
 

 

 
 

 

Dishes marked with  are Chef’s own Highland and Scottish recipes based on 

excellent locally sourced produce, prepared in a traditional manner. 

 

In accordance with EU Food Information Regulation, information regarding allergies 

and intolerances is available on request 

 
      

 
 

~Special Seasonal Starters~ 
 
 

 

Trio of Scottish Puddings  ……  .....………..…………….…..........….…£6.85 

  A stack of local Butchers’ Haggis, Black and White Puddings with an Arran Mustard 

  Sauce topped with Parsnip Crisps 

 

 

Tandoori Marinated Chicken……..……………..……………………….................£6.95 

  Chicken Thighs, marinated overnight, on a bed of Bombay spiced Potatoes, served with 

  a minted Raita Dressing 

 

 

 Smoked Haddock Fishcake  ………...………………….…..………….…..…£6.50 

  With an Avocado and Mango Relish and Chilli Dressing 
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~Starters~ 

 

 

 

Hearty Highland Soup  …………………………………………………….…£4.60 

  Choose from our delicious home-made soups, served with Crusty bread 

 

Chicken Liver Pate ………………………………………………………...….£6.85 

  Our tasty home-made Pate is served with warm Toast and Beetroot and Apple Chutney 

 

Chick ‘n’ Dip………………………………………………………………………£7.25 

  Seasoned strips of Battered Chicken with your choice of Dip (extra dips …65p each) 

   Garlic Mayonnaise, Sour Cream & Chives, BBQ, Tomato & Garlic or Sweet Chilli 

 

Haggis Bon-Bons  …………………………………………………………..…£6.95 

  Breaded Haggis balls served on a bed of salad with a Wholegrain Mustard 

  Mayonnaise        

 

Cairn’s Steamed Mussels …………………………………………………….£8.95 

  Tossed in White Wine, Cream and Garlic sauce and served with Crusty Bread  

(Also available as a Main Course…..£15.75) 

 

Haggis Lasagne  ……………………………………………………………….£7.30  

  Pasta Sheets, layered with Haggis and Béchamel sauce and topped with Cheese. 

  Served with Salad and Garlic Bread 

(Also available as a Main Course…..£12.25) 

 

Melon & Fruit……………………………………………………………………..…£5.95 

  A Tower of Melon with Fresh Berry Compote and Crowned with Orange Sorbet 

 

Cairn’s Prawn Glory……………………………………………………………...….£8.95 

  Sumptuous Prawn Cocktail smothered in Marie Rose sauce.  Served with Buttered  

  Grampian Bread and served in a Glass you could climb in to!! 
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~Seasonal Specials~ 
 

 

 

 

Grilled Pork Loin Steaks with Stoved Potatoes  ……….………..…….…….£14.50 

Char Grilled Grant’s of Speyside Pork Loin with buttery Stove Roasted Potatoes, Green 

Beans, Apple Sauce and a Star Anise Gravy 

 

 

 

King Prawn and Chorizo Linguine  …….……...………………..… …….....…….£12.25 

  King Prawns sautéed with Chorizo, Capers, Tomato and Chilli Topped with a zingy 

  Coriander and Lemon Gremolata, served with Crusty Bread 

  

 

Poached Fillet of Scottish Salmon  …………………………  ……….......…£15.95 

  A lightly Poached Fillet of Salmon Topped with a Caper and Prawn Lemon Butter 

  served with Samphire  and New Potatoes  
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~Cairngorm Regulars~ 

 

 

 

Beer-Battered Fillet of Haddock  ………………………………...……….…£12.50 

  A large Haddock fillet coated in Chef’s delicious crispy Batter made with Local Beer, 

  deep-fried and served with Chips, Peas and Lemon Wedge 

  

Whole Tail Scampi  …………………………………….……...……….....….£12.50 

  Succulent Scampi coated in delicious Breadcrumbs, deep-fried and served with Chips, 

  Peas and Lemon Wedge 

 

Hand Reared Haggis  ………………………………………………...………£11.95 

  A generous helping of Haggis served with Mashed Tatties, Neeps and Chef’s Gravy 

 

Steak Mince and Tatties  ………………..…………………………...……….£11.95 

  Traditional Minced Beef served in a Yorkshire Pudding with Mashed Tatties, Peas  

  and Skirlie 

 

Lamb’s Liver, Bacon and Onions  …………………...……...……..………..£11.95 

  Served with Mashed Tatties and Onion Gravy   

 

Aberdeen Steak, Mushroom and Local Ale Pie  ……………………….……£11.95 

  Topped with Puff Pastry and served with Boiled Potatoes and Roast Root Vegetables 

 

Cairn Roast and Yorkie ………………………………………………..…….£12.75 

  Our fresh Roast of the Day served in a Yorkshire Pudding with Roast Root Vegetables, 

  and Roast Potatoes.  Don’t forget the Gravy 

 

 

Macaroni & Cheese (v)…………………...……………………………….…………£9.75 

  Served with Garlic Bread and Salad 
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~Cairngorm Classics~ 
 

  

Meg Dodd’s Fish Pie   ………………..…………………………...………....£14.45 

  Smoked haddock, Salmon, Prawns and mussels in a Cream sauce, topped with sliced 

  Baked Potato and glazed with Orkney Cheddar.  Served with Crusty Bread and 

 Vegetable of the Day 

 

 

Chicken Ben Macduie ……………….…………………………...……….…£14.50 

  A Breast of Chicken stuffed with Black Pudding and smothered in Creamy Pepper Sauce 

  Served with Mash and Roasted Root Vegetables 

  

Fillet of Venison   ………………..…………………………...……………....£17.50 

  Locally sourced Venison, Char Grilled and served on a bed of Mash with Savoy  

  Cabbage & Bacon.  Accompanied by a Rich Redcurrant Jus and Parsnip Crisps 

 

 

Filo Parcels (v).…………………………....……………………………………..…£11.25 

  Delicious Pastry and Parcels filled with Spinach and Ricotta Cheese. Accompanied by a  

  Tomato sauce, served with Pasta and finished with Italian Cheese 

 

Vegetarian Shepherd’s Pie  (v) ..…………… … …………………….……..£11.50 

  Our take on this comforting classic contains Mushrooms, Onions, Carrots, Garlic and 

  Chickpeas bound in Tomato sauce, seasoned with herbs and topped with Potato and  

  Sweet Potato Mash.  Served with a side order of Veg of the Day 

 

Speyside Venison Bourguignon ……………...……………….…………......£15.95 

 Local Venison stewed in Red Wine with Onions, Mushrooms and Bacon.  Served  

  in a Yorkshire Pudding with Buttery Mash and Roast Root Vegetables 

   

 

~Something on the Side?~ 

Crusty Bread & Butter…..£1.80 

Boiled Potatoes…..£2.50 ~ Bowl of Chips…..£2.50 

Onion Rings £2.80 ~ Vegetable of the Day…..£2.95 

Home-made Haggis & Black Pudding Croquettes…..£2.95 

Garlic Bread…..£2.95 ~ Garlic Bread with Mozzarella…..£3.25 

Salad Bowl with your Choice of Dressing…..£2.95 

(Choose from: Tomato & Garlic, Blue Cheese, Vinaigrette or Caesar) 
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~From the Grill~ 

 
 

 

Prime Scotch Sirloin Steak ……………………………………………...8oz £22.75 

  Char Grilled to your preference.  Served with Onion Rings, Whole Grilled Tomato and  

  Chips 

 

Prime Scotch Rib Eye ………………………………………………......10oz £22.75 

  Tender Fillet, flavoursome as a Rib, this steak is Char grilled to your preference.   

  Served with Onion Rings, Whole Grilled Tomato and Chips 

 

And to compliment your Steak 

Surf ‘n’ Turf it ~ add Tiger Prawns in Garlic Butter…..£4.95 

Pepper Sauce…..£2.50 ~ Dunsyre Blue Cheese…..£2.50 

Two Fried Eggs…..£2.50 

 

 

Char Grilled Gammon Steak ……………………………………......………£12.95 

  Gammon Steak topped with Fried Egg and served with Onion Rings, Whole Grilled  

  Grilled Tomato and Chips 

 

Our Infamous Beef Burger ……………………………………………….... £12.35 

  Our famous Home-made Burger is spiced up with Chillies, Onions, Garlic and Peppers  

  and served in a toasted Brioche Bun with a Chipotle Mayonnaise.  Accompanied by 

  Coleslaw, Onion Rings and Chips 

Extra Toppings 

~ Chilli…£2.50~ 

~ Dunsyre Blue Cheese…£2.50~ 

~Bacon or Cheddar Cheese…£1.90~ 

 

Cajun Chicken  …………………...……...……..…………………………....£13.35 

  Butterflied Breast of Chicken coated in Cajun Spice, smothered with a Spiced Butter 

and served with Sour Cream & Chives, Chips, Whole Grilled Tomato and Onion Rings   

 

**Cajun Chicken Burger…………………………………………………….extra £1.00  

   Our juicy Cajun Chicken on a toasted Brioche Bun served with Onion Rings, Chips and  

   Coleslaw                      ~Add Bacon or Cheddar Cheese…£1.90~ 
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~Cairn Puddings & Sweets~ 

 

  

Butterscotch Sundae  ……………………...……………………...…..…….…£6.60 

  Butterscotch Ice Cream with delicious crumbled Shortbread and topped with Whipped  

  Cream and accompanied by a warm Butterscotch Sauce 

 

Cairn Sticky Toffee Pudding  …………………………..………..…….....…...£6.60 

  Home-made Sticky Toffee Pudding with mouth watering Butterscotch sauce 

  Served with Cream, Ice Cream or Custard 

 

Trio of Local “Italian” Ice Cream …………..…………….………...…..……£5.60 

   

Cairngorm White Lady   ………………..………………………...……….......£6.60 

  Scottish Pancakes with Chocolate and Butterscotch Ice Cream.  Served with a jug of 

  warm White Chocolate sauce  

 

Cairn’s Cheese Platter  ……………………….………………………..….…..£7.95 

  Orkney Cheddar, Clava Brie and Scottish Blue Cheese.  Served with Fruit Chutney, 

  Grapes and Oatcakes 

 

Cairngorm Cheesecake…………..……………………………………….…………£6.60 

  Our own sumptuous Cheesecake, Crowned with the topping of the day.  Please ask for  

  Today’s flavour   

 

 

Knickerbocker Glory……....………………………….……..……..………………...£6.60       

 Vanilla Ice Cream with fresh Mango, Strawberries, Raspberry Coulis and freshly  

  whipped Cream 

 

 

Iced Coffee Parfait……………..………..………..………………….………….....£6.60 

  Served with Caramel sauce and Almond brittle  
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