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Summer Lunch Menu
WHILE YOU LOOK

Rip & Dip – a slate with mixed olives, balsamic oil & homemade warm Focatcha bread £ 4.95
STARTERS

Fresh Soup of the Day – served with chunky fresh bread



    £ 3.95
Aged Oak - Smoked Scottish Salmon – served with a caper & olive salad; with dill crème fraiche  
  










    £ 6.75
West Coast Scottish Scallops –pan seared and served with local black pudding, crispy bacon & cauliflower puree






 

    £ 7.95
Auld Smiddy Chicken Liver Parfait – with our red onion marmalade & toasted

homemade Brioche
  









    £ 5.50
Herb Crusted Goat’s Cheese – with a walnut salad & apple chutney                      £ 5.50
White Onion & Manchego Cheese Tart – served with rocket salad & figs
  
   £ 6.25
Mushrooms on Toast – served with a wholegrain mustard cream


   £ 5.50
Hot Scottish Mussels – steamed with chopped shallots, garlic, white wine cream & brown bread                                                                                                                          £ 7.95
MAIN COURSES

Auld Smiddy Freshly Battered Haddock – served with chunky hand-cut chips, crushed peas & salad garnish









  £11.95
Homemade Steak & Sausage Pie – with a rich gravy & flaky pastry, field mushrooms & boiled new potatoes                                                           




  £11.45
Haggis, Neeps & Tatties –with a whisky & barley broth (with or without a wee dram of Bell’s Whisky)









 £12.90/10.50
Char-grilled 10oz Atholl Estates Sirloin Steak (28 day matured) – served with chunky hand-cut chips, balsamic roasted tomatoes; sautéed mushrooms & peppercorn

cream









     


£ 19.95
Chicken Caesar Salad – house salad with char-grilled chicken breast, anchovies, crisp croutons & our special dressing                                                                                          £ 9.95
Seafood Platter – a selection of smoked salmon, peppered mackerel & freshwater prawns; Marie Rose sauce & brown bread                                                                                      £11.95
Hot Scottish Mussels – steamed with chopped shallots, garlic & white wine cream.  With chips or salad & brown bread                                                                                            £11.75
Puff Pastry Pizza – with a medley of vegetables, red onion marmalade & melted
Mozzarella











£10.50
Our Freshly Made Lasagne – sheets of homemade pasta with layers of mixed seasonal vegetables & smoked cheese sauce                                                                                    £10.50
SIDE ORDERS

Garlic Toast – fresh toasted bread with garlic butter




£ 2.75
Portion of Chunky Hand-cut Chips






£ 3.50
Portion of Crispy Battered Onion Rings





£ 2.75
Portion of Vegetables or Potatoes with chive butter



£ 2.95
Basket of Fresh Bread & Butter (white, brown or mixed)



£ 2.50
House Salad

                                                                                                 £ 3.50
OPEN SANDWICHES   
Choose one of our open sandwiches on thick hand cut white bread or brown bread 









                         all priced £6.50
Poached Scottish Salmon –bound in dill crème fraiche
Coronation Chicken
Prawn Marie Rose

Honey Roast Ham, Brie & Homemade Piccalilli
Mature Grated Cheddar & Homemade Apple Chutney

‘BLT’ – with crispy smoked bacon, beef-steak tomatoes & lettuce

DESSERTS 

Sticky Toffee & Date Pudding with toffee sauce & vanilla ice cream

             £ 5.50
Classic Crème Brulee with a homemade shortbread biscuit & seasonal berries
  £ 5.50
Warm Double Chocolate Brownie with chocolate sauce & chocolate chip ice cream£ 5.50
Banana Bavois with caramelised bananas, caramel ice cream & toffee puree             £ 5.50
Strawberry Semifreddo with summer berry compote 




 £ 5.95
Selection of ice creams or sorbets (2 scoop/3 scoop)



   £2.95/3.95
A Trio of Scottish Cheeses – ask about today’s selection; with biscuits & accompaniments (with or without a glass of Port) 


      




   £9.50/6.50
PLEASE REMEMBER TO TELL OUR STAFF ABOUT ANY SPECIAL DIETRY REQUIREMENTS.

 ASK ABOUT OUR DAILY SPECIALS.

DURING BUSY PERIODS, YOUR PATIENCE IS APPRECIATED; ALL DISHES ARE PREPARED TO ORDER.
WHILST EVERY CARE IS TAKEN, WE CANNOT GUARANTEE THAT SOME PRODUCTS WILL NOT CONTAIN TRACES OF NUTS.

www.auldsmiddyinn.co.uk
154 Atholl Road, Pitlochry
Tel: 01796 472356 auldsmiddyinn@fsmail.net 

