Evening Menu — Available from 5pm

Starters
Homemade Soup of the Day 5.00
Served with bread roll and butter gf option available

Seafood Beignets 7.00
Gently cooked seafood dumplings flavoured with curry, lemon and spring onion

Crispy Fried Haggis Bon Bons 7.00
Breaded Cockburns haggis with a sweet chilli sauce and turnip crisps

Traditional Prawn Cocktail 7.00
North Sea Prawns on a bed of iceberg lettuce, with tomato and lemon, topped with a marie rose sauce
served with brown bread

Breaded Brie (v) 6.50
With cranberry and onion chutney and a dressed side salad

Flatbread Crudites (v) 5.50
Baked strips of flatbread with a selection of dips

Chefs Specialties
Slow Cooked Venison Casserole (GF) 17.00
with sauteed potatoes and seasonal vegetables

Grilled Fillet of Salmon (GF) 15.00
with peas ala francaise (peas, lettuce, and bacon in a garlic sauce) and boiled new potatoes

Pan Seared Ham loin (GF) 14.00
With sauteed onions, fried eggs and choice of chips or new potatoes

Cajun Chicken Pasta 13.50
Penne pasta with sliced chicken breast, mixed peppers and onion in a creamy Cajun sauce, served with
garlic bread (GF) (v) option available

Lightly Poached Potato Gnocchi (v) 10.00
tossed with garlic butter, red onion, peas and tomato glazed with mozzarella



Club Favourites
Battered North Sea Haddock 15.00
Battered North Sea haddock, served with thick cut chips, garden peas, dressed side salad, and tartare
sauce (GF option available)

Bannerman’s Breaded Scampi 14.00
served with thick cut chips, garden peas, dressed side salad, and tartare sauce

60z Beef Burger and Chips 12.00
topped with bacon and cheese in toasted brioche bun with lettuce, tomato and mayo served with onion
rings and thick cut chips

Chicken Burger and Chips 12.00
Chicken breast in a crisp and spicy coating topped with bacon and cheese in toasted brioche bun with
lettuce, tomato and mayo served with onion rings and thick cut chips

Grilled Herb and Garlic Halloumi (v) 11.50
in a toasted brioche bun, with lettuce and sliced tomato, topped with salsa. Served with onion rings and
thick cut chips

Side Orders

Thick Cut skin on Chips 3.50
Skinny Fries 3.50
Battered Onion Rings 3.00
Pot of Homemade Coleslaw 2.00
Cheesy Garlic Bread 2.50
Mixed Salad 3.20

Desserts
Homemade Cheesecake (v) 5.80
A different delicious homemade cheesecake every weekend. Ask your server for details

Sticky Toffee Pudding (v) 6.00
with butterscotch sauce and a scoop of Capaldi’s ice cream

Hot Chocolate Brownie (v) 5.50
served with double cream or Capaldi’s ice cream

Caramel Meringue (v) (gf) 5.50
Crisp meringue topped with vanilla ice cream, and caramel sauce

Capaldi’s Ice Cream (v) (gf) 4.90
A trio of Mint Chocolate Chip, Strawberry and Belgian chocolate

Selection of Highland Cheeses 9.50
Tain Brie, Strathdon Blue, and Fat Cow served with red onion chutney, sprig of grapes, oatcakes and butter



