
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  to  everyone  who  walks  through

our  doors  which  i s  both  per sonal  and  memorable .

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



To Start

H A G G I S  &  B L A C K  P U D D I N G   B O N  B O N S

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

C U L L E N  S K I N K  C R O Q U E T T E S

Golden  croquet t e s  f i l l ed  wi th  smoked  haddock ,  po tato  and
leek ,  s e rved  wi th  who legra in  mustard  mayonnai se

£9 . 25

+

Rol l ed  bon  bons  o f  hagg i s  & b lack  pudding  coated  in
panko  breadcrumbs  wi th  a  r i ch  whi sky  cream sauce

£8 .50

A f re sh ly  prepared  homemade  soup ,  chang ing  da i ly  and
served  wi th  a  warm crus ty  bread  ro l l

£5 . 50

L O A D E D  P U L L E D  P O R K  N A C H O S
( V O / V E O / D F O )

Tort i l la  ch ip s  topped  wi th  BBQ pul l ed  pork ,  cheddar
chee se ,  sa l sa ,  guacamole  & sour  c ream

£7 .75

M U S H R O O M  &  T R U F F L E  C R E A M  C H E E S E
B R U S C H E T T A

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

Creamy tru f f l e - in fused  mushroom topp ing  s e rved  on
toas ted  sourdough

£8 .95



Drouthy Mains
B A T T E R E D  O R  B R E A D E D  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
( G F O )

Golden  bat t ered  ch i cken  gou jons  s e rved  wi th  sk in-on  f r i e s ,
mixed  l ea f  sa lad  and homemade  co l e s law.  Choice  o f  BBQ,

sweet  ch i l l i  o r  gar l i c  mayonnai se  
£ 12 .95

Choice  o f  breaded  or  bat tered  North  Sea  haddock  s erved  wi th
hand-cut  homemade  ch ips ,  garden  peas  & c las s i c  tar tar  sauce   

£ 17 .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 )

Indulge  in  a  succu l ent  8oz  c entre -cut  s i r lo in  or  r ibeye ,
sourced  f rom the  f ine s t  l oca l  farms .  Gr i l l ed  to  per f ec t ion ,

cooked  to  your  l ik ing  and  s erved  a longs ide  our  c r i spy ,
hand-cut  homemade  ch ip s ,  sautéed  but ton  mushrooms  &

juicy  v ine  tomatoes
£27 .95

Add homemade  on ion  r ings  (GFO/DFO)  £3
Add a  sauce :  Diane ,  Peppercorn  or  B lue  Cheese  (GFO)  £3 . 50

F A J I T A S
( V O / V E O / D F O )

Choice  o f  ch i cken  or  vege tab l e s  mar inated  in  che f ’ s  own fa j i ta
sp i ce s  s e rved  wi th  warm f lour  tor t i l la s ,  sour  c ream,  sa l sa ,

guacamole  & grated  chee se  
£ 16 . 50

C H I C K E N  S C H N I T Z E L
Cri spy  breaded  ch i cken  e s ca lope  s e rved  wi th  f r e sh  s easona l
vege tab l e s  and  your  cho i ce  o f  hand-cut  homemade  ch ip s  or
baby potatoe s .  F in i shed  wi th  your  favour i t e  sauce ,  choose

f rom:  mushroom,  peppercorn ,  or  tomato  and  herb
£15 . 75



Drouthy Mains
H A L L O U M I  B U R G E R

( V )
Breaded  ha l loumi  in  a  toas ted  br ioche  bun wi th  bee f

tomato ,  mixed  l eaves  and  cumin  mayonnai se .  Served  wi th
sweet  potato  f r i e s  and  homemade  co l e s law

£15 .95

W I N T E R  V E G E T A B L E  R I S O T T O
( V / V E O )

Creamy seasona l  vege tab l e  r i so t to  f in i shed  wi th  f ragrant
tru f f l e  o i l  and  a  parmesan cr i sp

£ 16 .75

T R A D I T I O N A L  S T E A K  &  A L E  P I E

Slow-cooked  bee f  in  r i ch  a l e  gravy ,  topped  wi th  puf f
pas try  and served  wi th  s easonal  vege tab le s  and  your
cho ice  o f  hand-cut  homemade  ch ips  or  baby potatoe s

£ 18 . 50

6 O Z  S T E A K  B U R G E R
Ju i cy  bee f  burger  topped  wi th  smoked  cheddar  and  caramel i s ed
onions ,  bee f  tomato ,  mixed  l eaves  & f in i shed  wi th  house  r e l i sh .

Served  wi th  sk in-on  f r i e s  and  homemade  co l e s law
Add onion  r ings  £3

£ 17 .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  -  Hand-Cut  Homemade  Chips  -  Sk in-On Fr i e s
-  Mozzare l la  St i cks  -  Homemade  Onion  Rings  -  Sa lad  Bowl  -
Ciabat ta  Gar l i c  Bread  -  Ciabat ta  Gar l i c  Bread  wi th  Cheese

S L O W - R O A S T E D  P O R K  B E L L Y

Tender  pork  be l ly  wi th  cr i spy  crack l ing ,  but tery  mash ,
bra i s ed  red  cabbage  and app le  c ider  gravy

£18 .50



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

( V / G F O )

Warm sponge  pudding  s e rved  wi th  sa l t ed  caramel  sauce  and  your  cho i ce  o f
Scot t i sh  tab l e t  i c e  c ream or  c ream

£7 .95

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

Chef ’ s  homemade  chee secake  o f  the  day  s erved  wi th  your  cho i ce  o f  c r eam or  i c e
cream
£6 .95

B A K E D  R I C E  P U D D I N G
( V / G F O )

Comfort ing  baked  r i c e  pudding  wi th  winter  berr i e s ,  nutmeg  and  c innamon
£7 . 25

A P P L E ,  P E A R  &  C O C O N U T  C R U M B L E  
( V / V E O / G F O / D F O )

Served  warm with  your  cho i ce  o f  cus tard  or  vani l la  i c e  c ream
£8 .50

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 )

Mackie ’ s  o f  Scot land  i c e  c ream:  Madagascan  vani l la ,  honeycomb,  cook i e s  &
cream,  raspberry  r ipp l e  and  Scot t i sh  tab l e t

 Sorbe t :  ra spberry ,  l emon and mango
£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  £6 . 20

Drambuie  Cof f e e  £5 .60
Ir 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 rved  for  f lavour  opt ions )  £3 .00  
Add a  syrup  £ 1 .00  (vani l la  -  caramel  -  haze lnut  -  mint  -  g ingerbread)


