Pendlllum Scottish Kitchen & Bar

Two Course £17.95 Three Course £22.95

Market Menu

Sunday - Thursday 3pm - 9pm (last orders)

Friday & Saturday 3pm - 9pm (last orders) Two Course £19.95 Three Course £24.95

CULLEN SKINK

Finnan Haddie, Potato, Leek,
Cream Chowder.

SOUP OF THE DAY
Freshly Baked Sourdough & Butter.

HOT SMOKED SALMON

Beetroot Rosti, Créme Fraiche, Chopped Chives.

PORK BELLY BITES

Slow Cooked,
Homemade Tangy BBQ Sauce Dip.

STARTERS

BURGERS

CHICKEN LIVER PATE

Spiced Moray Apple & Pear
Chutney, Toasted Sourdough.

HAGGIS FRITTERS

Crispy Beer Batter,
Wholegrain Mustard Mayo Dip.

CLASSIC PRAWN COCKTAIL

Prawns Bound In Piquant Seafood Sauce,
Served With Sourdough & Butter.

HIGHLAND KING PRAWNS

Pan Fried With Whisky, Chilli
Touch Of Cream, Toasted Sourdough.

SCOTCH EGG

Crisp Fried, Black Pudding Coated,
Served With Hollandaise Sauce.

PENDULUM PUDDING

Homemade Yorkie, Slow Braised Beef Brisket
Rich Gravy, Melted Orkney Cheddar.

100% Ground Scotch Beef, Brioche Bun,
Burger Dressing,Sliced Tomato, Crisp Lettuce, Skinny Fries.

SCOTSMAN DELUXE

Tattie Scone, McSween Haggis,

Classic Prime Burger, Melted Cheddar,
Melted Cheddar.

Ayrshire Bacon, Skinny Fries.

CAJUN CHICKEN BURGER
Fresh Chicken Fillet SWEET POTATO BURGER
Coated In Cajun Spices, Paprika Spiced Sweet Potato Patty,
Chargrilled,Served In A Brioche Bun Avocado, Mixed Leaves, Chipotle Mayo,
With Mixed Leaves, Chipolte Mayo, Served With Skinny Fries.
Skinny Fries

SEAFOOD GRATIN

Smoked Haddock Resting On
Spinach & Mash, Topped with King Prawns,
Orkney Cheddar, Herb Crust.

BEER BATTERED HADDOCK

Sustainable Angel Haddock,
Caledonian Pale Ale Batter,
Chunky Chips, Tartar Sauce, Mushy Peas.

THAI GREEN CURRY

Roasted Peppers, Served With
Fragrant Rice & Prawn Crackers.
Choose From Either

ROASTED VEGETABLES,
CHARGRILLED CHICKEN or
KING PRAWNS

MAINS

CHARGRILLED PORK CHOP

Black Pudding, Mash, Savoy Cabbage
Finished With Grain Mustard Jus.

MAC ‘N’ CHEESE

Creamy Orkney Cheddar Sauce
Served With Salad Garnish & Skinny Fries
& A Choice Of Topping
Braised Beef Brisket
McSween Haggis
Original Herb Crumb

CHICKEN BALMORAL

Stuffed With Haggis, Wrapped In
Ayrshire Bacon, Peppercorn Sauce,
Market Vegetables & Choice of Chunky Chips
Or Mash

TRADITIONAL STEAK PIE

Slow Cooked Prime Scotch Beef,
Cumberland Sausage, Roasted Root Vegetables,
Butter Puff Pastry, Mash Or Chunky Chips.

BAKED FRESH SALMON FILLET

Resting On Crushed New Season Potatoes
And Spinach, Finished With
A Delicate Lemon & Chive Cream Sauce.

CHICKEN & LEEK PIE

Tender Chicken, Leek & Scallion Cream,
Butter Puff Pastry,
Choice Of Mash Or Chips,
Roasted Carrots.

— PRIME SCOTCH STEAK —

Aberdeen Angus dry aged & hung for a min. of 30 days to ensure tenderness & full flavour.
All our steaks are served with mushrooms, roasted cherry tomatoes, homemade onion rings
and your choice of chunky chips or mash and choice of your sauce.

FLAT IRON (80z)

Cut From The Shoulder, Best Cooked to Medium To
Ensure Meat Is Most Tender, Served Sliced.
(£6.95 Supplement)

RIB EYE (1202)

Very Tender Cut With Marbling For Extra Flavour
(£16.95 Supplement)

FILLET (80z)

Most Tender Cut - Recommended Medium Rare.
(£19.95 Supplement)

Choice Of Sauces: Creamy Peppercorn, Red Wine And Mushroom
Or Whisky Mustard Sauce

—  PENDULUM HOUSE SPECIALS —

Changing Frequently To Use The Finest Seasonal Produce
Created By Our Team Of Chefs

See Separate Sheet

If you have any allergy or dietary requirements please inform your server.

All prices include VAT.
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