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B A N F F  S P R I N G S

S T A R T E R S

LUNCH
M E N U

Balmoral Burger  18.95
Our delicious duo of 3oz burgers each topped with crispy bacon 
medallions & melted cheddar cheese perfectly complemented by 
a unique haggis fritter with our Scotch whisky mayo served 
alongside our signature stealth fries & coleslaw.

Chicken Parma Burger  18.95
The crispy perfection of our fried spiced chicken breast nestled in 
a freshly baked ciabatta roll. Melted mozzarella cheese blankets 
the chicken, a zesty tomato & herb sauce with a vibrant rocket 
salad, coleslaw & stealth fries.

BBQ Brisket Burger  17.95
Our mouthwatering 5oz burger topped with savoury BBQ beef 
brisket, crisp fried onions, melted cheddar cheese, served with 
coleslaw & our signature stealth fries.

Spicy Chicken Burger  17.95
Our juicy grilled & spiced chicken burger topped with crisp 
smoky bacon & savoury chilli pulled pork, melted smoked 
cheddar served with crispy sweet potato fries.

Nachos  8.25
Golden crispy tortilla chips layered with melted, mature 
cheddar cheese & topped with a zesty, spicy salsa, sour cream & 
smooth guacamole sauce. For an extra kick, add savoury 
chilli beef £3. 

Shetland Scallops  15.25
Delicately seared Shetland scallops served on a vibrant relish
of crisp apples, fresh spring onions & fragrant dill with a 
zesty lime & chilli dressing accompanied by rich, flaky hot 
smoked salmon.

Duo Of Yorkshire Pudding  9.95
An indulgent duo of Yorkshire puddings perfectly crafted to 
cradle a hearty filling of BBQ pulled pork & succulent beef 
brisket set on a bed of Stornoway black pudding crumb & topped 
with red onion marmalade.

B U R G E R  B A R
Soup of the Day  7.25
Served with a warmed bread roll .

Cullen Skink (GFO)  8.50
A traditional Scottish soup made with locally smoked haddock, 
sauteed onions & potatoes in a rich creamy base. Served with a 
warmed bread roll.

Shrimp Cocktail (GFO)  10.95
Atlantic shrimps bound in a rich & creamy marie rose sauce, 
served with a refreshing crisp salad & accompanied by a slice of 
buttered multigrain bread.

Grilled Asparagus  9.95
Tender asparagus spears wrapped in savoury parma ham, 
drizzled with a velvety hollandaise sauce enhanced with the 
freshness of chives & crowned with a luxurious truffle poached 
hen’s egg.

Haggis Truffle  9.95
Delight in this exquisite dish featuring a rich haggis truffle 
encased in perfectly seasoned steak mince paired with a silky 
turnip puree, Stornoway black pudding crumb & drizzled with a 
creamy peppercorn sauce.

Goats Cheese Fritter  9.25
Crispy panko breaded goats cheese fritter, served on a lightly 
toasted muffin topped with a succulent bacon medallion & a 
drizzle of sweet & spicy chilli jam.

Please note all dishes are cooked to order to ensure quality & freshness. This means dishes can take up to 30 minutes to prepare.
We appreciate your patience & hope you enjoy your meal with us.

(V)  -  Vegetar ian     (VG) -  Vegan     (N)  -  Contains Nuts      (GF O) -  Gluten Free Option Available



Three Cheese Macaroni  15.95
A rich blend of creamy cheeses perfectly mixed with al dente 
pasta, topped with a crispy parmesan & mozzarella crumb 
served with garlic bread & stealth fries. 

Chicken Fillets (GFO)  17.95
Juicy chicken fillets coated in a light, crunchy panko 
breadcrumb served with your choice of stealth fries or 
homemade chips with a selection of delicious dipping sauces: 
smoky BBQ mayo for a rich, smoky flavour, zesty chilli jam for a 
touch of heat or creamy garlic mayo for a savoury delight.

Haddock (GFO)  17.95
Beer-battered or breaded fillet of haddock served alongside 
homemade chips, fresh garden peas, our in-house tartare sauce 
& a fresh dressed salad.

Monfish Scampi (GFO)  20.95
Breaded monkfish medallions served alongside homemade 
chips, fresh garden peas, our in-house tartare sauce & a fresh 
dressed salad. 

Roast Silverside of Beef (GFO)  18.95
Served with a classic Yorkshire pudding, traditional skirlie, 
roasted carrot, fresh broccoli with crispy roast potatoes 
& rich pan gravy.

Roast Chicken (GFO)  18.95
Served with a classic Yorkshire pudding, with traditional 
Skirlie, roasted carrots, & fresh broccoli, with crispy roast 
potatoes & rich pan gravy.

Beef Steak & Haggis Pie  18.95
Tender beef steak paired with traditional Cockburns of 
Dingwall haggis encased in a golden, flaky pastry, served 
alongside homemade chips & a medley of seasonal vegetables.

F A V O U R I T E S

Sticky Toffee Pudding (GFO)  8.95
Our rich & moist sticky toffee pudding served warm & drizzled 
with velvety fudge sauce paired perfectly with Bicocchis 
traditional ice cream.

Winter Spiced Apple Crumble  8.95
Served with a velvety vanilla custard & a scoop of Bicocchis 
traditional ice cream.

D E S S E R T S

Please note all dishes are cooked to order to ensure quality & freshness. This means dishes can take up to 30 minutes to prepare.
We appreciate your patience & hope you enjoy your meal with us.

(V)  -  Vegetar ian     (VG) -  Vegan     (N)  -  Contains Nuts      (GF O) -  Gluten Free Option Available

Baileys Tiramisu  9.95
Served with vanilla tuilles & fresh berries.

Trio of Chocolate  9.95
A white chocolate-filled bubble that bursts with sweetness 
paired with a rich & creamy Oreo cheesecake with a scoop of 
velvety Milky Bar ice cream.

Banoffee Tart  8.95
Our banoffee tart, a decadent blend of rich toffee & caramelized 
banana, elegantly layered with sweetened cream, a hint of cocoa 
& a scoop of our smooth caramel ice cream.

Isle of Arran Cheeseboard (GFO)  11.95
A selection of Isle of Arran cheeses served with a variety of 
Thomas Fudge biscuits. The cheeseboard is accompanied by 
crisp celery, fresh apple slices, juicy grapes & a tangy 
tomato chutney.

Latte  4.95  REG   5.50 LRG

Cappuccino  4.95  REG   5.50 LRG

Flat White  4.95  REG   5.50 LRG

Espresso  3.10  REG   3.65 LRG

Americano  3.50  REG   4.05 LRG

Mocha  4.95  REG   5.50 LRG

Decaf Coffee 4.95  REG   5.50 LRG

Hot Chocolate  4.95  REG   5.50 LRG

English Breakfast Tea   3.00
Herbal Tea   3.00

Flavoured Syrups   2.50
Caramel   /   Hazelnut   /   Cinnamon
Gingerbread   /   Vanilla

Liqueur Coffee   6.50
Irish   /   Baileys   /   Tia Maria
Scotch Whisky   /   Cointreau   /   Brandy

H O T  D R I N K S


