
MAIN MENU

WE STRIVE TO SOURCE FRESH, LOCAL & SEASONAL INGREDIENTS FROM ABERDEEN & THE SURROUNDING AREAS. ALLERGEN INFORMATION & GLUTEN FREE OPTIONS AVAILABLE ON REQUEST. SOME DISHES MAY CONTAIN TRACES OF NUTS.

( V )  V E G E T A R I A N  D I S H           ( V O )  V E G E T A R I A N  O P T I O N  AVA I L A B L E           ( V E )  V E G A N  D I S H           ( N )  D I S H  M AY  T A K E  L O N G E R  T O  C O O K

SOUP OF THE DAY (V) 4.5
Fresh seasonal soup of the day with a warm roll  

CULLEN SKINK  5
A Scottish classic… creamy soup with local 
smoked haddock, potatoes, onions & leeks 

HAGGIS BON BONS  6.5
Crispy haggis balls served with chilli jam  

MOROCCAN SPICED
CHICKEN SKEWERS   6.5
Roast peppers & red onions with 
tzatziki & pitta bread

PANKO BREADED CALAMARI   7
Herb & lemon seasoned calamari 
with lemon mayo 

NACHOS  5
Tortilla chips topped with melted cheese, 
jalapenos, salsa & sour cream

ADD Our homemade beef chilli   6.5

CHILLI ARANCINI (VE)   6
Hand-rolled risotto balls served with tomato 
& onion salad with a tomato sauce  

ANTIPASTI PLATTER (FOR TWO)     13.5
Cured meats, Mediterranean vegetables, 
manchego cheese, olives, hummus & pitta bread

HOME MADE CRAB CAKES   7
Mango chilli & lime salsa with a lemon mayo

HALLOUMI, CHERRY TOMATO,
PEPPER & COURGETTE SKEWER (V)   6
Served with tzatziki & pitta bread  

STARTERS

CAJUN CHICKEN 
CAESAR SALAD (VO) 12
Chargrilled chicken breast, baby gem
lettuce, bacon lardons, topped with 
parmesan & Caesar dressing  

GREEK SALAD  (V)   11.5
Olives, feta, cucumbers, tomato, pickled
red onion, baby gem dressed with olive oil

ADD Chicken   2

SALMON NICOISE   13
New potatoes, green beans, boiled egg, 
capers, tomatoes & baby gem

SAL ADS

STEAK & GUINNESS PIE  13.5
Carrots & green beans, buttered 
potatoes or chips  

SUNBLUSH CHICKEN SUPREME  14.5
Roast chicken stu�ed with sunblush 
tomatoes, mozzarella & pesto, with 
parmentier potatoes, potato puree,
buttered green beans & tomato sauce

PORK FILLET SCHNITZEL   15
Sautéed potatoes, cherry tomato salad, 
asparagus & salsa verde

LAMB KOFTAS  14.5
Herb & raisin cous cous, pitta bread,
riata & spicy onions

HERB CRUMBED ROASTED
VEGETABLE TAGLIATELLE (VE)   14
Sweet potato, butternut squash & courgette
with tomato sauce, topped with a herb crumb 
& served with garlic rubbed bread

ROAST DUCK BREAST    17
Pea puree, summer squash, sweet potato, 
courgette, peas & red pesto  

THAI RED CHICKEN CURRY     14
With braised rice & naan bread    

SIZZLING FAJITAS
Served with warm tortilla wraps, sour cream, 
salsa, guacamole, grated cheese & your choice
of marinated:   

CHICKEN  14.5   |   VEGETABLES (V)  10  

RANCHERS CHICKEN   14
Chargrilled chicken topped with bacon, BBQ
sauce & cheese served with coleslaw & fries

CLASSIC MACARONI CHEESE (V)  10
Served with salad & fries   

CHICKEN ALFREDO  12.5
Spiced chicken, mushrooms, tagliatelle in 
a creamy sauce topped with parmesan cheese 

(V) VEGETARIAN OPTION 11

CRISPY CHICKEN GOUJONS    12
Skinny fries & coleslaw with 
bbq or sweet chilli dip

MAINS

SERVED WITH A BEEF TOMATO, FLAT CAP 
MUSHROOM, ONION RINGS & CHIPS 

8OZ SIRLOIN STEAK  24.5
8OZ RIB EYE STEAK   22.5

ADD Peppercorn or Blue Cheese sauce   2
ADD Garlic Butter   1

STEAKS

SERVED IN A BRIOCHE ROLL WITH CHIPS, 
SALAD, COLESLAW & BURGER RELISH 

HANDMADE PREMIUM
BEEF BURGER   12
CHARGRILLED CHICKEN   12

ADD Cheddar Cheese, Bacon or Fried Onions   1
ADD Beef Chilli or Blue cheese   2

HANDMADE MEXICAN 
SWEET POTATO & 
CHICKPEA BURGER  (V)  10.5

SUNDAY ROAST
JOIN US FOR THE ULTIMATE 

FAMILY SUNDAY ROAST
EVERY SUNDAY FROM 12NOON

BURGERS

THE FERRYHILL 
HADDOCK & CHIPS 14.5
Fresh North Sea haddock, garden
peas & tartare sauce  

FILLET OF HAKE   16.5
Prawn mousse & herb crust, herb mashed potatoes, 
chorizo, tomato, pea & samphire 
cream sauce 

WHOLE TAIL SCAMPI 13.5
Breaded scampi, garden peas, 
chips & tartare sauce  

MARKET CATCH OF THE DAY
Please ask for details  

FISH

CHIPS 2.5
SKINNY FRIES 2.5
SWEET POTATO FRIES 3
GARLIC BREAD 2.5
ONION RINGS 2.5
COLESLAW 1.5
MIXED SIDE SALAD 2.5
MIXED SEASONAL VEGETABLES 2.5

SIDES
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