
L U N C H 
M E N U
AVA I L A B L E  1 2 P M  T O  5 P M

BARNETT’S BREAD (v)(vga) 
Whipped Scottish Butter & Pesto ... 6

ORANGE AND THYME  
MARINATED OLIVES (vg) 
Marinated Olives Infused with 
Orange & Thyme ... 5

POTATO SCONE CRISP (vg) 

Onion Jam ... 4

HEATHER HONEY PARSNIP CHIPS  (v) 
Blackthorn Sea Salt ... 4

HAGGIS CROQUETTES 
Whisky Sauce, Rocket ... 6

N I B B L E S

CULLEN SKINK 
Creamy Smoked Haddock with Leeks, New 
Potatoes, Barnett’s  Bread, Salted Butter... 9 

CAESAR SALAD  
Anchovies, Croutons, Romaine Lettuce, 
Caesar Dressing, Boiled Egg ... small 8 / large 14
Add Chicken & Bacon ... small 2 / large 4

SOUP OF THE DAY (v)(vga) 
Barnett’s Bread & Whipped Butter ... 7

HEATHER HONEY BRISKET  
Creamed Horseradish, Toasted Crumpet, 
Watercress & Pickled Shallots ... 9

GOLDEN BEETROOT CARPACCIO (vg)   
Whipped Vegan Feta, Candied Crisps, 
Orange Dressing ... 8

SCOTTISH SMOKED SALMON  
Dill Aioli, Pickles, Bread, Radish & 
Herb Salad ... 13

S T A R T E R S

HAM, EGG & CHIPS     
Honey Mustard–Glazed Ham Hock, Fried Egg, 
Hand-Cut Chips, Pea & Mint Purée ... 21

SCOTTISH HIGHLAND GAME PIE   
Handmade Game Pie, Olive Oil Mash, 
Buttered Black Cabbage ... 22

FISH & CHIPS    
Beer-Battered West Coast Haddock, Mushy 
Peas, Tartare Sauce, Hand-Cut Chips ... 20

TRUFFLED STEAK BURGER   
Brioche Bun, Black Truffle Mayo, 
Caramelised Shallots, Gruyère Cheese, 
Rosemary-Salted Fries ... 23

GRASS-FED SCOTTISH 8OZ RUMP 
STEAK   
Roasted Tomatoes, Field Mushroom, 
Watercress, Hand-Cut Chips ... 28
Add Peppercorn Sauce ... 2

MAPLE-ROASTED SQUASH TATIN (v) 
Rocket Pesto, Golden Beetroot Purée, 
Vegetable Shavings & Green Beans 
Almondine ... 19

HERB-CRUSTED SUPREME 
OF SCOTTISH CHICKEN  
Fondant Potato, Haggis Croquette, Seasonal 
Greens, Whisky Jus ... 23

BLACK SESAME & MAPLE BURGER (v/vg) 
Sesame-Crusted Crispy Tofu, Truffle Mayo, 
Cucumber Coleslaw, Rosemary-Salted Fries ... 17

PAN-FRIED GNOCCHI 
WITH BUTTERNUT SQUASH (v)(vga) 
Roasted Squash, Sage Butter, Toasted 
Hazelnuts, Aged Parmesan ... 19

M A I N S

Served on Barnett’s Ciabatta with Coleslaw
Add Bowl of Soup or Crispy Fries ... 2.50 

BEEF BRISKET    
Braised Beef Brisket, Horseradish Sauce, 
Rocket & Roasted Shallots ... 14

PASTRAMI RUEBEN 
Pastrami, Cornichons, Mustard Ketchup & 
Melted Gouda Cheese ... 12

CROQUE MONSIEUR 
Artisan Bread, Honey Roast Ham, Béchamel 
Sauce, Gruyere Cheese ... 12

CRISPY BREADED FISH  
Crispy Breaded Haddock, Minted Peas, 
Tartare Sauce ... 13

HALLOUMI & AVOCADO (v)(vga) 
Sliced Beetroot, Braised Red 
Cabbage & Rocket ... 11

S A N D W I C H E S

All our ice cream is produced in Perthshire, 
Scotland, by Stewart Tower Dairies 

BRIOCHE & CHOCOLATE BREAD 
& BUTTER PUDDING (v) 
Rum & Raisin Ice Cream ... 8

BANANA SPLIT (v) 
Caramelised Banana, Salted Caramel Ice 
Cream, Chocolate Ganache, Cocoa Nibs ... 9

STICKY DATE & TOFFEE PUDDING (v)
(vga) 
Warm Date Pudding with Butterscotch 
Sauce & Clotted Cream Ice Cream ... 8

SCOTTISH FARMHOUSE CHEESES (v) 
Clava Brie, Blue Murder, Mull Cheddar, Isle 
of Arran Oatcakes, Quince Jelly ... 12

D E S S E R T SHAND-CUT CHIPS (vg)

ROSEMARY-SALTED FRIES (vg)

ROCKET & PARMESAN SALAD (v)

GREEN BEANS ALMONDINE (v)(vga)

BUTTERED SPINACH & 
BLACK CABBAGE (v)(vga)

FRIED RATTE POTATOES (v)(vga)
With Truffle Butter

S I D E S  . . .   A L L 6

S U N D A Y  R O A S T 
from 19

A D ISCRET IONARY SERVICE CHARGE WILL  BE  ADDED TO YOUR B ILL ,  WITH 100% OF TH IS  OPT IONAL AMOUNT GOING 
D IRECTLY TO OUR TEAM. 

P l ea se  a lways  i n fo rm  y ou r  s e r ve r  o f  any  a l l e rg i e s  o r  i n to l e r ances  be fo re  p l ac i ng  you r  o rde r .  No t  a l l 
i ng red i en t s  a re  l i s t ed  on  the  men u  an d  we  c an n o t  gua ran tee  the  to ta l  absence  o f  a l l e rgens .  De ta i l ed 
i n fo rma t i o n  o n  the  f ou r teen  l ega l  a l l e rgen s  i s  ava i l ab l e  on  reques t ,  howeve r  we  a re  unab le  to   p rov ide 
i n fo rma t i o n  o n  o t he r  a l l e rgen s .  P l ea s e  v i s i t  bo thy s t an d rews .co . uk /a l l e rgens  fo r  t h i s  menus  de ta i l ed 
d i e t a r y  and  a l l e rgen  i n f o rma t ion .  Re f :  05/25

At The Bothy, we take great pride in crafting our dishes from scratch, whether it’s curing 
our own salmon, preparing fresh terrines, or creating decadent homemade desserts. Our 

commitment to quality starts with sourcing the finest Scottish ingredients, all carefully 
selected to bring the very best of Scotland’s flavours directly to your table. 

G R A Z I N G  B O A R D S

ARTISAN CHARCUTERIE BOARD 
Meats, Olives, Sun Dried Tomatoes, 
Pickles, Warm Artisan Bread ... 25

SCOTTISH SEAFOOD BOARD 
East Kiln Smokehouse Cold-Smoked 
Salmon, Hot-Smoked Salmon, Smoked 
Mackerel, Marinated Anchovies, Dill 
Aioli, Herb Salad, Pickles, Bread ... 30

(v) vegetarian (vg) vegan (vga) vegan available



FA R M E D  + 
F O R A G E D


