
BRUNCH
 LUNCH& 



MODERN, SCOTTISH-INSPIRED
CUISINE FOR ALL TASTES

Skylark is a bold new chapter in the 
Marcliffe story. A vibrant, stylish 
brasserie where the spirit of the skies 
meets the warmth of hospitality.
With a menu rooted in the finest local 
and Scottish sourced ingredients, 
Skylark invites you to linger, laugh and 
create memories that soar.



Greek Yogurt £8 
homemade granola, Rora Dairy Greek yogurt, chocolate, fresh berries

Croissant Benedict £13 
butcher’s ham, soft poached duck egg, Hollandaise sauce

Smoked Salmon Royale £16 
John Ross Jr salmon, Buckie crab, caviar, soft poached hen’s egg, 

Hollandaise sauce

Skylark Grill £17 
pork sausage, streaky bacon, black pudding, haggis, button mushrooms, 

cherry tomatoes, egg of choice, baked beans, potato rosti,  
buttered sourdough, Skylark ketchup

Steak and Eggs £17 
sunny side up eggs, tater tots, choice of Hollandaise or  

Skylark steak sauce

Banana Bread French Toast £12 
caramelised banana, caramel, chocolate, cream

Smashed Avocado £13 
hot harissa honey, soft poached eggs, buttered sourdough,  

dressed rocket

Posh Mushrooms on Toast £13 
wilted spinach, buttered sourdough, soft poached eggs

BRUNCH
Served daily 10-11:30am



SMALL PLATES

Soup of the Day £8 
Balmoral bread, butter

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

Lamb Kofta £11 
pomegranate, yogurt and rocket

Haggis Bon Bons £10 
Jack Daniel’s glaze

Prawn Pil Pil £13 
olive oil, chilli, parsley, butter soaked sourdough

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

Katsu Bao Bun £11 
chicken tenders, pickled veg

LUNCH
Served daily 12-3:30pm



LUNCH
Served daily 12-3:30pm

BIGGER PLATES

Black Garlic Rump Steak £21 
rocket, aged parmesan, chimichurri, fries

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

Lasagne £22 
short rib, cheek and steak bolognese, rich cheese sauce, garlic focaccia

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



SWEET PLATES

Tiramisu £10 
coffee mousse, chocolate cremeux, mascarpone Chantilly,  

Amaretto soaked sponge

Affogato £7 
vanilla ice cream, single-shot espresso, shortbread

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

Sticky Toffee Pudding £9 
toffee sauce, vanilla ice cream

Mars Cookie Dough £12 
vanilla ice cream, hot chocolate sauce

LUNCH
Served daily 12-3:30pm
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At Skylark, every ingredient tells a story of Scotland’s land, sea and craft. 
By sourcing both locally and from further afield, we’re able to secure the 
very best seasonal produce. We support family farms, heritage smokehouses 
and artisan makers who share our passion for quality and sustainability. This 
isn’t just food, it’s a celebration of community and provenance.

	 1	 Katy’s Eggs – Torphins, Banchory 
	 2	 Katy Rodgers Yogurt & Crème Fraîche – Knockraich Farm near Glasgow 
	 3	 Blackthorn Sea Salt – Saltpans, Ayr 
	 4	 Mackintosh Rapeseed Oil – Glendaveny 
	 5	 McWilliam Butchers – Aberdeen 
	 6	 John Ross Smoked Salmon – Aberdeen 
	 7	 Campbells Prime Meats – Linlithgow 
	 8	 The Bread Guys – Aberdeen 
	 9	 Presly’s Butcher of Oldmeldrum - Aberdeenshire
	10	 Amity Fish - Peterhead
	11	 Turriff’s Montrose Fresh Food Company - Angus
	12	 Simpsons Ice Cream - Buckie

SUPPORTING OUR LOCAL AND 
SCOTTISH PRODUCERS




