
 

 

 

 

 

 

STAR TERS 
 

Soup of the Day £8 
Balmoral bread, butter 

 

Grilled Peaches and Honey £9 
goat’s cheese bruschetta, balsamic dressing, toasted sunflower seeds 

 

Haggis Bon Bons £10 
Jack Daniel’s glaze 

 

Chowder £12 
leeks, potato, smoked haddock, soft poached egg 

 

Katsu Bao Bun £11 
chicken tenders, pickled veg 

 
 

COLD SANDWICHES 
served on white, brown or ciabatta bread: 

 
Honey roast ham, wholegrain mustard mayonnaise £9.50 

Smoked salmon, crème fraise, cucumber £9.50 
Prawn Marie rose £9.50 

Free range egg mayonnaise, watercress £8.50 
Cheese & pickle £8.50 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 

MAIN COURSES 
 

Scampi and Fries £20  
crushed minted peas, malt vinegar, lemon, tartare sauce 

 
Cheeseburger £21  

Presly’s of Oldmeldrum steakette, lettuce, tomato, burger sauce, fries 
 

Caesar Salad £20  
chargrilled chicken, anchovies, streaky bacon, aged parmesan, little gem,   

croutons, Caesar dressing 
 

Chicken Schnitzel £19  
fennel, cabbage, radish, onion slaw, tahini and orange dressing 

 
Club Brioche £17  

chicken, bacon, lettuce, tomato, fried egg, mayonnaise, fries 
 

Tomato, Peach and Burrata Salad £17  
sunflower seeds, basil, garlic and thyme croutons, vinaigrette 

 

 

SIDES £6  
 

mac and cheese  
creamed spinach, nutmeg  

onion rings, salt and vinegar   
tenderstem broccoli, chilli  

house salad, dressing  
Caesar wedge, aged parmesan  

hand-cut chips  
Koffman fries 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

DESSERTS 

 
Tiramisu £10  

coffee mousse, chocolate cremeux, mascarpone Chantilly,   
Amaretto soaked sponge 

 
 

Castleton Strawberries and Cream £10  
meringue, lemon curd, macerated strawberries, sorbet 

 
Sticky Toffee Pudding £9  

toffee sauce, vanilla ice cream 
 
 

CHEESE 
 

Cheeseboard – | £12.00 (three cheeses) 
apple chutney, quince, grapes and walnut bread 

 
BLUE MURDER: A strong flavoured blue cheese made by Highland Fine Cheeses in Tain, Scotland. It has a 
creamy, white paste with fine threads of blue mould running through it, giving it a satisfyingly sweet and 

velvety texture. Often enjoyed with a peated whisky or a sweet dessert wine. 
 

ST ANDREWʼS CHEDDAR: Classically Scottish in style: aged for 18 months, it is powerful, strong and tangy 
– a real sharp traditional Cheddar. 

 
MINGER BRIE: A brie-style cheese. When fully ripe, Minger is gooey, rich and soft inside. On the outside, it is 

covered by a cheerful orange rind which is tinged with annatto; it is edible and delicious. The cheese has a 
memorable aroma, 

but possibly, not quite as strong as the name suggests. 
 
 
 

 
Please advise us in advance if you have any special dietary requirements. 

We take the utmost care to ensure that all reasonable dietary requests are accommodated when visiting 
Marcliffe: however, due to the nature of our offering we are unable to guarantee that any item will be 

100% allergen free. 
A discretionary 12.5% service charge will be automatically applied. 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 

LUNCH 

 
 


