
 

alyth hotel
                   & restaurant

 
 
 
 
starters                                                                         £
 
 
chef’s soup of the day with crusty roll 3.50
 
 
roasted vegetable and goats cheese tart 5.50
 
 
warm black pudding with bacon & mushroom served 5.95
with a fried quails egg
 
 
scottish smoked salmon with lemon & wholemeal bread 6.95
 
 
local game & green peppercorn terrine wrapped in smoked 5.95
bacon served with homemade spiced apple chutney
 
 
home smoked duck breast on rocket with a raspberry 6.50
vinaigrette dressing
 
 
arbroath smokie fish cake set on a leek & parmesan cream 5.95
 
 
crispy haggis balls set on a drambuie & pepper cream 5.50
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mains                                                                                         
 
 
 
sloe gin & juniper venison casserole with  baby onions, 9.95
chantenay carrots  and a potato mash
 
 
oven baked spiced salmon on chinese noodles with crisp            10.95 
stir fry vegetables
 
 
classic caesar salad with garlic croutons, anchovies & a 6.25
parmesan dressing
 
add chicken or smoked salmon 8.25
 

 
roast belly of pork with spiced apple & black pudding  9.25
and rosemary roast potatoes
 
 
traditional homemade steak pie with new potatoes 9.25
 

 
pan fried ,garlic butterflied chicken breast with sautéed
potatoes and a green bean and tomato salsa                              9.95
 

 
grilled local lamb cutlets on dauphinoise potatoes                      13.95
with red cabbage and a madeira and redcurrant jus
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mains                                                                                          £
 
 
 
classic lasagne verdi with garlic ciabatta bread/fries 8.95
& crisp salad
 
breast of chicken with leek & stilton sauce 9.25
 
 
classic beer battered fresh local haddock with fries and salad      10.50
 

 
mushroom & roasted cherry tomato penne pasta with 8.95
a parmesan cream
 
 
chicken breast wrapped in bacon and  stuffed with haggis          12.50
set on a potato mash with a whisky cream
 
 
rib-eye steak 8/10oz with mushrooms, tomato, onion rings,  15.95
& fries
 
 
sirloin steak 8/10oz with mushrooms, tomato, onion rings,  18.95
& fries
 
 
sauces
 



cream & pepper, provencale, mushroom & brandy cream   2.00
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desserts £
 

 
 
bread & butter pudding with drambuie custard 5.25
 
 
chef’s chocolate brownie with chocolate sauce & ice cream 4.95

 
 
 classic crème brulee                                                                4.95
 
 
sticky toffee pudding with ice cream                                          5.25
 
 
pavlova with fresh cream & berries 5.25
 
 
rich vanilla ice-cream & compote of red berries 5.25
 
 
selection of cheese & biscuits 6.50
 

 
 


