
 
 
 
 
 

 

 
 
 
 

  

Our produce, and the landscape it comes from are an important part of our kitchen 
beliefs, as such we make certain we monitor our supply chain from farm to fork closely, 
to ensure we receive fresh sustainably sourced local produce from around Grampian & 
Scotland. It’s not only the quality that is important to us, we also care about the ethical, 
sustainable, and environmental impact of our operation on the landscape, as a result we 

ensure each step of the supply chain is observed and minimised as much as possible.  
There is more information on our menus and produce on our website at 

 

 
We are proud of our restaurant, owners Martin and Tracey are realists and know  
we don’t always get it 100% right and encourage feedback from our customers.  
Please ensure you fill in a comment card at the end of your meal to let us know  

what you enjoyed how we can be even better. Or send an email to 
Feedback@MainsOfScotstown.co.uk we love to hear our customer comments 

 and suggestions, and we will only get better at what we do if “you” our customer  
keep us up to date with what you want..... 

 
 

Managing Director/Co-owner 
 

http://www.mainsofscotstown.co.uk/
mailto:Feedback@MainsOfScotstown.co.uk


  

Starters...  
Handmade Black Pudding Scotch Egg  £5.99  
Farm shop free range egg, encased with Farm Assured minced pork fillet and  
Stornaway black pudding, coated in crunchy golden breadcrumb, served with  

our own Mains mustard with mayo and a micro herb salad.  
 

It’s Scone Mad.... £4.99 
Our own chicken liver pate recipe combined with freshly caught Grampian haggis,  
served with honey roasted neep chutney, and a homemade toasted tattie scone.  
Haggis, neeps and tatties with a difference. 
 

Scotstown Scallops  £9.55  
Shetland scallops pan sautéed with chorizo sausage & spring onions, served with  
pea puree and lemon croutons. 
 

Wild Brioche £5.75 
Toasted home baked brioche served with sautéed chestnut mushrooms and handpicked 
baby spinach leaves, lightly topped with mature cheddar cheese and mild garlic sauce.   
  

Cullen Skink  £4.85  
Traditional Scottish smoked haddock and potato creamy broth, made using  
naturally smoked Portsoy haddock. Served with sliced warm baguette and butter.                                 
(Originates from the town of Cullen on the Scottish coast.)  
  

Baked Brie & Bread      £5.99 
Mini Scottish brie round oven baked, served with chilli jam & toasted ciabatta bread. 
 

Chef’s Soup of the Day £3.10 
Our soups are made daily using nothing but fresh local produce from  
Scotland’s larder. Served with sliced warm baguette and British butter. 
  

Nachos     £4.99 
Crunchy tortilla chips topped with sour cream, tangy mild salsa & melted                                      
mature cheddar cheese. 
 
 

­3E DON®T DO FAST 
food; we do  

homemade food as 
fast as we can¬ 



Taste Scotland... 
   

Caorunn Venison £24.99 
Succulent Scottish Red Deer venison loin pan roasted served pink with Stornaway black pudding,  
beetroot puree, crispy celeriac ribbons, seasonal vegetables and a tasty Speyside Caorunn  
gin and berry gravy.  

 

Chicken Tighnabruich  £12.99  
Juicy chicken breast hand filled with locally caught haggis, coated with Tighnabruich  
sauce (button mushrooms, Arran mustard, whisky & cream). Accompanied with maris  
piper chips and seasonal vegetables.  

 

Monkfish  £18.75 
Oven baked fillet of monkfish wrapped with parma ham, served on a bed of crispy kale  
and toasted pine kernels, with a light Bella Modella Pinot Grigio white wine, tomato  
sauce. Accompanied with lightly seasoned cajun chips and vegetables.  

 

Skink Risotto   £13.99  
Delicious smoked haddock from the smoke houses of Portsoy and barley risotto  
with finely diced onion, leek, Scottish maris piper potato, topped with a free range poach egg,  
accompanied with a garlic and parmesan ciabatta crostini.  

 

Double Grouse  £14.99  
Pan roasted Scottish grouse breasts and leg coated with Naked Grouse blended whisky  
and redcurrent jus, served with wholegrain mustard creamy mashed potato, seasonal  
vegetables and spaghetti games chips. 

 

Butternut Squash & Chick Pea Curry       £10.99 
Butternut Squash sautéed with chick peas and spinach finished with mouth-watering mild 
tikka curry sauce. Served with boiled basmati rice. Accompanied with popadom’s, spicy  
onions and mango chutney. ADD chicken for an extra £1.75 
 
 
 

  ñGood food should never be rushed, nor should the cookingò 

  
 
 
 
 



Aberdeen  Angus  Steaks...  
Prime Aberdeen Angus cooked to your liking, served with real hand cut chips, tempura battered 
onion rings, sautéed button mushrooms and grilled cherry tomatoes.  
8oz Rib-eye £21.99 Peppercorn Sauce £2.50      
8oz Fillet £26.99 Diane Sauce £2.50  
  Garlic & Mushroom Sauce  £2.25 
 
  

Handmade  Burgers...  
Our handmade 6oz Aberdeen Angus burgers are made using 100% Farm Assured free range  
beef, served in a lightly toasted brioche bun, accompanied with hand cut maris piper chips. 
 

Highland Burger £9.95 
Loaded with Grampian haggis melted mature cheddar cheese. Served with  
mild mustard mayo on the side. 
   

Brie Bliss Burger £10.99 
Loaded with bacon, tomato & locally produced brie, with caramelised chilli  
onion chutney on the side. 
  

CBB Burger  £10.25  
Topped with melted mature cheddar cheese, button mushrooms & crispy back bacon.  
Served with a mild salsa sauce on the side. 
  

Tex-Mex Burger £9.20 
Stacked with 3 tempura battered onion rings & bacon, with our     
own sticky BBQ sauce on the side.  
   

Mains Mozzarella & Pesto Burger      £9.20 
Vegetable burger served with lettuce and tomato with extra                                                  
thick creamy mayo on the side. 
  

Sweet Chilli Chicken Burger £8.55 
Battered chicken breast cooked in sweet chilli sauce, served on grilled pineapple  
with crème fraiche on the side. 
 

  



 

Lunch  Snacks... 
Simple  Salads       
  

Sticky Sesame Scottish Salmon Summer Salad   £12.99 
9ŀǎȅ ŦƻǊ ȅƻǳ ǘƻ ǎŀȅΧ Oven baked sustainably sourced Scottish salmon, coated with a sticky 
honey, lemon & sesame seed glaze served on a salad of rocket leaves & vegetables.   (362 cal) 
 
  

Chicken Caesar Style   £9.99 

Grilled chicken breast & garlic croutons served on mixed salad leaves drizzled with Caesar 
dressing, topped with parmesan shavings.  (690 cal) 
  

Lemony Potato, Broccoli & Goats Cheese £8.99 
A robust mix of goat's cheese, green broccoli, rocket leaves and potatoes, topped off with 
pine nuts & beetroot dressing.   (579 cal) 

 
  

f illed  Breads 
Choose from bloomer (white or granary) or ciabatta, served with tortilla chips and homemade coleslaw.  
  

Egg, Rocket & Tomato  (502 cal)  £2.99                
BLT Sandwich   (493 cal)  £4.25           
Prawn Marie Rose & Rocket   (568 cal) £4.99 
Chicken Mayo Salad   (557 cal) £4.55 
Tuna Mayo & Cucumber   (593 cal) £4.99       
      
  

Chicken  Wraps       
10inch flowered wrap with a selection of chicken fillings, served with tortilla chips and homemade coleslaw. 
  

Sweet Chilli      £5.25  
Strips of chicken breast, salad & sweet chilli dressing.       (364 cal) 
  

BBQ     £5.25 
Strips of juicy chicken breast, grated mature cheddar, BBQ sauce & salad.  (479 cal)     
  

Caesar £5.25 
Strips of chicken breast, bacon, salad, croutons & Caesar sauce.    (471 cal)   
 
 



 

 Pub  Lunch  Classics...  
Fish and Chips £11.99 
North Sea haddock hand-battered with a homemade golden tempura batter, served with 
freshly cooked chips, mushy peas, homemade tartare sauce and fresh lemon wedge.  
 

Honey Chilli Chow Mein  £9.99  
Sautéed vegetables and noodles tossed together with honey, garlic & sweet chilli  
sauce. Served with prawn crackers (Add Chicken for £1.75) 
  

Macaroni Cheese       (Small Portion £5.25) £9.25 
The classics never go away...  Macaroni pasta bound in a mature cheddar  
cheese sauce complete with hand cut chipped potatoes.  
 

BBQ Chicken Melt       £10.99 
Butterflied breast of chicken topped with British bacon, BBQ sauce and melted  
mature cheddar cheese, accompanied with salad & hand cut potato chips.  
  

Homemade Steak Pie (Small Portion £5.99) £9.99 
Homemade braised steak pie made using farm assured Scotch steak, with its own  
rich gravy topped with golden puff pastry and served with hand cut chips & peas.  
  

Scampi and Chips (Small Portion £7.35) £10.99 
Breaded juicy whole tail scampi lightly cooked till golden brown & served with  
hand cut potato chips, mushy peas and tartar sauce on the side. 
 
 

Side  Orders... 
Garlic Ciabatta   £2.75 Cheesy Garlic Ciabatta  £3.25 
Tempura Battered Onion Rings  £1.50  Hand Cut Chipped Potatoes  £1.99 
Seasonal Side Salad   £1.99 Creamy Mashed Potatoes  £1.75 
New Boiled Buttered Potatoes   £1.50  Baked Potato £1.75 
 

 

 



 
 
 
 
 
 
 

Homemade  Desserts... 
Keylime Meringue Pie  £5.99  
Gooey lime filling encased in sweet crust pastry, topped with crunchy golden meringue, 
accompanied with lemon sherbet ice cream. Delicious……  
 

Scotch Egg £5.55 
Looks like one but tastes completely different, only for the real sweet tooth.....!  
 

Banoffee Cheesecake £5.99 
Beautiful banana flavoured cheesecake served on a chocolate biscuit base, topped with chunks 
of fudge, drizzled with warm toffee sauce and accompanied with banana & fudge ice cream.  
 

Cranachan Crepes £5.45 

Sweet crepes filled with fresh raspberries and whipped cream, served with handmade Drambuie 
ice cream, coated with toasted oatmeal.  
 

Sticky Toffee Pudding             £5.55 
Our own home bake pudding recipe served with sticky toffee sauce and vanilla ice-cream. 
 

Pick & Mix         £4.99 
Choose any 3 scoops from the selection of handmade ice creams topped with mini marshmallows. 
 Rhubarb Ripple Banana & fudge 
 Raspberry & White Chocolate Luxury Vanilla 
 Clootie Dumpling  Chocolate Indulgence  
 Drambuie Delight Simply Strawberry  
 Cinnamon & Vanilla Advocate & Lemonade 
 Lemon Meringue Brandy Sauce 
 Clotted Cream & Strawberry Lemon Sherbet 

    
 
 
 
 
 


