ANTIPASTO
ITALIAN BREAD BASKET

MIXED OLIVES

CAPRESE SALAD

selection of home-made Italian breads,
olive oil, balsamic vinegar (V)

Italian green and black olives, sun blush
tomato tapenade, carta di musica bread (V)

buffalo mozzarella, heritage tomato,
basil, olive oil (V) (GF)

lightly ﬂoured baby squid, garlic,
chilli, lemon aioli

£4.50

£4.00

£5.50

£6.00

CRISPY SQUID

MUSHROOM FRITTI

GARLIC DOUGH BALLS

BRUSCHETTA

chunky Tuscan tomato,
basil and bread soup (V)

breaded mushrooms, lemon
Parmesan, garlic mayonnaise (V)

garlic butter, Parmesan,
arrabbiata sauce (V)

crispy toasted ciabatta topped with
prosciutto, ﬁg and ricotta

£4.50

£5.50

£5.50

£6.00

PAPPA AL POMODORO

PASTA AND RISOTTO

PIZZA

All of our pasta dishes are made using only the best authentic Italian pasta
to give you a real taste of Italy.

All our pizzas are hand stretched, using a traditional Italian dough base
and are all available in smaller sizes for children under the age of 12

GIGLI ARRABBIATA (V)

MARGHERITA (V)

cherry tomato, scotch bonnet, mozzarella .......................................... £7.00 / £13.00

buffalo mozzarella, tomato, basil ............................................................ £11.00

RIGATONI BOLOGNESE

CARBONARA

traditional rich beef & red wine ragu with Parmesan ............... £7.00 / £14.00

béchamel sauce, crispy pancetta, mushroom, leek,
egg, shaved Parmesan ........................................................................... £12.00

PAPPARDELLE AMATRICIANA
mixed salami ragu, prosciutto, onion, red wine, Parmesan ......... £7.50 / £14.00

MACDUI

PUMPKIN RAVIOLI (V)

Macsween haggis, smoked Applewood cheese, red onion jam,
sun blush tomato .................................................................................... £12.00

pumpkin and ricotta ravioli, toasted seeds,
crushed amaretti, crispy sage ........................................................................ £7.50 / £14.00

MRS MACDUI (V)
as above with vegetarian haggis ............................................................ £12.00

PORCINI AND TRUFFLE RISOTTO (V)
porcini mushroom, winter trufﬂe, Italian greens, ricotta salata £8.00 / £15.00

SPEY
John Ross smoked salmon, ricotta, capers, rocket ................................. £14.00

VEGETARIAN (V)
marinated roast vegetables, Lombardi peppers, ricotta, chilli jam ......... £13.00

SIDES
SKINNY FRIES
£3.00

PARMESAN & TRUFFLE FRIES
£3.50

FLASH FRIED ITALIAN GREENS
£3.00

HOUSE SALAD
£3.00

DESSERTS
TIRAMISU

BAKED NEW YORK CHEESECAKE

espresso soaked sponge, Amaretto,
whipped mascarpone & chocolate

blueberry compote &
vanilla mascarpone

£5.00

£5.00

CHOCOLATE AND ESPRESSO MOUSSE

BLACK FOREST SUNDAE

biscotti (GF)

chocolate & cherry ice cream, chocolate brownie
and black cherries (GF)

£5.00

£7.00

All our food and drinks have been freshly prepared in our premises where we handle all allergens. If you have a food allergy or intolerance please speak to your server before you order your meal or drinks.
We are wild about fish at Macdonald Hotels & Resorts. Our white fish is caught from wild sustainable sources. Fish isn’t our only food passion; we care where and how all our ingredients have been reared or produced. All lamb and beef is Scottish,
with beef matured for a minimum of 21 days. Our chicken is from the UK and Red Tractor certified. Pork is the best of British – Red tractor pork sausages and our bacon is British dry cured. It’s our dedication to serving only the highest quality
food that makes us different.

