
 
 

 
Soup of the Day 

freshly prepared soup of the day served with bread roll and butter 

£3.50 

 

The Lodge’s Chunky Cullen Skink (GF) 

a rich, creamy soup with smoked haddock, leeks and chunky potatoes  

served with Calders oatcakes 

Small  £3.95      Large  £5.95 

 

Chef’s Homemade Chicken Liver and Brandy Pate (GF) 

homemade pate complimented by chef’s chutney,  

served with crisp salad leaves and Calder’s oatcakes  

£5.25 

 

Turkey and Bacon Croquettes  

Served with salad garnish and a honey and mustard mayonnaise 

 

£5.50 

 

Smoked Salmon and Spicy Crab Parcel (GF) 

with fresh salad garnish and a lime and chilli dressing 

£5.95 

 

Brie and Red Onion Tart (V) 

Made with filo pastry and served on fresh salad with cranberry sauce 

 £5.25 

 

 

 

 

 

(GF)  Gluten Free  (V)  Vegetarian 



 

 

 

Roasted Vegetable and Pinenut Salad 

With fresh salad leaves and balsamic reduction 

 

Starter - £5.50 Main Course - £10.95 

 

 

Chicken and Bacon Caesar Salad 

(with or without anchovies) 

 

Starter - £5.50 Main Course - £10.95 

 

 

Traditional Bennachie Salad (GF) 

Ham, Pineapple and fresh salad leaves 

 

Starter - £4.95 Main Course - £9.95 

 

 

Prawn and Melon Salad (GF) 

with marie rose sauce 

 

Starter - £5.50 Main Course - £10.95 

 

 

 

 

 

 



 
 

Roast Aberdeenshire Turkey 

Served with all the trimmings  

£12.50 

 

 

Chicken and Mushroom Stroganoff 

Served with scented rice and chefs vegetables 

£12.50 

 

 

Haddock Prawn Mornay (GF) 

North Sea haddock stuffed with prawns and topped with a rich creamy sauce   

served with mashed potato and vegetables 

£11.95 

 

 

Medallions of Beef 

Served on pancetta mashed potatoes 

With chefs vegetables and a wholegrain mustard and red wine jus 

£21.50 

 

 

Honey and Clove Roasted Gammon (GF) 

Served with an apricot stuffing natural jus and chefs vegetables and potatoes 

£12.50 

 

 

Flat Cap Mushroom and Roast Chestnut Risotto (V) (GF) 

topped with vegetable crisps and parmesan cheese 

£10.50 

 

 

 

 

 

 

(GF)  Gluten Free     (V)  Vegetarian  



 
Scottish Extra Mature Steaks (GF) cooked as you like them 

Sirloin 12oz  Rib eye 10oz  Fillet 9oz 

£18.75      £15.95         £22.50 

all served with sautéed onions, mushrooms, grilled tomato and fries 

Sauces for your steak (GF) 

£2.95 

Diane – onions, mushrooms, tomato, French mustard, Brandy and cream 

Pepper  -  onions, cracked black pepper, Whisky and cream 

Blue Cheese – onions, blue cheese, White Wine and cream 
 

 

 

Battered Fillet of Haddock 

North Sea haddock served with crisp salad leaves, coleslaw and fries 

We can offer a (GF) batter if required, but please remember to ask your server 

Jumbo - £11.25 Medium - £9.95 Small - £8.25 
 

 

Scottish Steak and Ale Pie 

best Scottish steak simmered in Guinness topped with a light puff pastry lid 

served with Chef’s selection of potatoes and vegetables 

£9.95 
 

 

Homemade Lasagne  

layers of bolognaise and pasta topped with a rich cheese sauce  

served with garlic bread 

£9.95 
 

 

Chefs Homemade Chicken or Vegetable Curry 

served with basmati rice and naan bread 

(GF option available without naan bread) 

£9.75 
 

 

(GF)  Gluten Free     (V)  Vegetarian 



 
 

 

 

Cheesy Garlic Bread  £3.50 

 

Garlic Bread  £2.95 

 

Coleslaw  £1.95 

 

Onion Rings  £2.50 

 

Salad Bowl  £2.25 

 

Fries  £1.95 

 

 Portion of Vegetables  £2.25 

 

Portion of Potatoes  £1.95 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

(GF)  Gluten Free     (V)  Vegetarian 



 
  

 

Homemade Sticky Toffee Pudding 

served with ice-cream 

£4.95 

 

Tangy Lemon Brulee (GF) 

Served with spicy rhubarb compote 

£4.95 

 

Cinnamon and Sultana Rice Pudding (GF) 

£4.95 

 

Luxury Vanilla Ice-Cream 

with mulled wine jelly and winter berries 

£4.95 

 

Baileys and Banana Trifle 

Topped with fresh double cream 

£4.95 

 

After-eight Cheesecake 

served with double cream 

£4.95 

 

Christmas Fruit Crumble 

served with pistachio ice cream 

£4.95 

 

Cheese and Oatcakes (GF) 

£5.95 

 

 

 

(GF)  Gluten Free     (V)  Vegetarian 



 
 

Espresso   

Rich, strong & intense in flavour     
single shot £1.75    double shot £1.95 

 
Americano      

Espresso added to hot water to produce a regular black coffee 
£1.95 

 
Cappuccino         

An espresso topped with steamed and frothed milk with a sprinkling of 

chocolate 

£2.25 

 

Latte          

Steamed milk added to an espresso 

£2.25 

 

Hot chocolate       

A mug of rich hot chocolate topped with swirls of cream and marshmallows 

£2.25 

 

Pot of tea per person                  

£1.95 

 

Liqueur Coffee     

A double espresso shot with your chosen liqueur, 

topped with lightly whipped cream. Choose from:  

Tia Maria, Irish Whiskey, Baileys, Brandy, Cointreau,  

Caribbean Rum and Drambuie. 

£ 4.95 

 

 


