairy

Mackie’s Dairy Farm, nestled in the rolling green
pastures North of Aberdeen, offers a delightful
range of flavours - from classic vanilla to indulgent
salted caramel - that perfectly capture the essence
of Scotland. Meanwhile, Graham's Dairy Butter,
originating in Bridge of Allan, has spread its
delicious influence across all of Scotland.

Cheese

Clava Brie, crafted on the Connage Family Farm
along the Moray Coast, embodies Scotland’s
rugged essence. Named after the ancient burial
cairns of Balnuaran of Clava, this award-winning
cheese boasts a creamy texture with earthy
undertones. Meanwhile, Smoked Orkney Cheddar,
made using local cow’s milk and following a
traditional recipe, hails from the Orkney Islands.

Magnum Highland
Cream Liqueur

Magnum Cream Liqueur is an award-winning fusion
of Speyside single malt scotch whisky and cream,
crafted and bottled in Edinburgh.

Sustainability

“Qur dedication to sustainability extends
beyond the menu. We're always exploring new ways
to nurture our planet and inspire our guests. “

Head Chef
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Artisan Bread Board
black olive tapenade, Graham's salted butter £4.95

Soup of the Day 0
served with crusty bread £4.95

Heirloom Tomatoes 0
burrata, artichoke, oak aged balsamic, basil pesto £6.95

Connage Clava Brie Filo 0

plum chutney, Arran oaties £6.95

John Ross Smoked Scottish Salmon
Hendrick’s pickled cucumber, capers, watercress £8.95

Ham Hock & Mustard Terrine
red onion marmalade, pickled vegetables, toasted baguette £7.95

Shetland Mussels
apple, bacon, thistly cross cider, cream, crusty bread
starter £8.95, main £15.95
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Pan Seared Breast of Duck
hasselback potatoes, Stornoway black pudding bon bon,
chantenay carrots, green beans, blackberry jus £21.95

Oven Roasted Cod
chargrilled broccoli, crispy potatoes,
miso butter sauce £18.95

Chicken Makhni

basmati rice, red onion pickle, naan bread £17.95

Truffle Macaroni & Cheese 0

sautéed wild mushrooms, brioche crumble £12.95

Woodbank Fish & Chips
Peterhead haddock, crushed peas, tartare sauce,
lemon, chunky chips £15.95

Sweet Potato & Black Bean Burger @

smashed avocado, kimchi, skin on fries £11.95

Geday bagl

Adults £16.95 | Kids £9.95

served with thyme roast potatoes, homemade
yorkshire pudding, seasonal vegetables & roast gravy

28-Day Aged Fillet Steak 200g
confit beef tomato, chunky chips £29.95
add whisky & peppercorn sauce or chimichurri £2.95

Angus & Oink Dry Rub Peri Peri Chicken Burger

smashed avocado, lime mayonnaise, skin on fries £14.95

Hand Pressed Gourmet Beef Burger
smoked Orkney cheddar, bacon,
red onion jam, relish, skin on fries £14.95
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Grilled Chicken Caesar Salad
crisp baby gem bound in creamy caesar dressing,
croutes & parmesan £14.95

Beetroot & Rocket Fattoush @
toasted pitta, vegan feta, red pepper hummus £12.95
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£4.25

Chunky Chips
Truffle & Parmesan Fries
Garlic & Cheese Baguette
Buttered Green Beans & Broccoli
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Signature Sticky Toffee Pudding

butterscotch sauce, Mackie's honeycomb ice cream £7.95

Knickerbocker Glory
the dessert of childhood dreams! layered Mackie's ice cream,
fresh raspberries £8.95

Dark Chocolate Nemesis
Magnum Highland Cream Liqueur, puff candy £8.95

Scottish Berry Pavlova
local berries, champagne poached peaches,
lemon curd cream £7.95

Simple Summer Strawberries
£4.95

Mackies Ice Cream Selection
£1.95 per scoop
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Glenfiddich Whisky

Glenfiddich Distillery, nestled in the picturesque Speyside region
of Scotland, stands as one of the last family-owned Scotch
whisky distilleries. Founded in 1886 by William Grant, it lies
in the Valley of the Deer, just half a mile north of Dufftown.

Glenfiddich 12 Year Old
25ml Original £4

Glenfiddich 14 Year Old
25ml Bourbon Cask £7

Glenfiddich 18 Year Old
25ml Small Batch £12

Aberdeenshire Cocktails

The Laird’s Negroni
House of Elrick Gin, Campari, Vermouth £7.95

Cloudy Bay
Arbikie Harr Vodka, cloudy apple juice, soda & lime £8.95

Stormy Dark Matter
Dark Matter Rum, ginger beer & lime £8.95

British Wines Hush Heath Estate

Balfour Winery, located on Hush Heath Estate, is a pioneer in
English traditional method sparkling wines and cool-climate still
wines. Their 200 acres of vineyards, carefully chosen and planted,
express unique terroirs — some on Wealden clay soils within the

estate itself, and others on greensand and chalk soils in Kent.

Balfour Luke’s Pinot Noir
bottle £34

Balfour Nannette’'s Rosé
175ml £7  250ml £10  bottle £30

Balfour Skye’s Chardonay
175ml £7  250ml £10  bottle £30

Food allergy? Ask before you eat

Before you choose food or drink, please speak to a
member of our team if you have an allergy
or intolerance.

Our meals are made in a kitchen where allergens are
present, so let us know and we'll help you to
make a choice.

Even if you have visited us before, please check again
as our recipes and ingredients may have changed.

Please note, the written allergen information that
we provide, details the 14 major allergens that are
contained in the ingredients. If you require further
information about the presence of unintentional
allergens (may contains), please ask us so that
we can help you with your choice.
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