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EVENING MENU 
 

STARTERS 
 

  HOMEMADE SOUP OF THE DAY (V)  

With home baked bread - £6.25 

 

SWEET CURED SPRATS 

      Fennel, orange, dill, olive oil - £10.50 (GF) 

 

SEAFOOD SALAD 

Octopus, mussels, squid, cucumber, celery - £12.50 

 

HOMEMADE LOCAL VENISON AND PIGEON RILLETTES 

Infused with Badachro Orange Gin and served with toasted ciabatta - £11.50 

 

WHIPPED RICOTTA AND GREAN BEAN SALAD 

Mixed leaves, cherry tomatoes, toasted hazelnuts - £10.75 

 

CAESAR SALAD WITH HOME SMOKED CHICKEN 

Romaine lettuce, anchovies, croutons, shaved parmesan and our own Caesar 

dressing topped with home smoked chicken - £10.75 

 

THE OLD INN GAME TERRINE 

Oatcakes, homemade chutney - £9.75 
 

 

 

MAIN COURSES 
 

OUR OWN BEER BATTERED HADDOCK  

Shoestring fries, garden peas and tartare sauce - £22.50 

 

GRILLED HADDOCK (GF) 

New potatoes, garden peas and tartare sauce - £22.50 

                                             

WEST COAST CRAB WITH HOMEMADE BUCATINI 

Chilli, garlic, cherry tomato, parsley, lemon, olive oil - £22.50 
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SEAFOOD STEW TUSCAN STYLE 

White fish, mussels, langoustine, squid, garlic bread - £25.00                               

 

LOCAL BUTCHER’S HAGGIS WITH NEEPS & TATTIES 

Crispy leeks, whisky sauce - £16.50 

 

MAKHANI CHICKEN 

Mildly spiced and served with wild rice, naan, fresh coriander - £16.95 

 

SLOW BRAISED VENISON BOURGIGNON 

Mashed potato, seasonal vegetables £19.95 

 

CHEF’S INDIVIDUAL WILD VENISON LOIN WELLINGTON 

Haggis and mushroom duxelles, celeriac puree, red wine demiglace 

And cavolo nero 

NB: cooked to order so at least a 30-minute wait time - £35.00 

                                        

FRESHLY MADE PASTA 

Sicilian aubergine caponata, fresh basil - £16.95 

 

LANGOUSTINE AND SQUAT LOBSTER PLATTER 

Shoestring fries, garlic mayo, side salad and lemon wedge - £35.00 

                                                        

 

THE OLD INN HOMEMADE BURGER SELECTION 
 

Beef burger on a toasted brioche bun, whisky bacon jam, 

pickle, lettuce, tomato, slaw – £16.75  

Served with a healthy portion (150gm) of shoestring fries - £18.25 

                                                                 

Venison burger on a toasted brioche bun, confit garlic & juniper mayo, 

pickle, lettuce, tomato, slaw - £15.45 

Served with a healthy portion (150gm) of shoestring fries - £16.95 

 

Mixed bean burger cumin-spiced with salsa verde, roasted peppers,  

rocket - £14.75 (V) 

Served with a healthy portion (150gm) of shoestring fries - £16.25 

 

Add house smoked cheddar £1.50 

Add bacon £1.50 
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SIDES 
 

Seasonal Vegetables - £4.75 (GF) (V) (VE) 

Chunky Chips - £4.75 (VE) 

Panzanella Salad - £5.5 (GF) (V) (VE) 

Mac ‘N’ Cheese - £6.00 
 

 

 

CHILDRENS MENU 
 

Soup of the day with home baked bread - £4.50 (V) 

Focaccia pizza-slice, tomato sauce, cheese - £6.00 

Mac ‘N’ Cheese - £6.25 

Haddock fish fingers and fries- £6.50 

Children’s burger and fries - £6.50 

 

 

DESSERTS 
ORANGE ALMOND CAKE 

Orange confit, creme fraiche - £7.95 

                                                                

DARK CHOCOLATE MOUSSE 

Forest fruit compote, spiced biscuit crumble - £8.50 

 

HOME-MADE ICECREAM (GF) (V) – £8.50 

 

APPLE TARTE TATIN 

Caramelised apples on golden crispy pastry with homemade ice cream - £8.50 

 

HIGHLAND CHEESE BOARD (GF ON REQUEST) 

Strathdon Blue, Brie, House Smoked Cheddar  

with chilli honey and a selection of oatcakes & crackers - £10.95 

 

Vegan dessert and sorbet available on request  
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FOOD ALLERGIES AND INTOLERANCES 

Please speak to a member of staff about your requirements prior to ordering 

 

All dishes are prepared on the premises using fresh locally sourced produce where 

possible. 

 

 

Please allow reasonable time when ordering - During peak times delays of up to 45 

minutes may occur 

 

(GF) – DISHES ARE EITHER GLUTEN FREE OR A GLUTEN FREE OPTION IS 

AVAILABLE  (V) – VEGETARIAN  (VE) – VEGAN 

 
 
 
 
 


