
Aberdeenshire is famed for producing some of the best meat
in the world. We work closely with our carefully chosen local

craft butcher to ensure the best cuts of flame-grilled
Aberdeen Angus from gate to plate.

Ribeye 10oz

Served with hand-cut chips, truffle & parmesan, cauli bhaji

38
Fillet 8oz 45

Choose from – peppercorn, blue cheese or mushroom & garlic

G McWILLIAM, ABERDEEN 

charred brussel sprouts & nduja
cauliflower cheese, parmesan
honey glazed vegetables
onion rings
pigs in blankets
hand-cut chips
rocket salad, balsamic & winter pestoCheese 13

Chocolate 
white, milk & dark mousse, honeycomb & caramel

8

Bread & Butter Pudding
pear & chocolate, custard

8

Cookie Dough
chocolate orange, vanilla ice cream

10

All 6

If you have any food allergens or intolerances, please inform a member of our staff about your requirements. 

Meldrum House 
Hotel

Belly of Pork
confit of pork, bacon jam, maple & honey roasted pear, cider jus 

11

garlic croutons 
Tomato & Lentil Soup 8

John Ross Smoked Salmon
lemon, capers, creme fraiche 

10

Haggis
neeps & tatties, bon bon, whisky sauce 

10

Cauliflower
gochujang sauce, vegan mayo

8

Chicken
hot sauce, sticky rice & sesame slaw

18

Braised Beef Ragu
red wine, tagliatelle, shaved parmesan & garlic bread 

16

French Onion Burger
steakette, caramelised onions, gruyere cheese, side of gravy 

18

Plain Jane Burger
cheese & bacon

18

Mac & Cheese
three cheese, sun blushed tomato, garlic bread 

16

Mussels
spicy chilli & chorizo, toasted loaf, wine broth

16

gouda - Ardersier
Paddy’s milestone - Ayrshire
blue - Tain
pickled pears, raisin oatcakes

butterflied cajun chicken breast, corn on the cob, coleslaw, skin
on fries, hot sauce 

Chicken Breast 19


