
BRUNCH
served from 9am to 10.30am 
1236 porridge £5
made with a choice of milk or water 

George’s granola  £6
Greek yoghurt topped with berry compote, infused honey & raspberries 

1236 full Scottish brekkie £12
grilled smoked bacon, Aberdeenshire pork sausage, haggis, Stornoway black pudding,  
tomatoes, mushrooms, tattie scone, baked beans & locally produced free range egg  
of your choice 

1236 vegan brekkie £11
scrambled tofu, hash brown, haggis, sausage, mushrooms, tomatoes, tattie scone  
& baked beans 

eggy bread £9
crispy bacon, maple syrup 

avo £9
smashed avocado, soft poached eggs, hollandaise, charred sourdough

kedgeree £9
curried rice, peas, poached egg   

TO KICK THINGS OFF 
served from 12pm to 3.30pm 
veloute of parsnip 
honey & apple    

posh prawn cocktail 
duo of prawns, smoked salmon, boozy marie rose

smoked ham terrine   
granny smith apple chutney, oaties 

oozy creamy camembert  
cranberry relish & micro salad

beet that 
beetroot filo parcel, sour cream & toasted walnuts

THE MAIN EVENT 
cheeky bit of beef     
slow braised cheek, dauphinoise potato, roasted carrot & dark ale jus  

duo of sliders 
minced turkey, beef & cheddar, fries & slaw   

salmon sweet spot   
honey, chilli & sesame salmon, buttered potatoes, tenderstem broccoli   

get stuffed    
roast turkey with all the trimmings   

winter risotto    
squash, crispy sage, toasted pumpkin seeds, balsamic, micro salad   

A BIT ON THE SIDE  £5 EACH 
naked roast potatoes
naughty roast potatoes – cheddar, parmesan & hot sauce
naked fries
truffle & parmesan fries
roasted root vegetables
cauliflower cheese

SWEET TREATS
stp  
winter spiced sticky toffee pudding, vanilla ice cream  

billionaires cheesecake   
vanilla ice cream

pavlova  
kiwi, pomegranate & chantilly cream 

brownie points      
dark chocolate, popcorn & honeycomb 

a bit cheesy  
Loch Arthur Cheddar – Dumfries, Scotland 
Blue Murder – Tain, Scotland
Clava Brie – Inverness, Scotland
chutney, chilled grapes, oatcakes

MONDAY TO SATURDAY: £28, 2-courses / £33, 3-courses 

        HE CAVE BAR AT MELDRUM HOUSE IS PART OF THE ORIGINAL MANOR HOUSE’S  
       RICH HISTORY, DATING BACK TO 1236.

Originally, this part of the building was a larder and storeroom. The area where the Whisky  
Club is now housed is where meat and fish, that would have come from the Estate and  
further afield, were hung and smoked. Until the 1950s, Meldrum House was a family home  
for generations, so we hope you enjoy your time here with family and friends…

day

dietary requirements on request


