
Welcome

In  our  award  winning  re s taurant  we  s t r ive  to  mainta in
the  h ighes t  s tandard  in  both  our  l eve l  o f  cus tomer  s erv i ce

and in  the  food  and dr ink  we  s erve .  I t  i s  our  pas s ion  to
prov ide  a  great  exper i ence  which  i s  both  per sonal  and
memorable ,  to  everyone  who  walks  through  our  doors .

Al though  you  might  arr ive  as  a  s t ranger ,  we  guarantee
you wi l l  l eave  as  a  f r i end .

At  the  end  o f  your  v i s i t ,  p l ease  take  the  t ime  to  l eave  a
rev iew for  us  on  Tr ip  Advi sor .  

Now re lax  and en joy  the  be s t  food ,  dr ink  and serv i ce  we
have  to  o f f e r .

The  Drouthy  Laird

W E L C O M E  T O  
T H E  D R O U T H Y  L A I R D

D I E T A R Y  R E Q U I R E M E N T S

Please  adv i s e  our  s ta f f  o f  any  a l l e rg i e s  or  d i e tary  requirements  when
order ing  to  ensure  your  mea l  i s  cooked  to  your  exact  r equ irements  a s

some  d i she s  may need  to  be  a l t e red  to  make  them su i tab l e

G F O :  G L U T E N  F R E E  O P T I O N S  -  D F O :  D A I R Y  F R E E  O P T I O N S  -  V O :
V E G E T A R I A N  O P T I O N S  -  V E O :  V E G A N  O P T I O N S



Specials

M A I N

D E S S E R T

Chocolate  Orange Prof i teroles
£7 .25

Rack of  Lamb
On a  bed of  buttered mashed potatoes  with

rainbow carrots  & pan jus
£17 .95

Thai  Red Chicken & Roasted Pistachio  Salad 
£8 .25

S T A R T E R

C O C K T A I L  

Blueberry  Sour
Gin,  Blue  Curacao,  Sugar  Syrup.  Lemon Juice      

& Egg Whites
£7 .50



Lunch Menu
Atlant ic  Haddock (GFO/DFO )
Choice  of  breaded or  battered
Atlantic  haddock served with

homemade chips ,  peas  & tartar
sauce  
£9 .95

Wholeta i l  Scampi  
Breaded scampi  served with  peas ,

tartar  sauce  & skinny fr ies
£9 .95

Bangers  & Mash
Chefs  weekly  choice  of  sausages  &

mash,  p lease  ask  your  server  for  this
weeks  of fer ing  

£13 .95

Fish Finger  Sandwich
Breaded f i sh  goujons  with  lettuce ,
tomato & mayonnaise  served with

skinny fr ies  & coles law
£8.95

Chicken Goujons
Served with  skinny fr ies ,  co les law,
mixed sa lad & choice  of  dip :  sweet

chi l l i ,  BBQ or  gar l ic  mayonnaise  
£10 .95

M A I N S

L I G H T E R  B I T E S

Ful l  Scott i sh  Breakfast
Sausages ,  bacon,  f r ied egg ,  b lack

pudding,  toast ,  baked beans  &
mushrooms

£9 .95

Meatbal l  Ciabatta
Ita l ian pork meatbal l s  in  a  har issa

& tomato sauce  topped with
mozzare l la  cheese  served with

skinny fr ies
£11 .50

Beyond Meat  Chicken Burger
(VEO/VO/DFO/GFO)

Chicken a l ternat ive  burger  served
in your  choice  of  br ioche  or  g luten

free  bun topped with  vegan
mayonnaise ,  s l iced tomato,  lettuce

& red onion served with  skinny
fr ies

£13 .50  

Macaroni  Cheese  (V)
Served with  gar l ic  bread

£7 .95

Soup of  The Day (V/VEO/DFO/GFO)
£4 .50  

Duck Liver ,  Apricot  & Cranberry  Pate
(GFO)
 £7 .95

Baked Potato  
£6 .95

Served with  cr i sps ,  coles law & choice
of  f i l l ing

Chicken  Mayonnai se  
Baked  Beans  (V)

Tuna mayonnai se  
Coronat ion  Chicken  

 Sandwich,  Toast ie  or  Panini  
(VO/GFO)

£7 .95
 Served with  cr i sps ,  coles law,  mixed

salad & choice  of  f i l l ing  

Chicken  Mayonnai se  
Tuna Mayonnai se  

Coronat ion  Chicken  
Ham & Cheese  

Cheese  & Tomato  (V)

Add Soup +  £2 .00

Homemade Chips  £4 .00
Onion Rings  £4 .00

Sweet  Potato  Fr ies  £4 .00
Skinny Fries  £4 .00

Mozzarel la  St ick  £4 .00



To Start

T E M P U R A  K I N G  P R A W N S
( G F O / D F O )

S O U P  O F  T H E  D A Y
( V E O / G F O / D F O / V )

H A G G I S  C R O Q U E T T E S
( D F O )

Breaded  & l i ght ly  f r i ed  hagg i s  s e rved  wi th  a  whi sky
ketchup  & mixed  l ea f  sa lad

£8 .50

+

Cri spy  bat tered  t empura  k ing  prawns  s erved  wi th  a
ch i l l i  a io l i   

£8 .95

Chef s  homemade  soup  o f  the  day  s erved  wi th  a  warm
bread  ro l l

£4 . 50

V E G E T A B L E  B O N  B O N S  
( V / V E O / D F O )

Sweetcorn ,  carrot s ,  mixed  pepper s  & f re sh  herbs  mixed  &
l ight ly  breaded  s erved  wi th  mixed  l ea f  sa lad  & sa l sa

£7 .25
D U C K  L I V E R ,  A P R I C O T  &

C R A N B E R R Y  P A T E  
( G F O )

Served  wi th  f i g  chutney  & oatcakes
£7 .95

B A K E D  M E A T B A L L S  
( D F O )

I ta l ian  pork  meatba l l s  in  a  har i s sa  & tomato  sauce  s erved
with  toas ted  c iabat ta  

£8 . 25



Drouthy Classics
A T L A N T I C  H A D D O C K  

( G F O / D F O )

C H I C K E N  G O U J O N S
Battered  ch i cken  gou jons ,  sk inny f r i e s ,  co l e s law,  s ide
sa lad  & cho ice  o f  sauce :  BBQ,  sweet  ch i l l i  o r  gar l i c

mayonnai se
£ 12 . 50

Choice  o f  breaded  or  bat tered  At lant i c  haddock  s erved
with  homemade  ch ips ,  peas  & tar tar  sauce   

£ 14 .95

S T E A K  &  A L E  P I E

Chef ’ s  own rec ipe  s t eak  & a l e  p i e  wi th  a  puf f  pas t ry  top ,
s easona l  vege tab l e s  & your  cho i ce  o f  ch ip s  or  potatoe s  

£ 1 3 .95

C H I C K E N  S C H N I T Z E L  

Breaded  ch i cken  e s ca lope  wi th  a  c reamy mushroom sauce ,
s easona l  vege tab l e s  & cho ice  o f  ch ip s  or  potatoe s

£ 14 .95

S I R L O I N  S T E A K  O R  R I B E Y E  S T E A K  
( G F O / D F O )

Loca l ly  sourced  8oz  c entre  cut  S i r lo in  or  Ribeye  s t eak
served  wi th  homemade  ch ip s ,  mushrooms ,  v ine  tomatoes  &

homemade  on ion  r ings  
£27 .95

Add a  sauce :  Diane ,  B lue  Cheese  or  Peppercorn  (GFO)
£3 . 50

T H E  D R O U T H Y  B U R G E R

6oz  bee f  burger  s e rved  in  a  br ioche  bun topped  wi th  che f ’ s
homemade  burger  sauce ,  Monterey  Jack  chee se ,  s l i c ed

gherk ins ,  l e t tuce  & tomato  s e rved  wi th  sk inny f r i e s  &
homemade  on ion  r ings

£ 14 .95



Main Course
A S I A N  P O R K  B E L L Y  S T I R  F R Y  

( V O / V E O )

B A N G E R S  &  M A S H
Chef s  week ly  cho i ce  o f  sausages  & mash ,  p l ease  ask  your  s erver  for  th i s

weeks  o f f e r ing  
£ 1 3 .95

Pork  be l ly  s t r ip s  coated  in  As ian  s eason ing  s t i r - f r i ed  wi th  courge t t e ,  mixed
pepper s  & carrot s  s e rved  wi th  egg  nood le s  

Make  i t  vegan/vege tar ian  by  rep lac ing  pork  be l ly  wi th  Beyond Meat  s l i c ed
ch icken  a l t e rnat ive  

£ 15 .95

S A L M O N  N I Ç O I S E  S A L A D
( G F O / D F O )

Pan seared  sa lmon f i l l e t  on  a  bed  o f  g reen  beans ,  o l ive s ,  new potatoe s ,
gem l e t tuce ,  tomatoes  & bo i l ed  egg  wi th  a  honey  & Di jon  mustard

dre s s ing  
£ 15 .95

T R I O  O F  B A O  B U N S  
( D F O )

Trio  o f  s t eamed bao  buns  f i l l ed  wi th  Chinese  pu l l ed  pork ,  BBQ bee f  br i ske t
& honey  s e same ch i cken  s erved  wi th  a  mixed  s ide  sa lad  & As ian  s law 

£ 14 . 50

S P A G H E T T I  A G L I O  E  O L I O  ( V E O / V / D F O )
Spaghet t i  pas ta  coated  in  extra  v i rg in  o l ive  o i l  wi th  f r e sh  ch i l l i e s ,  c rushed

gar l i c ,  chopped  pars l ey ,  c racked  b lack  pepper  & parmesan s erved  wi th
gar l i c  bread  

£ 14 . 50
Add roas t  ch i cken  & chor i zo  +  £2 .00

S I D E S  
( G F O / D F O / V E O / V O )

£ 4 . 0 0  E A C H
Sweet  Potato  Fr i e s  -  Homemade  Chips  -  Sk inny Fr i e s  -  Mozzare l la

St i cks  -  Homemade  Onion  Rings  -  Sa lad  Bowl  -  Gar l i c  Bread  -
Gar l i c  Bread  wi th  Cheese

B E Y O N D  M E A T  C H I C K E N  B U R G E R
( V / V E O / D F O / G F O )

Chicken  a l t e rnat ive  burger  s e rved  in  your  cho i ce  o f  br ioche  or  g luten  f r ee
bun topped  wi th  vegan mayonnai se ,  s l i c ed  tomato ,  l e t tuce  & red  on ion

served  wi th  sk inny f r i e s  & onion  r ings



To Finish
S T I C K Y  T O F F E E  P U D D I N G  

( G F O / V )

With  sa l t ed  caramel  sauce  & your  cho i ce  o f  c r eam or  i c e  c ream
£6 .95

C H E E S E C A K E  O F  T H E  D A Y  
( V )

Homemade  chee secake  s e rved  wi th  your  cho i ce  o f  c r eam or  i c e  c ream 
£6 .95

C H O C O L A T E  &  S A L T E D  C A R A M E L  F U D G E  C A K E

Warm s l i c e  o f  cake  topped  wi th  sa l t ed  caramel  sauce  & served  wi th  your  cho i ce
o f  c ream or  i c e  c ream 

£7 .95

P E A R  &  B L A C K  C H E R R Y  C R U M B L E
( V / G F O / D F O )

Served  wi th  your  cho i ce  o f  c r eam,  i c e  c ream or  cus tard  
£7 . 25

M A N G O ,  P A S S I O N F R U I T  &  P A P A Y A  E T O N  M E S S
( V / G F O )  

Chant i l ly  c ream,  s l i c ed  mango ,  papaya ,  pas s ion fru i t  cou l i s  & crushed  mer ingue   
£8 . 25

I C E  C R E A M  A N D  S O R B E T  
( V E O / V / G F O / D F O )

Choice  o f  three  s coops  
I c e  c ream:  vani l la ,  cook i e s  & cream,  s co t t i sh  tab l e t  or  raspberry  r ipp l e

Sorbet :  l emon or  raspberry  
£5 . 50

Hot Drinks
Amer icano  £3 . 20

Sing l e  Espre s so  £2 . 50
Double  Espre s so  £3 . 50

Flat  White  £3 . 70  
Cappucc ino  £3 .80
Café  Lat te  £3 . 70

Mocha  £3 .90
Bai l eys  Lat te  £5 . 50  
I r i sh  Cof f e e  £5 .60

Hot  Choco late  £3 .60
De luxe  Hot  Choco late  ( topped  wi th  whipped  cream & marshmal lows)  £4 . 20

Tea  (ask  your  s e rver  for  f lavour  opt ions )  £3 .00

Add a  syrup  £ 1 .00
vani l la  -  caramel  -  haze lnut  -  mint  -  g ingerbread  -  pumpkin  sp i ce



Cocktails
P A S S I O N F R U I T  M A R T I N I  £ 9 . 0 0

Vani l la  vodka ,  pas s ion  f ru i t  l i queur ,  pas s ion  f ru i t  puree ,  orange  ju i ce ,  l ime  ju i ce  & shot  o f  prosecco

E S P R E S S O  M A R T I N I  £ 8 . 5 0
Vani l la  vodka ,  co f f e e  l iqueur ,  sugar  syrup  & double  e spre s so

Add a  f lavour :  caramel ,  g ingerbread ,  haze lnut  or  pumpkin  sp i ce
£0 .50

F R E N C H  M A R T I N I  £ 7 . 5 0
Black  raspberry  l iqueur ,  vodka  & p ineapp le  ju i ce

M A N G O  D A Q U I R I  £ 7 . 5 0
White  rum,  mango  puree ,  l ime  ju i ce  & sugar  syrup

C H E R R Y  S O U R  £ 8 . 0 0
Cherry  g in ,  cherry  sourz ,  amaret to ,  l emon ju i ce ,  sugar  syrup  & egg  whi te

A P E R O L  S P R I T Z  £ 8 . 0 0
Apero l ,  prosecco  & soda  water

D R O U T H Y  D R U M S T I C K  £ 9 . 0 0

Vani l la  vodka ,  rhubarb  & g inger  g in  l iqueur ,  b lack  raspberry  l iqueur ,  l emon ju i ce ,  g renadine  & cranberry  ju i ce

H U R R I C A N E  L A I R D  £ 9 . 0 0
White  rum,  dark  rum,  sp i ced  rum,  pas s ion  f ru i t  puree ,  orange  ju i ce ,  l ime  ju i ce  & grenadine

P A R K E R S  P U N C H  £ 7 . 7 5
Vodka,  b lue  curacao ,  t r ip l e  s e c ,  peach  s chnapps  & l emonade

Wine
El  Ve l erde jo  B lanco
Corte  Vigna  P inot  Gr ig io
Vine  Tra i l  Viogn ier
Berr i  Es tate s  Unoaked  Chardonnay
Granfor t  Sauvignon B lanc
Cast i l l o  Clav i jo  Rio ja

El  Ve l ero  Temprani l l o  T into
Terre  For t i  Sang iovese
Los  Romeros  Mer lo t
Short  Mi l e  Bay  Shiraz
El  Co lec t ivo  Malbec
Cast i l l o  Viento  Rio ja  Cr ianza

The  Bul l e t in  Zin fande l  Rose
Corte  Vigna  P inot  Gr ig io  Rosato  

Galant i  Prosecco  Spumante  DOC
Rose  Galant i  Prosecco  Spumante  Roasto
Tai t t inger  Brut  Reserve  Champagne

Spain
I ta ly
Chi l e

Austra l ia
France
Spain

Spain
I ta ly
Chi l e

Austra l ia
Argent ina

Spain

USA
Ita ly

I ta ly
I ta ly

France

£4 .40
£5 . 20

£5 .95
£6 . 10

£4 .40

£5 .45
£5 .95
£6 .00

£4 .80
£5 .45

£6 . 10
£7 .00

£7 .75
£7 .90

£6 . 10

£7 . 25
7 .75

£6 .60
£7 . 25

£ 17 .95
£20 .50
£2 1 .95
£22 . 50
£23 .00
£24 . 25

£ 17 .95
£ 19 .95
£2 1 .00
£22 . 50
£22 .95
£23 .95

£ 19 . 50
£2 1 .00

£27 .00

£95 .00

1 7 5 M L 2 5 0 M L B O T T L E

200ml  £8 .50
200ml  £8 .50


