S /a\P)\e
THE CAI:-’TA!N'S TABLE
VA

fresh « local » personal

Main Course

Buccaneers Pork Medallions 16.75

Fork loin medallions cooked in our own beer smokg H}q marinade. Served with boiled potatoes,

skirlie and veg.

Beef Olives 12.75

(From] 6D Allan.) Beef olives cooked until tlﬂcg melt in the mouth. Served with mash and seasonal veg.

St Andrew’s Chicken 11.95

Strips of chicken breast & onions sautéed in Drambuie with haggis crumbs and cream added, served

with potatoes or chips, peas orveg,

Rock Turbot and | obster Risotto 16.75

Flakes of Rock T urbot, lobster meat and white wine cooked in risotto rice, toppcd off with samplﬂire.

Battcrcd or Brcaclcc] Hac‘dock 13.95
Mac| eans Sea)coocls | td Fraserburgh, fresh haddock fillet with homemade chips, peas, & our own

tartare sauce.

Smoked [Haddock & Cheese Fishc‘,akcs 11.75

Just as it says local smoked haddock from Ugie Smokclﬂousc with mashed Potato & cheese

mixed through, served with Cl’ﬂPS & coleslaw, peas or salad and our B[ue cheese sauce on the side.

8oz Sirloin Steak 22.75

As you like it and served with clwips, tomato, mushrooms, crispg onion rings, add a sauce oFgour

choosing from Stilton, whis‘cg or peppercorn.

Surf and T urf 28.75

Maturecl for28 days cooked to your Prcxccrence with smoked cheese macaroni toppec] with fresh
]angoustines. Served with your choice of potatoes or chips and veg,.

Langoustinc Salad 16.75

Loca”y landed ]angoustines served with our own sPccia! marie rose sauce, sa]ad, bread and butter.

Quote ‘the best prawn cocktail ever by our customers!

House Tastcr Flattcr 24.95

SClect three starters from our starters menu that you want to try and then choose 2 from our selection

of sides rice, potatoes, chips and veg.



