STARTERS

McKAYS

HOTEL | BAR | RESTAURANT

Soup of the Day (GF*) 7.95
Today's choice of soup, served

with bread and butter

Cullen Skink (GF*) 11.50

Traditional Scottish soup. Creamy smoked
haddock, potatoes, leeks and onions served
with bread and butter

Haggis Pakora 9.25

Made with our secret recipe, accompanied
by an Edradour and mustard mayonnaise

Chicken Liver Pate 9.25

Chicken liver pate, mixed leaves, red onion
chutney and oatcakes

Scottish Smoked Salmon (GF*) 11.50

Scottish smoked salmon, mixed leaves,
red onion, capers, bread and butter

Wild Mushroom Bruschetta (GF*, V) 9.50

Mushrooms, watercress, sourdough bread
and a poached egg

NIBBLES NACHOS TO SHARE
Chipolatas in a Honey Mustard Glaze 6.95  Salt & Chilli Chicken wings (GF*) 6.95 Chilli con Carne 17.95
Bread and Olives (V) 6.50 Garlic & Herb Ciabatta Bites 6.50 g 17.95
Spicy 3 Bean (V) 17.95
Garlic Bread with Cheese (V) 6.50 Topped with sour cream, salsa, guacamole
and jalapenos

Mac & Cheese (V) 1650  FAJITAS GRILL
Garlic bread and salad garnish
Add bacon for £2.00 g Try one of our delicious burgers with

Elitelean 18.95 toasted bun, lettuce, tomato, red onion
Haggis, Neeps & Tatties 16.95 Beef 18.95 and relish, side of chips and coleslaw
Served with a Scottish whisky sauce

Vegan Alternative Available (Vg)  18.95 Beef Burger 1739
M,CKGYS Stqu I'9|e ) L7y With chunky onion and peppers, floured Chicken Fillet Burger 17.50
Prime steak in a rich gravy with puff pastry pancakes and a selection of dips
lid, seasonal veg and chips or mash Highland Burger 18.95
Chicken Schnitzel 18.50 Beetroot, Red Pepper 16.95
Breaded chicken breast served with a & Quinoa Burger V/Vg*)
side salad, herb butter and your choice
of chips, mash or baked potato SALADS Toppings each 2.00

Cheese, bacon, chilli, fried egg

Scampi in a Basket 18.25 Scottish Smoked 19.25
Wholetail scampi with chips, salad, lemon Salmon Salad (GF*) qumon Steak ‘ 19.95
and tartar sauce Smoked salmon, mixed salad leaves, With pineapple or fried egg,

capers, red onion, lemon and crusty bread grilled tomato, mushrooms, choice of
Haddock & Chips (GF¥) 18.95 . . chips, mash or jacket potato
Haddock fillet cooked battered, breaded Chicken Caesar Salad (GF ) 18.95 100z Rib Eye Steak (GF) 34.95

or gluten free

Thai Red Curry (V)

Served with rice and your choice of beef,
chicken or vegan alternative available

17.95

SIDES

Chicken breast, cos lettuce, Caesar
dressing, parmesan cheese and croutons

Asian Sweet & Sour Salad (GF/vg) 17.95
Vegan alternative available

Grilled tomato, mushrooms and choice of
chips, mash or jacket potato

Sauces each 2.50
Peppercorn, whisky, mushroom, garlic butter

Chips (V, Vg*, GF*) 4.95
Sweet Potato Fries (V, Vg*, GF*) 5.25
Mash or Jacket Potato (V) 5.25

Seasonal Vegetables (GF, V) 4.95
Coleslaw (GF, V) 4.25
Dressed House Salad (GF, V) 4.95

(V) - Vegetarian I (GF) - Gluten Free | (GF*) - GF Bread Substitute I (Vg) - Vegan
Please speak to your server to inform us of any special dietary requirements. Some of our dishes can be made vegan please ask your server for details.
A discretionary 10% service charge will be added to your bill.

McKays Hotel Bar & Restaurant, 138 Atholl Road, Pitlochry PHI6 SAG | t: 01796 473888 | e: info@mckayshotel.co.uk | w: www.mckayshotel.co.uk

Onion Rings (V, vg) 4.95
Garlic Bread (V) 5.50
Halloumi Fries (V) 5.95



WHITE WINE

175ml Bottle
1. CASA DEL ARCO, BLANCO, Spain 6.25 23.50
Delicious fruity white made from a field blend of traditional Spanish grape varieties.
2. CHENIN BLANC, ALOE TREE, South Africa 6.25 23.50
Flavours of ripe apples and peaches, and the hint of orange peel that Chenin Blanc delivers.
3. PINOT GRIGIO, BELLA MODELLA, Italy 6.50 23.95
Widely appreciated for its zesty, citrus character and refreshing finish.
4. SAUVIGNON BLANC RESERVA, LOS ESPINOS, Chile 6.95 24.50
Delivers appealing tropical fruit flavours. Very much a crowd pleaser.
5. CHARDONNAY, MONTSABLE, France 6.95 24.50
Characterised by tastes of white fruits, slightly floral with a long dry classy Chardonnay finish.
6. PICPOUL DE PINET, DOMAINE DE MONTREDON, France 7.50 28.95
Great with seafood, Picpoul's grapefruity and citrus style is topped off with a rounded soft finish.
7. GAVIDOCG, IL FORTE, Italy 30.50
Very approachable easy drinking Gavi, with fresh pear aromas and peach, apricot tastes.
8. ALBARINO, LEMBRANZAS, Spain BIE95
Popular in the north of Spain with shellfish but also works well with white meats and vegetable dishes.
9. SAUVIGNON BLANC, SIGNATURE SERIES, ANT MOORE, New Zealand 34.50
Opulent fruit salad flavours abound from this premium NZ Sauvignon Blanc.
10. CASA DEL ARCO, TINTO, Spain 6.25 23.50
Unpretentious red from central Spain, easy-drinking wine.
1. CARMENERE, COSTA VERA, Chile 6.75 23.95
Chile's indigenous red variety, lovely fruit, perfectly suited to drinking on its own and with food.
12. MONTEPULCIANO D'ABRUZZO, ALTOPIANO, FEUDO ANTICO, Italy 6.50 23.95
Exhibiting wild cherry, violets, full-bodied with a touch of spice.
13. MERLOT, LARGESSE, France 6.50 24.95
Soft easy-drinking flavours of rich cherry and blackberries.
14. RIOJA, TEMPRANILLO, BODEGAS MANZANOS, Spain 7.25 25.95
Rioja, a region in the north of Spain, produces a variety of styles - this one is fruity and pure.
15. MALBEC, MAN MEETS MOUNTAIN, Argentina 7.50 28.95
Meat-friendly red from the arid desert-Iike area below the Andes.
16. PRIMITIVO, ELECTRIC BEE, Itolx 29.50
Lively, soft, velvety star from the heel of Italy, wonderful wine.
17. SHIRAZ, THE OPPORTUNIST, Australia 32.00
Powerful dark ruby colour with rich, spicy, bright fruit flavours.
18. TEMPRANILLO ROSADO, CASTILLO DEL MORO, Spain 6.25 22.50
Tastes of strawberry and cranberry fruit in this crisp, well-balanced wine.
19. WHITE ZINFANDEL, HEADLANDS COVE, USA 6.50 22.95
Shades of raspberry and strawberry mingled with melon abound in this fruity medium-sweet rose.
SPARKLING WINE & CHAMPAGNE
20. PROSECCO FRIZZANTE, Italy (20cl Bottle) 8.50
Bright straw yellow in colour, with a delicate and fine bouquet. A beautifully fruity frizzante!
2]. PROSECCO, SPUMANTE, LA VITA SOCIALE, Italy 30.00
Incredibly popular fizz showing off its aromatic apple and pear flavours.
22. TAITTINGER BRUT RESERVE, CHAMPAGNE, France 66.00
Classic Grande Margue champagne from a highly-regarded brand.
DRAUGHT % PINT PINT DRAUGHT SOFT DRINKS Dash Half Pint
Birra Moretti Lager, Italian, 4.6% 3.95 6.95 Diet Coke 100 295 3.95
Ben Y Vrackie Lager, Scotland, 4.0% 3.00 5.95 Coke 100 295 395
Inches Cider England, 4.5% 3.00 5.50 Lemonade 100 295 3.95
Belhaven Best, Scotland, 3.6% 3.00 5.95 Juice 1.00 250 3.50
Coast to Coast IPA Pale Ale, Scotland, 4.6% 350 6.25 Orange, apple, cranberry, pineapple
Amstel Dutch Lager, 41% 3.00 b5.95
Strongbow Dark Fruits Cider, 4.0% 3.00 6.25 SOFT DRINKS
Guinness 3.50 6.95 J20 Flavours 275ml 3.50
. Coca Cola Bottle 330ml 3.50
Tiger 330ml 4.95 )
. Diet Coke/Coke Zero 330ml 3.50
Heineken 330ml 4.95 .
Irn-Bru/Diet Irn-Bru Bottle 330ml 3.50
Sol 330ml 4.95 "
Fever Tree Tonic 200ml 2.95
Desperados 330ml BE¥5 .
Old Mout Cider Various Flavours 500ml 5.95 Folly> C'nger Baar 200mi 3.25
Sparkling Water / Still 330ml 2.95
ALCOHOL-FREE Sparkling Water / still 750ml 4.50
Heineken 0.0 330ml 4.50 Red Bull 250ml 4.50
Erdinger 500ml 5.50 Kids' Fruit Shoot 275ml 2.00
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