THEBUBBLE

AT THE BANFF SPRINGS HOTEL

01261 812881 | Info@thebantfsprings.co.uk
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A luxurious dining experience with breathtaking views
over the Banff Links Bay. The idealistic setting for
Weddings, Anniversaries, Engagements, Birthdays or
simply just a get together with friends and family or
who needs a reason to celebrate!

At the Banft Springs we like to keep things fresh, The
Bubble will under-go interior transformations every
few months. These exciting upgrades are destined to
make The Bubble experience one to remember. Share
your pics from your bubble experience on social media
using the hashtag #TheBubbleatBS , don't forget to tag
us too!

The Bubble is available for Breakfast, Lunch, Afternoon
Tea or Dinner and hire is for 2 hours.

We look forward to welcoming you to this unique

dining experience
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How to Book

, Toreserve The Bubble please calluson 01261 812881 or email us at
info@thebanffsprings.co.uk.
A non - refundable hire charge must be paid at the time of booking.
We ask all of our Bubble guests to arrive 30 minutes before their booking time.
Please let us know at the time of booking regarding any dietary requirements.

Cancellation

Hire Charge is non - refundable & non - transferable.
Itis required to be paid in full at the time of booking.

The Bubble Dining

Breakfast is served 07.30 - 09.30 or 10.00 - 12.00
Lunchisserved 12.30-2.30or 15.00-17.00
Afternoon Tea is served 12.30-2.30 or 15.00- 17.00
Dinneris served 17.30 - 19.30 or 20.00 - 22.00

(Does not apply 24th,26th, 31st December & 1st of January)
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Hire Pricing
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Breakfast

The Bubble Full Scottish The Bubble Vegetarian

2 Eggs anyway, bacon, sausage, 2 Eggs anyway, veggie sausage,
tomato, mushroom, baked beans, tomato, mushroom, baked beans,
black pudding, haggis, potato scone &  potato scone & hash Brown
hash Brown £15.95

£15.95

Eggs Benedict Eggs Florentine

English muffin topped with a English muffin topped with a
poached egg and your choice of poached egg, spinach and

ham or bacon and hollandaise sauce hollandaise sauce

£15.95 £15.95

Eggs Royale Avocado Toast

English muffin topped with a
poached egg, salmon and
hollandaise sauce

Toast topped with a poached egg
and avocado

£15.95
£15.95
Three Egg Omelette Waffles
With a choice of ham & cheese, Topped with strawberries and
smoked salmon, mushroom & tomato raspberries, drizzled with chocolate
or cheese Or strawberry sauce
£15.95 £7.95
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LATTE
£495/55560

CAPPUCCINO
£495/£550

AMERICANO
£360/5£4.05

ESPRESSO
£3.10/£3.65

HOT CHOCOLATE
£495/55560

SYRUPS
£2.60

LIQUEUR COFFEE

£6.50

IRISH/BAILEYS/ TIAMARIA/
SCOTCH/COINTREAU/BRANDY

ENGLISH BREAKFAST TEA
£3.00

HERBAL TEA
£3.00

ORANGE / APPLE JUICE
£3.00

MIMOSA
£/7.95
PROSECCO AND ORANGE JUICE

CARAMEL /HAZELNUT / CINNAMON /

GINGERBREAD / VANILLA

MOCHA
£495/450

DECAF COFFEE
£495/556560
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Afternoon Tea

Ask for more details -

info@thebanttsprings.co.uk
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Starters

Cullen Skink 9.95
Traditional made with smoked haddock, onions, potaotes & cream (GFO)

Dynamite Prawns (GFO) 1395
Crispy fried local King prawns tossed in sriracha mayo and served on
shredded lettuce,

Pan-Fried Scallops with Bacon and Chive Cream Sauce (GFO) 156.95
Shetland landed Scallops in a pool of crispy bacon bits and chive
sauce.

Harissa Aubergine on Whipped Tahini Yoghurt and Toasted Pinenuts
(VG)GFO) 995
Harissa grilled Aubergine rounds on a bed of creamy whipped yoghurt

Roasted Winter Vegetable Salad on a Bed of Hummus (VG)(GFO) 9.95
Roasted seasonal winter vegetables on a bed of creamy Hummus and
drizzled with Olive Ol

Chicken Liver Parfait 10.95
Served with toasted brioche and onion marmalade.
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Juicy Aberdeenshire Angus Beef Burger(GFO) 21.95
Served with onion rings and French fries.
Add bacon rashers 2.00
Add mature cheddar 2.00

Veggie Burger(V) (VE) 19.95
Served with onion rings and French Fries.

Thai Green Curry (V) (VE) (GFO) 19.95
Served with Jasmine Rice. Add prawns, chicken or tofu 2.00

Catch of the day(GFO) Market Price
Freshest catch for the day served with Romesco sauce, winter greens and
dauphinoise.

Venison Loin(GFO) 26.95
With roasted celeriac, truffle roasted potatoes and red-wine demi-glaze.

Sirloin Steak 100z 36.95
Grilled to your liking served with handcut chips, grilled tomato, confit
mushroom and onion rings.

Fillet Steak 80z 38.95
Grilled to your liking served with handcut chips, grilled tomato, confit
mushroom and onion rings.

Slow Cooked Beef Shoulder 21.95
With mash potatoes, roasted carrots, Tenderstem and a rich red wine dem
glaze.

Butter Chicken(GFQO) 20.95
Silky and mild Indian curry with a whole chicken breast, served alongside
poppadoms & a choice of Jasmine rice or Naan.

Scottish Chicken 20.95
Pan-seared chicken stuffed with Skirlie, served with Black pudding, mash
potatoes, Tenderstem, honey roasted carrots and a peppercorn sauce.
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Dessert

The Chocolate Bubble 11.95

The signature Bubble dessert

Cheeseboard (GFO) 11.95

Biscuit selection, celery & grapes with chutney

Sticky Toffee Pudding(GFO) 10.95
Rich and decadent sticky toffee pudding with a salted toffee
sauce and Scottish tablet ice cream

Dark Chocolate Mousse(GFO) 10.95
Silky dark chocolate mousse served with a crunchy hazelnut
crumble, cherry and white mocha ice cream.

Apple Tarte Tatin 10.95
Warm and comforting apple Tarte Tatin with a rich vanilla
bean ice cream and creme Anglaise,

\egan Chocolate and Raspberry
dessert(VG) 9.95
With raspberry sorbet

Biscoff & Mars Bar Cookie Dough 10.95
Warm cookie dough drizzled with Biscoff sauce & Biscoff
crumbs served with Bicocchis Original ice cream

Chocolate Guinness Cake 10.95
Soft chocolate cake served with caramelised bananas &
Bicocchis banoffee ice cream
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