Shackleton’s
Please let your server know of any dietary requirements
(VE - Vegan / V – Vegetarian / GF – Gluten free)

To Start
The Caird’s Soup of the Day (V / VE Option)
Served with crispy French bread

6.95

Bang Bang Shrimp
King prawn, sriracha sauce, fresh chilli on a bed of lettuce

8.95

Garlic and Herb Bruschetta (V / VE Option)
Tomato, basil, red onion, mint and burrata

7.95

Black Pudding Stack
Stornoway black pudding with crispy rustic bacon, poached egg and
creamy mustard sauce

9.95

Moules Marinière
White wine, parsley and garlic cream sauce with crispy bread

8.95

Haggis Bon Bon
Macsween award winning haggis rolled in panko breadcrumbs and
oatmeal served with a whisky wholegrain mustard cream dipping sauce

8.95

Crispy Cajun Halloumi (V / GF)
Mixed leaves, fresh mint and yogurt dressing

8.95

Smoked Salmon
Beetroot, Philadelphia and watercress on a crusty bread base

9.95

Main Courses
Asparagus & Pea Ravioli (V)
Pesto and cream sauce with crusty bread and side salad

13.95

Mushroom Risotto {V / GF)
Mushroom and parmesan cheese

11.95

Roasted Vegetable Cous Cous (V / VE Option)
Garlic, red pepper, courgette, aubergine, crispy halloumi, peas, red onion
and lemon

11.95

Moroccan Lamb Cous Cous
Harissa spiced cous cous, chick pea salsa and coriander

18.95

Breast of Barbary Duck (GF)
Succulent duck breast, pan fried to taste, served with creamy mashed
potato and seasonal vegetables with a red wine jus

19.95

Crispy Belly of Pork (GF)
Dauphinoise potatoes, seasonal vegetables, carrot puree and
peppercorn sauce

17.95

Shackleton’s Thai Green Chicken Curry
Chicken, basil and coconut, served with basmati rice and poppadom

15.95

Pan Fried Fillet of Scottish Salmon (GF)
Garlic boiled potatoes with seasonal vegetables and lemon garlic sauce

16.95

Chicken Balmoral
Creamy mashed potato, kale, creamy mustard sauce and roasted vegetables

16.95

Saucy French Chicken
Chargrilled breast of chicken, bacon, mushroom, white wine and Dijon cream
sauce with mashed potato.

15.95

Pan Fried Seabass on a Bed of Noodles
Seabass, stir-fried Asian noodles with seasonal strip cut vegetables

16.95

King Prawn Linguini
King prawns, chilli pomodoro sauce and basil

16.95

10oz Ribeye Steak (GF}
8oz Sirloin Steak (GF)
6oz Fillet Steak (GF)
Prime beef steak of choice, watercress, roast tomato, onion rings, fries with a
choice of Peppercorn, Béarnaise or Diane sauce

24.95
24.95
28.95

Dessert
Chef’s Cheesecake
Served with cream and/or ice cream

8.25

Crème Brûlée
Serve with ice cream and berries

8.50

Sticky Toffee Pudding
Served with cream and/or ice cream

8.25

Cheeseboard for Two
Served with selection of biscuits and crackers

14.95

Selection of Ice Cream
Please ask your server for options

6.95

