
- THE CRAIGHAAR HOTEL - 
Lunch Menu – Monday 21st – Saturday 26th May 2018 

 

starters 
 lighter mains 

Served with Balmoral bread 
(Gluten free bread available, please ask at time of ordering) 

 
Rice and beef chilli topped with nachos and cheddar cheese 
(Gluten free without nachos)

 

Served with raspberry coulis and blackcurrant sorbet 
 

Salmon, smoked haddock, mussels and prawns bound in a 
thermidor sauce, topped with a pastry lid 

 
Served with beetroot chutney and toasted ciabatta bread 
(Gluten free bread available, please ask when ordering)

 
Minute steak cooked on the chargrill, served in toasted bread 
with Dijon mustard mayo and caramelised onion, served 
with salad and French fries

Served with micro salad and balsamic glaze 

 
With lemon oil and new potatoes 

 

  

sandwiches £5.95
 

baked potatoes £6.95 
Served on white, brown or gluten free bread, 

 with salad garnish and crisps 
 

Served with salad garnish

Egg and cress  Cheese and onion 

Ham and cheddar  Chilli beef 
Roast beef and tomato chutney  Cheese and baked beans 

Chicken and bacon mayo  Chicken and bacon mayo 

Coronation chicken  Coronation chicken 

Tuna mayo  Tuna mayo 

Turkey and cranberry  
 

 

mains 
 puddings 

Served with salad, Chef’s own hand cut thick chips  
and a side of tartare sauce 

  
Craighaar sticky toffee pudding with toffee sauce, served 
with crème fraîche 

 

Roast chicken, bacon, lettuce, tomato and mayonnaise 
served on toasted white bread with salad and French fries 

  
Served with Chantilly cream 
 

 

Served in a toasted brioche bun, with Applewood  
smoked cheese, shoestring fries and tomato relish 

  
Crushed meringue, whipped cream and berries, served in a 
sundae glass  

 

BBQ chicken breast served with a sweetcorn fritter, 
coleslaw, salad and chunky chips 

  
Toffee ripple ice cream, banana, fudge pieces, chocolate and 
toffee sauce, topped with whipped cream 

 

 
A classic risotto served with a crisp tuile biscuit 
  

  
Served in a freshly made brandy basket 
Vanilla - Strawberry - Toffee Ripple - Chocolate - White Chocolate 
Champagne - Orange - Mango - Blackcurrant - Kiwi 

 

sides 
 coffee and tea 

   
 Short strong black coffee  
 Espresso with steamed milk  
 Espresso with steamed milk, topped with froth  
 Double measure of coffee  
 Espresso topped with water  
   
 Please ask your server for our selection of fruit and herbal teas
 

Before ordering, please speak to our staff if you have a food allergy or intolerance.  
Our chef will be happy to advise or suggest alternatives. 

[V] Vegetarian                       [GF] Gluten Free 
 


