
Small Plates

Pork belly, black pudding and apricot terrine, red onion 
marmalade with oatcakes  £6

Carmelite fishcakes, green salad, lemon & herb aioli  £4

Mull of Kintyre Macaroni cheese, herb &
Cheddar crust  £4

Potted hot smoked salmon, tomato & citrus salad with 
toasted bread  £7

Salt and pepper squid, pickled ginger and shallot salad  £6

Tomato, buffalo mozzarella & basil salad  £5

Scallops, 6 or 3 pan seared, cauliflower puree, tarragon
cream  £15 / £8

King prawns 3 or 8 baked, served in garlic & chilli oil with 
mushrooms - soak the oil up with rustic bread  £6 / £15 

Mains  £8

Mussels infused with cider leek and mustard with rustic 
bread

Battered fish, homemade tartare sauce with handcut chips

Homemade burger, toasted foccacia, chunky chips, tomato 
relish

Sausage and mash - ask for today’s butchers’ choice 

Carmelite Fishcakes, lemon and herb mayo, tossed salad

Mull of Kintyre macaroni cheese, herb and cheddar crust

3 egg omelette, tossed salad and crusty bread - tell us your 
filling

Seared rump steak sandwich, onion marmalade and rocket

Salads  £7

Chicken Caesar

Black pudding, bacon and poached egg, balsamic dressing

Tomato, mozzarella and rocket

Sides  £2

Handcut Chips  Tossed Salad

Steamed Greens  Olives, balsamic oil & bread

Sandwich on crusty ciabatta or thick cut 
bloomer served with side salad & kettle 
crisps  £5

Honey roast ham, Mull of Kintyre Cheddar and tomato relish

Chicken Caesar salad

Mozzarella, tomato and basil

Prawns, lemon mayo and rocket

Home cooked roast beef, onion marmalade and mustard

Half a bloomer sandwich with side salad served 
with a mug of soup.  £5

Desserts £4

Vanilla panacotta, rhubarb compote & cracked pepper 
honeycomb

Trio of locally made ice cream

Crème brulee - Classic with poached strawberry and 
meringue straws

Warm chocolate mousse, toffee honeycomb ice cream, 
brandy snap (cooked to order and worth the wait!)  £6

Scottish Cheese
Choose 3 cheeses £6 - 5 cheeses £10
Dunsyre Blue, Celtic Promise, Clava Scottish Brie, Mull of 
Kintyre Cheddar and Inverloch Goats Cheese    

Puddings to share
panacotta, warm chocolate mousse and crème brulee  £14

Afternoon Tea

Pot of tea  £2 (per person)

Fruit scone with jam and cream  £2

Selection of cakes - Choose 2  £2

Afternoon Tea-Stack for two people  £16  
Sandwich selection, cake, scones, jam & cream topped with 
strawberries, served with a pot of tea

Fizz it up...   125ml Glass Btl

Cava    £4.50  £22
Cava Rosé   £6  £26
Champagne Bouchè   £7  £39
Perrier-Jouët
PJ Blason Rosé   -  £65 
PJ Grand Brut   -  £45

Daytime

Have a nice day....
Food Allergies – Some of our menu items & recipes include nuts and other ingredients which may cause a reaction.

Please ask our servers should you have any specific dietary requirements

Daytime

Our smoked salmon from Ugie salmon smoke house in Peterhead, Aberdeen beef from McWilliams,
lamb from Shetland Lamb Company, pork from Rhinds of Elgin,  fish supplied by King Foods, 

fruit & vegetables from TPS in Turriff, dairy produce from Grahams dairy of Brechin, haggis from MacSween of 
Edinburgh, cheese from Fife Creamery in Fife and Ice Cream from Simpsons of Buckie 

 
Taste the fresh local produce and  allow our food to do the talking.

Carmelite mornings
Monday to Friday 7am – 10.30am – Saturday, Sunday & Bank Holidays 8am – 11am

Cooked breakfast….     £10   
2 slices of back bacon, 2 links of grilled pork sausages, eggs of your choice, 
grilled tomato, grilled mushroom, black pudding, toast and tea or coffee

Snack, graze or indulge from the buffet…. £6.50

Cereals      Natural  or fruit yoghurts
cornflakes, muesli, weetabix,    with a choice of coulie, dried fruit, 
rice crispies, all bran, special k &    berries, seeds and nuts
selection of breakfast bars    
       Bread selection & muffins
Fresh fruit selection      croissants, pastries, soft rolls,
       muffins and bagels
  
Fresh cold drinks     Spreads & Jams
Orange, Cranberry, Tomato     Maple syrup, lemon curd, jams, 
Apple and mineral water    marmalade, marmite, chocolate sauce 

Cooked breakfast including ‘grazing’ buffet    £14

Hot beverages, just ask…..  From £2
Espresso, double espresso, cappuccino, latte, americano, tea, herbal teas or hot chocolate

Carmelite favourites….

Grilled Gammon Steak and eggs, tomato, mushroom and sauté potatoes £10

Grilled 6oz Rump Steak, tomato, mushroom and sauté potatoes  £10

Poached fillet of  smoked haddock with poached egg    £8

Eggs Carmelite   £6
A twist on Eggs Benedict – 2 poached eggs on toasted muffin with strips of grilled bacon covered in Hollandaise sauce  

Eggs Balmoral   £7
Fluffy scrambled eggs with Scottish smoked salmon pieces served with a toasted muffin

Omelette     £6
3 egg omelette of your choice: cheese, onion, mushroom, bacon and tomato       

Croissant or Soft Bread Roll £3
Warmed and filled with either 3 rashes of back bacon or 3 squat Carmelite sausages, with an old favourite, hp sauce or 
tomato ketchup 

Porridge - sweet or savoury  £3

Snack and run….   £4
Soft bread roll, filled with either 3 squat sausages or 3 bacon rashes, topped off with an old favourite, hp sauce or 
tomato ketchup. served with tea or coffee

Suites - Breakfast Inclusive with room rate
Weekend Rates include ‘grazing buffet’

Weekend offer – enjoy a hearty cooked breakfast for ONLY £5 each 

Enjoy your day
Food Allergies – Some of our menu items & recipes include nuts and other ingredients which may cause a reaction.

Please ask our servers should you have any specific dietary requirements

Carmelite Mornings

Our smoked salmon from Ugie salmon smoke house in Peterhead, Aberdeen beef from McWilliams,
lamb from Shetland Lamb Company, pork from Rhinds of Elgin,  fish supplied by King Foods, 

fruit & vegetables from TPS in Turriff, dairy produce from Grahams dairy of Brechin, haggis from MacSween of 
Edinburgh, cheese from Fife Creamery in Fife and Ice Cream from Simpsons of Buckie 

 
Taste the fresh local produce and  allow our food to do the talking.


