
In the beginning: 

Homemade soup of the moment  
served with homemade bread V GF 

£7 
 

Mackays traditional Cullen skink 
served with homemade bread GF 

£8 
 

Crispy pork cheek  
served with cranberry and leek terrine 

£9 
 

Classic prawn cocktail 
£9

 

Chicken and ham hock terrine  
served with  piccalilli and oatcakes  

£9  
 

Roasted beetroot  
served with ricotta, walnuts & blackberry V GF 

£8 

For guests with food allergies and Intolerances- 
before ordering, please speak to our staff about your requirements.  



The Main Event: 
 

Chicken stuffed with haggis and wrapped in bacon 
served with cream potatoes, root vegetables  and peppercorn sauce 

£21 
 

Mackays Double beef burger  with crispy bacon, 
caramelised red onion, cheddar cheese, secret burger sauce 

served with red cabbage slaw and hand cut chips GF 
Single £14 – Double £18 

Crispy duck leg served with braised red cabbage, 
baby carrots & potato rosti GF DF 

£24

Mey Selection sirloin steak served with onion rings,
 mushrooms, grilled tomato and hand-cut chips GF DF

£32
Sauces £2.50 – Garlic butter – Peppercorn sauce

 

Traditional fish and chips 
Scrabster landed beer battered haddock served with  

hand cut chips, garden peas and tartare sauce DF 
£18 

 

Mushroom Risotto served with celeriac, truffle oil and parmesan
£19

For guests with food allergies and Intolerances- 
before ordering, please speak to our staff about your requirements.  



     Side Dishes: 
 

               French fries                         £4               
 Hand cut chips                    £5

         Truffle fries                         £5         
Red cabbage Coleslaw     £5

  New potatoes                      £5  
Mixed vegetables               £5

   Mixed salad leaves              £5    
                          Siracha Fries                      £5                                       

For guests with food allergies and Intolerances- 
before ordering, please speak to our staff about your

requirements.  



In the end: 

Sticky toffee pudding  
served with toffee sauce and vanilla ice cream 

£7 
 

Poached rhubarb served with vanilla creme patisserie, 
blood orange and caramelised puff pastry 

£7
 

Vanilla panna cotta served with pineapple, 
passion fruit and meringue shards

£7
 

Selection of ice cream and sorbet 
£6.50 

 
Selection of highland fine cheese 

served with chutney, grapes & crackers GF 
£12

Why not try a freshly brewed coffee and perhaps a wee liqueur? 

For guests with food allergies and Intolerances- 
before ordering, please speak to our staff about your requirements.  


