
GRILLS

Served with warm cherry tomatoes and a rocket
salad, BL chips or steamed heritage potatoes

Pork Chop 15.50
braeburn apple sauce & crackling

Whole Lemon Sole on the Bone 19.50
lemon & caper butter

BL 6oz Angus Beef Burger 13.95
smoked applewood, brioche bun, 
slow onions, BL chips

Sheridan’s of Ballater Steaks
peppercorn or Béarnaise sauce

8oz Ribeye 24.95
8oz Sirloin 24.95
6oz fillet 29.50

Add some surf with 3 grilled langoustines 8.25 

TO SHARE

Moroccan Spiced Lamb Tagine 
jumbo couscous tabboleuh, tzatziki, flatbreads  

34.50

Sheridan’s Select 28oz Côte de Bœuf 
BL fries, garden salad, Béarnaise sauce

55.00

BITS ‘N’ BOBS  3.50
BL Chips

Mac ’n’ Cheese 
Steamed Carol’s Heritage Potatoes 

Creamy Mash
Roast Market Veg

Onion Rings
BL Salad 

TO FOLLOW

Suet Pudding 12.50
steak & ale, peas, buttery mash

Fish ‘n’ Chips 13.95
haddock, chunky chips, pea puree, 
lemon & tartare

BL Pasty 9.50
black crowdie, squash, veg forest, shallot cream

Mallard Breast 17.95
fig & prune chutney, cabbage, 
fondant potatoes, madeira sauce

Stone Bass 15.50
braised beef ravioli, celeriac,
sprouts, port reduction

Perthshire Chicken 12.95
thyme polenta, winter vegetables, light jus

Hand Rolled Gnocchi 10.45
pecorino, duck egg, foraged mushroom

Roast & Braised Lamb Leg 14.50         
ras al hanout, heritage potato, 
broccoli caper, spiced jus

Sea Trout 16.95
white bean, salsify fricassee, golden beetroot, 
king oyster mushroom

TO START

Scottish Charcuterie 9.50
smoked & cured meats, breads, olives, pickles 

Winter Salad 6.25
charred & pickled heritage squash, 
roast seeds, cumin, ginger

Smoked Chilli Chicken Wings 6.50
celery, blue cheese

Cullen Skink 6.50   
smoked haddock, leek, potato

Fishcakes 8.20
Scottish salmon & trout, 
asian influences, glass noodles

Potted Prawns 8.95
freshwater prawns, brown shrimp, 
Bloody Mary gel, sourdough

Game Terrine 7.50
roast quince, crispbread

We pride ourselves in our commitment to
Scottish producers and showcase only the

best ingredients in our dishes 

Banchory Lodge is a member of               The Scotch Beef Club

A list of allergens is available, please ask your server.

SCOTTISH SEAFOOD

Grilled Langoustines 6 or 12 16.50 / 32.00 
garlic butter, lemon

Shetland Mussels 250g or 500g 6.95 / 10.95  
cider, smoked bacon, crème fraiche, 
French stick

Native Oysters 6 or 12 12.50 / 25.00
shallot vinegar, Tabasco, lemon

Baked West Coast King Scallop 9.50
seafood chowder, potato, parmesan


