HOTEL

Mc B}AR(AYS

RESTAURANT

STARTERS
Soup of the Day (GF*) 8.95  Haggis Pakora 9.95  Scottish Smoked Salmon (GF*) 12.95
Today's choice of soup, bread and butter Made with our secret recipe, accompanied Scottish smoked salmon, mixed leaves,
by an Edradour and mustard mayonnaise red onion, capers, bread and butter
Cullen Skink (GF*) 12.95
Traditional Scottish soup. Creamy smoked Chicken Liver Paté (GF*) 9.75  Cauliflower Bites 9.50
haddock, potatoes, leeks and onions served Chicken liver pate, red onion chutney Cajun Cauliflower bites with
with bread and butter and oatcakes a Garlic Mayo
Steamed Shetland Mussels (GF*) N.50 Atlantic Prawn Cocktail (GF*) 12.50
In a white wine garlic cream sauce Served in a classic Marie Rose sauce
NIBBLES & SHARERS with garlic ciabatta with a side of buttered brown bread
Chipolatas 7.95 Garlic Prawn Skewer (GF) 9.50 NACHOS
. X L. Pick your topping
Salt & Chilli Chicken Wings 7.95 Halloumi Fries (v) 795 i 19.95
Garlic & Herb Ciabatta Bites (V, VG) 6.95 Dirty Chips (V) (GF*) 7.95 Haggis 19.95
Topped with cheddar cheese & cheese sauce Spicy 3 Bean (V) 19.95
Comes with cheese, sour cream, salsa,
guacamole & jalapenos
MAIN COURSES BURGERS & GRILLS FAJITAS (GF*)
Mac & Cheese (V) 17.95 Beef Burger (GF*) 20.95 Chicken 21.95
Garlic bread and salad garnish Beef 22.95
. . *
Add bacon for £2.00 Chicken Fillet Burger (GF*) 20.95 Mixed Vegetables Do o5
Haggis, Neeps & Tatties 17.95  Highland Burger 22.50 Prawns 24.50
With a Scottish whisky sauce Topped with haggis & cheese With chunky onion & peppers,
with whisky sauce tortilla wraps and a selection of dips
i . GF wraps available on request
M_cKays Stgak P.' © ) 21.98 Breakfast Burger 22.50 ( P 9 )
Prime steak in a rich gravy with puff pastry T )
. . opped with, bacon, potato scone,
lid, seasonal veg and chips or mash fried egg & a side of beans SALADS
Chicken Schnitzel 20.95 Beetroot Burger (V, VG) 19.50 .
Breaded chicken breast with a side Scottish Smoked 20.95
salad, herb butter and your choice Burger Toppings each 2.50 Salmon Salad (GF*)
of chips, mash or jacket potato Cheese, bacon, chilli or fried egg Smoked salmon, mixed salad leaves,
capers, red onion, lemon and crusty bread
Scampi in a Basket 19.95 Try one of our delicious burgers on a toasted .
Wholetail scampi with chips, salad, lemon bun with lettuce, tomato, red onion & relish Chicken Caesar Salad 19.95
and tartar sauce ' ' with a side of chips & asian slaw Chicken breast, cos lettuce, Caesar
(GF buns available on request) dressing, parmesan cheese and croutons
Haddock & Chips (cF*) 21.95 Gammon Steak (GF*) 22,50
Haddock fillet cooked battered, With pineapple or fried egg, grilled
breaded or gluten free, with tomato, mushrooms and a choice of
mushy peas, tartar sauce & lemon chips, mash or jacket potato 2y
Thai Red Curry (GF) 19.95 100z Rib Eye Steak (GF*) 39.50 FRIDAY NIGHT
With rice and made with your choice Grilled tomato, mushrooms and a choice
of beef, chicken or vegetables. of chips, mash or jacket potato IS STEAK NIGHT
Add prawns for £3.00 80z Rump Steak (GF*) 29.95
Grilled tomato, mushrooms and a choice
Steamed Shetland Mussels (GF*) 22.00 ) s T
In a white wine garlic cream of chips, mash or jacket potato 2 Rump steaks and a
sauce with garlic ciabatta Sauces each 3.50 bottle of wine for 60.00
Peppercorn, whisky, mushroom, garlic butter
SIDES
Chips (V, vg*, GF*) 5.50 Seasonal Vegetables (GF, V, VG) 5.25 Onion Rings (V) 5.25
Sweet Potato Fries (V, VG*, GF*) 5.50 Asian Slaw (GF, V) 4.50 Garlic Bread (V, VG) 6.95
Plus £1.00 for Cheese
Mash Potato (V) (GF) 5.50 Dressed House Salad (GF, V) 5.25
Mac & Cheese (V) 7.95

(V) -vegetarian 1 (GF) Gluten Free | (GF*) Gluten Free alternative available | (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 PH16 5AG | t: 01796 473888 | e: info@mckayshotel.co.uk | w: www.mckayshotel.co.uk



WHITE WINE

175ml Bottle

1. Verdejo, Copa de Sol, Extremadura, Spain 7.95 26.95
A crisp yet easy-drinking dry white wine with zingy citrus notes giving a feeling of fresh acidity.

2. Lucido Pinot Grigio, Seramairis, Sicily, Italy 7.95 27.95
This Pinot Grigio showcases a fresh and expressive character with notes of citrus, pear and a hint of floral aromas.

3. Chenin Blanc, Veldt Range, South Africa 7.95 27.95
This dry, fresh and zesty Chenin Blanc comes with notes of melon, pear, apple, honey, minerals and butter.

4. Sauvignon Blanc, The Cove, Western Cape, South Africa 8.50 28.95
Rich and fruity aromas with hints of grass. Ripe gooseberries and pears on the palate.

5. Chardonnay, Jacobite Ridge, South Australia, Australia 8.50 28.95
Fresh, floral and fruit-driven wine with good acidity and a vanilla oak character.

6. Picquepoul-Terret, Cotes de Thau, Languedoc, France 8.95 30.50
A dry white with a light, delicate style. Fresh fruit, floral aromas leading in to a refreshing palate.

7. Vinho Verde, The Fifth Quarter, Vinho Verde, Portugal 8.95 30.50
A Vinho Verde with fresh and lively aromas of green apple, lime, and mineral notes with a zippy acidity.

8. Gavi, Castellari Bergaglio, Cotese, Italy 10.25 34.50
Clean and fresh with fruity aromas with a light and balanced finish.

9. Sauvignon Blanc, En Zed, Malborough, New Zealand 10.25 35.95
A typical Marlborough Sauvignon Blanc. Tropical aromas with pear and peach dominating.

10. Atlantic Albariiio, Sand Boy, Rias Biaxas, Spain 10.95 37.95
Fresh cut grass and citrus fruit. Lush acidity with soft, long, stone-fruit finish.

1. Tempranillo, Copa de Sol, Extremadura, Spain 7.95 26.95
This medium-bodied red, with notes of cherry, is great with or without food.

12. Sangiovese, Botter Senso, Central, Italy 7.95 26.95
This delicious red is dry, medium-bodied, with blueberry and plum flavours.

13. Merlot, The Cove, Western Cape, South Africa 8.50 27.95
Medium-bodied with dark, spicy, rich fruits on the palate, juicy tannins and a hint of oak on a lingering finish.

14. Nero D'Avola Caleo, Italy 8.50 27.95
Deep ruby read in colour with blackberry fruit and spice on the nose and a rich smooth flavour with a savoury character.

15. Montepulciano D’Abruzzo, Caleo, Abruzzo, Italy 8.50 27.95

This well-known Italian grape variety produces a rich red wine with spicy fruit and firm tannins.

16. Malbec, Goyenechea, Mendoza, Argentina 9.50 29.50
Plum red in colour and on the palate, soft and fruity with little tannin and a blackberry flavour.

17. Pinot Noir, Le Versant, Languedoc, France 10.25 33.95
A strong and aromatic nose of red fruits mixed with liquorice notes. The palate is full bodied with round tannins.

18. Bordeaux, Chateau Daviaud, AC Bordeaux, France 10.95 36.95
A well-made Claret with a beautifully dense nose of blackcurrant fruit and a concentrated chocolatey palate with soft tannins.

ROSE WINE

19..PINOT GRIGIO ROSE, TERRE DI CHIETI IGT, Bella Madella, Abruzzo, Italy 8.50 26.95
Delicate rose with strawberry laced aromas followed by a seductive palate of crisp, juicy, creamy fruit.

20. WHITE ZINFANDEL, HEADLANDS COVE, California, USA 8.95 27.95
Sweet raspberries and strawberries mingled with melon and are abundant in this fruity medium sweet rose.

SPARKLING WINE & CHAMPAGNE

21. Prosecco Ti Amo, Botter, Veneto, Italy 9.95 20cl
A delicious refreshing fizz with a soft fruit centre and loads of lively bubbles.

22. Prosecco Spumante, Borgo San Leo, Veneto, Italy 32.50
This sparkling wine encapsulates the spirit of Italy, with its delicate bubbles and vibrant fruitiness.

23.Champagne, Tattinger, Reims, France 68.50
Renowned for producing high quality, elegant Champagne with classy floral hints and a soft finish.

24.Champagne, Piaff, Epernay, Chile 65.00
Aromas of baked apple and bread dough lead to a palate of citrus and stone fruits. The finish is fresh and lively.

DRAUGHT 1/2 PINT PINT DRAUGHT SOFT DRINKS Dash Half Print

Birra Moretti Lager, Italian, 4.6% 3.95 6.95 .

Ben Y Vrackie, Scotland 4.0% 3.50 6.50 R 125 3.30 4.75

Inches Cider England, 4.5% 3.95 6.95 — 125 3.80 4.75

Belhaven Best, Scotland, 3.6% 3.95 6.95 Lemonade 1.25 3.50 4.75

Uile bheist Forest Dweller IPA Pale Ale, Scotland, 5.6%  3.95  6.95 Juice i 125 3.25 3.95

Uile bheist Lager 4.6% 3.95 6.95 Orangs, apPiEiEitae i ARlEE ERC

Heineken 0.0% 3.75 6.50

Murphy'’s Irish Stout 3.95 6.95 SOFT DRINKS 3.75

Cruzcampo Lager Spanish 4.4% 3.95 6.95 420 Flavours 275mi 4.25

Appletiser 275ml -

BOTTLE BEER Coca Cola [ Diet Coke [ Coke Zero Bottle 330ml 3.75

Tiger 330ml 4.95 Irn-Bru [ Diet Irn-Bru Bottle 330ml g;:

Heineken 330ml [ Sol 330m 4.95 Fever Tree Tonic 200ml 3.5

Desperados 330ml 5.50 Fever Tree Ginger Beer 200ml 3‘25

Old Mout Cider Various Flavours 500ml 6.95 sparkling Water / still 330ml 5'50

Peroni Gluten free 330ml 5.50 sparkling Water [ still 750ml %75

Bulmers Original Cider 500ml 4.95 Red Bull 250mlI 2'50

Kids’ Fruit Shoot 275ml y

ALCOHOL-FREE Ginger Beer [ Sicilian Lemonade 275ml =28

Old Mout 500ml 5.75

Erdinger 500ml 5.50

WHISKY FLIGHT'S - selection of 3 whiskies presented with handmade chocolates from £20



