
 
 

Dinner is served in our  
Restaurant between 6-8:00pm and in our 

Lounge Bar between 6-8:30pm 
 

Please find below our menu, this is subject 
to change. 

 
Reservations are required. Please email 

reception@clanmacduff.co.uk 

to reserve your table. 
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SOMETHING LIGHT 
Soup of the Day  
Served with Artisan Bread 

£6.95 

Cullen Skink  
House-Smoked Haddock with Potatoes, Leeks and Onion,  
finished with Fresh Chives and Golden toasted Oats  
Served with House-Made Focaccia Bread 

£9.00 

Mixed Olives  £4.50 
Hummus, Olives & Artisan Bread  £5.75 
Artisan Bread, Garlic & Rosemary Olive Oil and Balsamic Vinegar  £2.95 
                                                                                      with Mixed Olives  £5.75 
The Highland Spring Roll  
Locally Sourced Haggis, Black Pudding and Neeps wrapped and  
fried until golden and crisp, served with a rich Scottish Whisky Sauce 

£8.50 

Highland Venison Terrine  
Served with Scottish Oatcakes and Redcurrant Jelly  

£7.50 

Ross Bay Mackerel, Black Pepper and Lime Pate  
Served Scottish Oatcakes and mini-Gherkins 

£7.50 

Smoked Mussels served chilled in Oil  
Served with Artisan Bread  

£7.50 

 
 
 
 

   SIDES  

House-made Focaccia Bread  
Served with whipped Honey Paprika Butter 

£4.50 

Beer Battered Onion Rings   £4.50 
Hand Cut Chips with Seaweed Salt  £4.50 
Skinny Fries  £4.00 
House Salad   £5.00 
Garlic Bread  £4.50 
Basmati Rice  £4.50 
Sautéed Spiced Kale  £4.50 
Chefs Vegetables  £5.00 
  

 
 
 
 
 
 
 
 
TASTER BOARDS 



Scottish Cheese and Venison Board  
Highland Venison Terrine, Great Glen Venison Salami, Scottish Soft Cheese, 
Scottish Cheddar Cheese 
Served with: Redcurrant Jelly, Tomato Chutney, Grapes, Petit Salad and Scottish 
Oatcakes 

£19.50 

Scottish Fish Board  
House made Ross Bay Mackerel, Black Pepper and Lime Pate, Cold-Smoked 
Smoked Salmon, Hot Smoked Salmon, Smoked Mussels served chilled in Oil 
Served with: Pickled Cucumber Shavings, Crème fraiche, Mini Gherkins, Petit 
Salad and Scottish Oatcakes 

£19.50 

Vegetarian board  
Humous, Olives, Sunblaze Tomatoes, Sunblaze Gilled Peppers, Balsamic Onions 
Served with: Cherry Tomatoes, mini Gherkins, Petit Salad and Scottish Oatcakes 

£17.25 

 
 
MAINS 

Chicken Katsu Burger  
Crispy Panko Chicken Breast Served in a Toasted Brioche Bun with Baby Gem 
Lettuce, Crunchy Rainbow Slaw and Rich Japanese-Style Katsu Curry Sauce  
Served with Skinny Fries 

£17.00 

The Highlander Burger  
Angus Beef in Brioche, topped with Locally Sourced Haggis, Maple Bacon,  
Beer Battered Onion Rings, Rainbow Slaw and a Peppercorn Sauce  
Served with Skinny Fries. 

£18.50 

The Clan Macduff Haddock  
Beer Battered Haddock served with Minted Crushed Peas, Hand Cuts Chips, 
House-Made Tartare Sauce, Charred Lemon and Seaweed Salt 

£18.50 

Seafood Saffron Risotto 
Fragrant Risotto with Scallops, Mussels and Prawns  
Finished with Crispy Fried Kale Strips 

£20.50 
 

Red Thai Chicken Curry  
Served with Steamed Basmati Rice  

£17.00 

 
 

  VEGETARIAN  
Saffron Risotto 
Fragrant Risotto with Chef’s Vegetables finished with crispy fried Kale Strips 

£15.00 
 

Three Bean Chilli  
Served with steamed Basmati Rice, Tortilla Chips and Sour Cream 

£15.00 
 

Vegetarian Haggis, Neeps and Tatties  
Served with Peppercorn Sauce and finished with crispy Onions 

£15.00 

Sweet Potato and Chickpea Curry 
Served with steamed Basmati Rice and Naan Bread 

£15.00 



  SOMETHING SWEET 
Sticky Toffee Pudding       
Served with Mackie’s Vanilla Ice Cream  

£8.00 

Chocolate Brownie Torte   
Served with Mackie’s Vanilla Ice Cream 

£8.00 

Passion Fruit and Mango Cheesecake  
Served with Mackie’s Vanilla Ice Cream  

£8.00 

Two Scoops of Mackie’s Ice Cream       
Check today’s flavours. Have it plain or add a sauce:  
Chocolate, Strawberry, Toffee 
Fresh Fruit Salad 
Served with Mackie’s Vanilla Ice Cream or plain yoghurt 

£5.75 
 
 
£8.00 

Platter of Scottish Cheeses      
Selection of three Scottish Cheeses (one soft, one blue, one hard) 
Served with Grapes, sliced Apple, Tomato Chutney and Scottish Oatcakes 

£12.00 
 

 
  ALCOHOLIC DESSERTS  
Affogato          
Two scoops of Mackie’s Vanilla Ice Cream, a shot of Espresso (decaf available) and 
a shot of Liqueur  - Amaretto, Baileys, Cointreau, Tia Maria  

£9.25 

Iced Highlander          
Mackie’s Vanilla Ice Cream mixed with ‘Glayva’  
(A Scottish Liqueur made from a blend of Scottish Whiskies, Spices, Almonds and Honey) 

£9.00  

 
  HOT LIQUID DESSERTS 
GAELIC OR IRISH COFFEE  
Coffee with either Famous Grouse or Jameson Irish Whiskey topped with cream  

£8.35 

LIQUEUR COFFEE  
Coffee with your choice of liqueur topped with cream 
Tia Maria, Grand Marnier, Cointreau or Bailey’s Irish Cream  

£8.35 

LIQUEUR HOT CHOCOLATE  
Hot Chocolate with your choice of liqueur topped with cream 
Tia Maria, Grand Marnier, Cointreau or Bailey’s Irish Cream  

£8.35 

HOT TODDY  
Famous Grouse, Crabbie’s Green Ginger Wine, Honey, Lemon and Hot Water 

£7.95 

 
 
 
 
 
 


