
BREAD  (vg)  
Olive Oil & Balsamic ... 6

CHILLI & GARLIC (vg)
MARINATED OLIVES  ... 5.5

TOASTED ALMONDS (vg) 
Sea Salt & Basil ... 5.5

CHORIZO & ’NDUJA  
Hot Honey Glaze ... 7.5

N I B B L E S

SOUP OF THE DAY (v)(vga) 
Barnett’s Bread ... 6.5

CULLEN SKINK 
Barnett’s Bread ... 10

SMOKED SALMON 
Fennel & Apple Salad, Dill Crème Fraiche, 
Sourdough Toast, Keta ... 16

MUSSELS IN CREAM 
Garlic, Shallot, Parsley & White Wine, 
Fresh Barnett’s Bread  ... 9.5

WALNUT & BLUE CHEESE 
DRESSED CHARRED ROMAINE (v) 
Glazed Pear ... 8.5

BLACK PUDDING & HAGGIS BON BONS 
Whisky Jus, Pomme Purée ... 8

SMOKED DUCK  
Orange & Clove Syrup, Roast Peach 
Roquette & Basil ... 17

S T A R T E R S

V E G E T A R I A N

TERIYAKI TOFU  (vg)  
Crispy Nori, Grilled Purple Sprouting 
Broccoli & Asparagus  ... 18

CAULIFLOWER SPICED TEMPURA  (vg) 
Ginger Lemongrass & Chilli Dressing, 
Kale & Burnt Spring Onion Curried 
Squash & Potato  ... 14

F I S H  &  S E A F O O D

CURRIED MONKFISH    
Lentil Dahl, Cauliflower Fritter ... 26

HALLIBUT 
Saffron Langoustine & Fennel Bisque, 
Clams, Mussels ... 48

LOBSTER THERMIDOR   
Mustard, Shallots, Brandy, Mull Cheddar, 
Parmesan Truffle Fries ... 48

M E A T

DUCK 
Sweet Potato Purée, Sauteed Spinach, Burnt 
Leek, Pomegranate Jus ... 22.5

VENISON 
Jerusalem Artichoke, Carrot & Pear Purée, 
Candied Walnut, Wild Berry Jus ... 27

CHICKEN SUPREME 
Purple Sprouting Broccoli, Dauphinoise 
Potato, Black Pudding Bon Bon, 
Whisky Jus ... 23

C L A S S I C S

STEAK BURGER 
6oz Steak Burger, Black Pudding, Bacon, 
Black Pepper Mayonnaise, Rocket, Seeded 
Brioche Bun, Fries  ... 21

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

M A I N S

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

PEACH & RASPBERRY BRÛLÉE (v) 
Brandy Tuile ... 11.5

PISTACHIO & WHITE CHOCOLATE MOUSSE (v) 
Sweet Matcha Cream, Candied Mint ... 13

CHOCOLATE BROWNIE & CARAMEL SLICE (v) 
Fudge Sauce, Chocolate Ice Cream  ... 9

ETON MESS MACARON (v) 
Raspberries, Chantilly Cream, Raspberry 
Syrup  ... 8

SCOTTISH CHEESE BOARD  
Clava Brie, Blue Murder, Mull Cheddar, 
Isle of Arran Oatcakes, Quince Jelly ... 13.5

D E S S E R T S

RATTE POTATOES (vg) ... 6

DAUPHINOISE (v) ... 6

CHIPS (vg) ... 5  

FRIES (vg) ... 5

ONION RINGS  (vg)... 5
Cajun Seasoning Available

BUTTERED GREEN BEANS
With Chorizo ... 6

GARLIC CREAMED MUSHROOMS (v) ... 5.5

MACARONI CHEESE (v) ... 7

GRILLED ROMAINE (v)
With Blue Cheese Dressing ... 6

S I D E S 

S U N D A Y  R O A S T from 19
Available Every Sunday

A S K  S E R V E R  for our 

D A I L Y  S P E C I A L S

A D ISCRET IONARY SERVICE CHARGE OF 10% 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 ien t s  a re  l i s t ed  on  the  menu  and  we  c anno t  gua ran tee  the 
to ta l  absenc e  o f  a l l e rgen s .  De ta i l ed  i n f o rma t ion  on  the  f ou r teen  l ega l  a l l e rgens  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 ion  on  o the r 
a l l e rgens .  P l ea se  v i s i t  bo thy s t an d rews .co . uk /a l l e rgen s  f o 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 fo rma t ion .  Re f :  04/25

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 ... 42

SCOTTISH SEAFOOD BOARD 
East Kiln Smokehouse Cold-Smoked 
Salmon, Hot-Smoked Salmon, Smoked 
Mackerel, Marinated Anchovies, Dill 
Aioli, Herb Salad, Pickles, Bread ... 46

BAKED CAMEMBERT 
With Honey, Rosemary & Truffle, 
Served with Bread ... 24.5
Add ’Nduja & Chorizo ... 3

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. 

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

F O O D  M E N U

Add Bowl of Soup or Crispy Fries ... 2.50 

BOTHY PLOUGHMAN’S   
Pear & Apple Chutney, Mull Cheddar, Beef 
Tomato, Roast Ham, Granary Bread ... 13.5

MOZZARELLA, TOMATO, BASIL & SPINACH (v) 
On Toasted Sourdough  ... 12.5

CAJUN CHICKEN 
Blue Cheese Dressing, Rocket & Avocado on 
Toasted Sourdough ... 15.5

SALMON 
Pickled Cucumber, Rocket & Chive Crème 
Fraîche On Granary Bread  ... 16.5

S A N D W I C H E S
Available 12 - 4pm

All Served with Fries, Cherry Vine 
Toamtoes, Mushrooms

• FILLET STEAK (7OZ)  ... 60
• SIRLOIN ... 46
• PORTERHOUSE (16OZ)  ... 108

SERVED WITH YOUR CHOICE SAUCE
Garlic butter | Peppercorn | Béarnaise 
Diane | Ranch | Blue Cheese

S T E A K S



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


