McKAYS

HOTEL | BAR | RESTAURANT

STARTERS

Soup of the Day (GF*) 8.50  Haggis Pakora 9.50 Scottish Smoked Salmon (GF*) 11.50
Today's choice of soup, served Made with our secret recipe, accompanied Scottish smoked salmon, mixed leaves,

with bread and butter by an Edradour and mustard mayonnaise red onion, capers, bread and butter

Cullen skink (GF*) 1.50  Chicken Liver Pate 9.50 Wild Mushroom Bruschetta (GF*, V) 9.50
Traditional Scottish soup. Creamy smoked Chicken liver pate, mixed leaves, red onion Mushrooms, watercress, sourdough bread

haddock, potatoes, leeks and onions served chutney and oatcakes
with bread and butter

NIBBLES

Chipolatas in a Honey 6.95 Bread and Olives (V) 6.50
Mustard Glaze (GF)

Salt & Chilli Chicken Wings 6.95 Halloumi Fries (V) 6.50
Garlic & Herb Ciabatta Bites (V) ~ 6.50 Dirty Chips 6.95

Choose from chilli, pulled
pork, haggis, spicy bean

MAIN COURSES

and a poached egg

SHARERS

* NACHOS * DIRTY CHIPS
topped with cheese & dips comes with cheese
Pick your topping:

Chilli con Carne 18.50
Haggis 18.50
Spicy 3 Bean (V) 18.50
Topped with sour cream, salsa, guacamole and jalapenos
Dirty Chips 18.50

Choose from pulled pork, chilli, haggis, spicy bean

Mac & Cheese (V) 16.95  FAJITAS GRILL
Garlic bread and salad garnish
Add bacon for £2.00 Chicken 19.50 Try one of our delicious burgers with toasted
bun, lettuce, tomato, red onion, onion ring
Haggis, Neeps & Tatties 17.50 Beef 19.50 and relish with a side of chips and coleslaw
Served with a Scottish whisky sauce Vegan Alternative Available (vg) 1850  Beef Burger 18.50
McKays Steak Pie 18.50 Mixed Vegetables 18.50 Chicken Fillet Burger 18.50
Prime steak in a rich gravy with puff pastry With chunky onion and peppers, tortilla Highland Burger 19.95
lid, seasonal veg and chips or mash wraps and a selection of dips Topped with haggis, cheese served
with whisky sauce
Chicken Schnitzel 18.95 Breakfast Burger 19.95
Breaded chicken breast served with a SALADS Topped with bacon, potato scone, fried egg
side salad, herb butter and your choice .
of chips, mash or baked potato Scottish Smoked 19.50 Beetroot Burger (V/Vg*) 17.50
Salmon Salad (QF*) Toppings each 2.00
Scampi in a Basket 18.50 Smoked solmgn, mixed salad leaves, Cheese, bacon, pulled pork, chilli or fried egg
Wholetail scampi with chips, salad, lemon capers, red onion, lemon and crusty bread Gammon Steak 21.95

and tartar sauce )
Chicken Caesar Salad

Chicken breast, cos lettuce, Caesar

19.50 With pineapple or fried egg, grilled
tomato, mushrooms and a choice of

Haddock & Chips (GF*) 19.50 dressi chips, mash or jacket potato
) ressing, parmesan cheese and croutons
Haddock fillet cooked battered, breaded 100z Rib Eye Steak (GF) 37.95
or gluten free, served with mushy peas Sweet & Sour Beef Salad 18.50  Gyilled tomato, mushrooms and a choice
) Rump Beef Strips, Mixed Leaf, Peppers, of chips, mash or jacket potato
Thai Red Curry (Vg) 18.50 Grated Carrot, Red Onion, Cucumber, 24.95
Served with rice and your choice of beef, Pineapple, all dressed in a Sweet & Sour 8oz Rump Steak _ :
chicken, vegan or vegetarian alternatives Sauce topped with Spring Onions Gf””ﬁ,d tomot?{ mL_Jshlzooms and a choice
available Vegan alternative available of chips, mash or jacket potato
Sauces each 2.50
Peppercorn, whisky, mushroom, garlic butter
Chips (V, Vg*, GF*) 495 seasonal Vegetables (GF, V, Vg) 4.95  OnionRings (V) 4.95
Sweet Potato Fries (V, Vg*, GF*) 5.25 Coleslaw (GF, V) 425  Garlic Bread (V, Vg) 5.50
Add cheese for £1.00
Mash Potato (V) 525 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

A discretionary 10% service charge will be added to your bill.

vegan please ask your server for details.
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WHITE WINE

175ml Bottle

1. CATARRATTO, IGT, Palazzo del Mare, Sicily, Italy 6.75 24.95
Signature crisp, citrus laced fruit filled style. Passionfruit, sweet ripe lemnons and a trace of almond on the finish.

2. PINOT GRIGIO, TERRE DI CHIETI IGT, Bella Modella, Abruzzo, Italy 6.95 24.95
A beautifully light, vibrant white to be appreciated for its zesty, citrus character and refreshing acidity.

3. COLOMBARD, SAUVIGNON BLANC, IGP Cétes de Gascogne, White & Seqa, South West, France 7.50 25.95
Bright lemon-green in colour. Intense and fruity, with lovely aromas of green apple and grapefruit. Very refreshing!

4. CHARDONNAY, IGP HAUTE VALLEE DE L'AUDE, Montsablé, Terres Fidéles, Languedoc-Roussillon, France 7.50 25.95
Fresh and quite racy with delicate notes of apricot and white peach and a crisp refreshing citrus finish.

5. VALE DO HOMEM BRANCO, VINHO VERDE DOC, Quintas do Homem, Vinho Verde, Portugal 7.50 25.95
Fruity with floral notes. It is very elegant and fresh in the mouth with a vibrant acidity.

6. GRUNER VELTLINER, FUNKSTILLE, Niederésterreich, Austria 29.50
Flavours of melon and grapefruit with a refreshing, zippy finish.

7. VIOGNIER GRAN RESERVA, BIO BIO, Nostros Gran Reserva, Indémita, Bio Bio Valley, Chile 32.50
Clean, elegant and typical Viognier notes, highlighting the citrus notes and flowers.

8. SAUVIGNON BLANC, MAYFLY, Marlborough, New Zealand 35.25
The Mayfly Sauvignon combines asparagus and mature peach notes with citrus fruits and bracing natural acidity

9. BLANCO VINAS VIEJAS, FINCA MANZANOS, Bodegas Manzanos, Rioja, Spain 36.00
This is an energetic white Rioja, a blend of Viura and Tempranillothat is perfectly balanced by bright acidity.

10. TINTO, CASA DEL ARCO, VINO DE ESPANA, Spain 6.75 24.95
Simple, uncomplicated, unpretentious fruity red wine made from a field blend of traditional Spanish grape varieties.

1.  MERLOT RESERVA, LOS ESPINOS, Espinos Y Cardos, Central Valley, Chile 6.95 24.95
An easy-drinking Merlot with soft plum and black cherry notes. Very approachable, soft, super juicy.

12. ALTOPIANO MONTEPULCIANO D'ABRUZZO, DOP, Feudo Antico, Abruzzo, Italy 6.95 24.95
Small red berry fruits, wild cherry, violets, delicate and spicy. Full bodied, well structured with soft tannins.

13. TEMPRANILLO, FINCA MANZANOS, Bodegas Manzanos, Rioja, Spain 7.95 26.50
Intense cherry red colour, ripe black and red fruits, spices, liquorice and chocolate aroma.

14. PRIMITIVO, PUGLIA, IGT, Bella Modella, Puglia, Itqlg/ 7.50 29.50
A lovely Puglian Primitivo, intense with blackcurrant and plum jam flavours and hints of fruit compote.

15. ZWEIGELT, FUNKSTILLE, Niederosterreich, Austria 7.95 32.00
Abundant red cherry, plum and vibrant berry fruits combine in this joyful, bright and incredibly juicy red.

16. MALBEC, SANTUARIO, Mendoza, Argentina 95 32.00
Plum, blueberry and blackcurrant with plenty of complexity and a harmonious finish.

17. THE OPPORTUNIST SHIRAZ, LANGHORNE CREEK, The Character Series, Wild & Wilder, South Australia 7818 32.00
A succulent, juicy Shiraz with great balance of ripe cassis fruit and a smooth velvety finish.

18. VALPOLICELLA, DOC, ILATIUM MORINI, Veneto, Italy 36.00
Fantastic varietal aromas on the nose of ripe fruit, cherries and a touch of spice. Lifted and fresh.

18. PINOT GRIGIO ROSE, TERRE DI CHIETI IGT, Bella Modella, Abruzzo, Italy 6.75 24.95
Delicate rosé with strawberry laced aromas followed by a seductive palate of crisp, juicy, creamy fruit.

19. WHITE ZINFANDEL, HEADLANDS COVE, California, USA 6.95 25.50
Sweet raspberries and strawberries mingled with melon and are abundant in this fruity medium sweet rose.

20. PROSECCO DOC, SPUMANTE $20cl.), La Vita Sociale, Veneto, Italy 9.25
Crisp and delicious with plenty of aromatic apple and pear flavours.

21. PROSECCO DOC, SPUMANTE, La Vita Sociale, Veneto, Italy 31.50
Crisp and delicious with plenty of aromatic apple and pear flavours.

22. TAITTINGER BRUT RESERVE , TAITTINGER, Champagne, France 68.50
Light and delicate with hints of fruits and brioche, palate shows elegance with a long fresh finish.

DRAUGHT % PINT PINT DRAUGHT SOFT DRINKS Dash Half  Pint

Birra Moretti Lager, Italian, 4.6% 3.95 6.95 Diet Coke 1.00 325 450

Uile bheist Rare Bird Lager, 4.0% 3.00 5.95 Coke 1.00 325 450

Inches Cider EI’\glOI’\d, 45% 3.00 6.25 Lemonade 1.00 3.25 4.50

Belhaven Best, Scotland, 3.6% 3.00 5.95 Juice 100 325 395

Uile bheist Forest Dweller IPA Pale Ale, Scotland, 4.6% 3.50 6.25 Orange, apple, cranberry, pineapple

Uile bheist Lager Lager, 4.6% 3.00 5.95

Ulie bheist Highland Storm 4.6% 3.00 6.25 SOUT DRSS

Guinness 350 6.95 120 IFIgvou;:ﬂ—':ml 2;2

ppletiser m c

B_ OTTLE BEER Coca Cola / Diet Coke [ Coke Zero Bottle 330ml 3.75

Tiger 330ml 4.95 Irn-Bru / Diet Irn-Bru Bottle 330ml 3.75

Heineken 330ml 4.95 Fever Tree Tonic 200ml 3.25

Sol 330ml 4.95 Fever Tree Ginger Beer 200m| 3.25

Desperados 330ml 5.50 Sparkling Water / still 330ml 3.25

Old Mout Cider Various Flavours 500ml 5.95 Sparkling Water / still 750ml 5.50

ALCOHOL-FREE Red Bull 250ml 4.75

Heineken 0.0 330ml 4.95 Kids' Fruit Shoot 275ml 2.50

Erdinger 500ml 5.50 Ginger Beer / Sicilian Lemonade 275ml 3.60

WHISKY FLIGHTS - selection of 3 whiskies presented with handmade chocolates from £15
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