BAR




ng ht Bites 11.00am-11 .00pm

Daily soup with bread roll (v)

Smoked salmon, caper & lemon cream cheese

Greek salad, feta & marinated olives, grilled bread (v)

Caesar salad, fresh anchovies, crisp pancetta

Caesar salad, roasted free range chicken

Elliot's Shetland salmon fish cake, petit salad & sweet chilli dipping sauce
Grilled tuna, antipasto vegetables, rocket pesto (n)

Venison carpaccio, herb salad, pomegranate

Sandwiches, Burgers & Wraps

Elliot’s beef burger, lettuce, vine tomato, onion, house pickles,
Emmental cheese & fries

Open steak sandwich with caramelised onion, black pepper mayo
on focaccia & fries

Elliot’s Club sandwich & fries (chicken, egg mayonnaise, avocado,
lettuce, vine tomato on toasted malt bread)

Smoked salmon bagel, lemon cream cheese

Roast Aberdeen Angus beef, horseradish mayo, rocket baguette *
Grilled goat’s cheese focaccia, rocket & chilli jam *

Antipasto vegetables, buffalo mozzarella, basil wrap (v) *

Chicken tandoori, mint yoghurt wrap, onion salad *

Soup & half sandwich combo
Choose soup & a half sandwich from selection indicated with *




Nibbles

Marinated olives

Side dishes

Chips with aioli (v)

Garlic bread (v)

Potato wedges with choice of soup cream or salsa (v)
Deep fried onion rings

To share (for 2 persons)
Antipasti plate: cured meat, olives, pickles, sun blush tomato & ciabatta
Baked whole Camembert with charred ciabatta (v)

Desserts

Warm apple pie, cinnamon custard

Fresh Scottish strawberries, Chantilly cream

Selection of Elliot’s ice cream - please ask for today’s special

(v) vegetarian (n) contain nuts/nut oil




Afternoon Tea Menu

2.30pm-5.30pm

Elliot’s Afternoon Tea £
Choose from a selection of Suki Whole Leaf Teas ® 14.50

Whisky Afternoon Tea 18.00

Includes a glass (25 ml measure) of whisky per person
Choose from: Glenkinchie, Cragganmore (12 year old) or Dalmore (12 year old)

Champagne Afternoon Tea 23.00
Includes a glass (125ml) of Pierre Mignon, Grand Reserve per person

‘No bread’ sandwich pots with a selection of fillings or classic sandwiches.
Please choose a selection of three fillings:

Roast beef, horseradish cream, rocket cress
Smoked salmon, lemon cream cheese & cucumber
Poached crayfish ‘cocktail’, avocado, Cos lettuce
Mozzarella buffalo, tomatoes & basil (v)

A selection of tea pastries

Mini chocolate eclairs

Macaroons

Cupcakes

Homemade fruit scones served with strawberry preserve & clotted cream
Chocolate fondue with strawberries, pineapple & marshmallows




Sparkling and Champagne

Prosecco Spumante Brut, Sacchetto, Italy
Pinot Grigio Sparkling Rosé, Casa Defra, Italy
Pierre Mignon, Grand Reserve, Champagne
Pierre Mignon, Rosé Brut, Champagne
Veuve Clicquot Non Vintage, France
Bollinger Special Cuvee, France

Whites By The Glass

Airen Sauvignon, Castillo del Moro, Spain
Lemons, apples, clean and fresh

Sauvignon Blanc, Marlborough, Sherwood,
New Zealand
Elderflower, lime, zingy and zesty

Pinot Grigio IGT Delle Venezie, Casa Defra, Italy
Light and delicate

Chenin Torrontes, Santa Rosa, Argentina
Ripe peach, honey, aromatic, yet dry

Chardonnay, Gran Reserva, Nostros, Chile
Complex, creamy with well integrated oak

Chateau Ka Source Blanche

(Muscat, Sauvignon, Semillon), Lebanon

A real find! Orange blossom, honeysuckle on the nose,
dry with well structured palate

Chalf
bottle

£175ml
glass

4.50

5.95

£
bottle

19.95
22.90
29.95
35.00
49.95
55.90

£
bottle

16.50

21.50




Reds By The Glass £125ml  £250ml £
glass glass bottle

Tempranillo Syrah, Castillo del Moro, Spain 4.50 5.95 16.50

Soft juicy red fruit with supple tannins

Shiraz Malbec, Santa Rosa, Argentina 4,95 6.85 17.90

Dark berry fruit with spice, warm and rich

Merlot 'The Exhibitionist' One Chain Vineyards, 5.25 7.65 19.25
Australia
Well structured and balanced Merlot, elegant and smooth

Pinot Noir, Nostros, Chile 5.95 7.85 21.50
Raspberries and wild strawberries, light yet powerful

Rioja, Orgulio (Pride), Spain 6.95 9.25 26.90
Silky smooth, complex with cherry fruit and vanilla spice

Chateau Ka Cadet de KA, 7.25 9.95 27.50

(Cabernet Sauvignon, Merlot, Syrah), Lebanon
Complex bordeaux style red, delicious!

Rosé By The Glass £125ml £250ml
bottle glass

Tempranillo Rosado, Castillo del Moro, Spain 4,50 5.95
Summer pudding in the glass, dry and delicious

White Zinfandel Redtree, California
Strawberries, meringue, medium dry 5.25 7.65

Port

Tawny Port 10 years Old, Portugal
Graham's Vintage Port, Portugal




Cocktails

Mojito
Bacardi rum, fresh lime & mint, sugar cane syrup, over crushed ice

Cosmopolitan
Vodka, Triple Sec, cranberry & lime juice

French Martini
Vodka, Chambord & pineapple juice

Bloody Mary
Vodka, tomato juice, Worcester sauce, Tabasco, sherry, lemon juice,
salt & pepper

Strawberry Daiquiri
Bacardi rum, Strawberry Fraise liqueur, fresh lime and strawberries

Long Island Ice Tea
Bacardi rum, Vodka, Gin, Triple Sec, Tequila, sour mix & Coca Cola

Kir Royale
Créme de Cassis & Champagne

Non alcoholic cocktails

Shirley Temple
Ginger Ale, ice and Grenadine

Long ‘Vodkaless’
Lemonade, lime juice and Angostoura

We are more than happy to make your favourite cocktail.
Name it and we’ll make it.




Hot Beverages

Coffee with cake

Regular coffee

Americano | Espresso

Double espresso

Cappuccino | Latte | Macchiato

Flavoured syrups — Vanilla or Hazelnut

Bailey latte

Liqueur coffee

Hot chocolate

Deluxe hot chocolate with marshmallows & cream

Suki Whole Leaf Teas © with cake

Fairtrade Breakfast Tea — Bright Light Crisp

Fairtrade Darjeeling — Fragrant Crisp Mild

Fairtrade Organic Earl Grey Blue Flower — Delicate Bergamot Dry
Apple Loves Mint — Apple Tart Citrus Fresh

Red Berry — Tart Fruit Jam

Green Rooibos Citrus — Alpine Lemon Sweet

Mango Tango — Tropical Sweet Smokey

Whole Peppermint — Tingly Fresh Minty

Organic Camomile — Blossom Sweet Fragrant




