
        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…

served from 12.30pm to 3pm

STARTER
cream of broccoli & stilton soup 

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

baked camembert  
cranberry relish & micro salad

heavenly haggis 
Highland Park whisky glaze

duck liver parfait 
orange marmalade & toasted brioche

MAIN 
Presly’s of Oldmeldrum sirloin of beef
maple glazed gammon
traditional roast turkey  

all roasts come served with roast potatoes, skirlie, Yorkshire pudding, gravy    

honey & chilli sesame salmon  
roasted potatoes, tenderstem broccoli    

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

A BIT ON THE SIDE  £5 EACH 

roast potatoes   
honey glazed root veg 
wilted greens 
skirlie 
cauliflower cheese 
chipolatas 

DESSERT
sticky toffee pudding   
winter spiced, vanilla ice cream   

pavlova   
kiwi, pomegranate & chantilly cream

chocolate   
billionaires cheesecake, brownie, popcorn & honeycomb

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

2 C O U R S E S  £30
3 C O U R S E S  £35

sunday lunch

dietary requirements on request

DRINKS

1236 TEA BOARD  £4 EACH

breakfast  
earl grey   
green   
chamomile  
peppermint  
cranberry & apple  
served with a homemade treat

espresso/double espresso £3/4
americano £3
flat white/cappuccino/  £4 
latte/mocha  
hot chocolate £5
French press coffee  £5
served with a homemade treat


