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AT THE CAVE BAR evehihg
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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. ..
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Served 5pm-9pm

WEE PLATES

velouté £8
tomato, basil crisp, creme fraiche

Buckie smokie £11
salmon, potato blinis, lemon & caper dressing

posh mushrooms £10
ciabatta, pesto, poached egg

a nod to the Bard £9
haggis, neeps & tatties, whisky sauce

satay sticks £9
chicken, soused cucumber, sesame

BIG PLATES

cheesy burger £16
brioche bun, slaw, fries

velvety venison £19
haunch, piped mash, baby vegetables

katsu kraker £18
chicken, fragrant rice, sesame slaw

seatrout £16
honey & chilli sesame, miso broth, baby potatoes, wilted greens

blackened hake £23
moules mariniére, spinach & greens

smoky, cheesy, tagliatelle £15

Mull cheddar, pancetta, soft poached egg, parmesan crisp
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MEAT THE MAKER

Bringing you the very best Aberdeenshire meat from Presly Butchers, only a mile from
our doorstep. Flame-grilled, aged for 28 days and all 8ozs.

fillet £45
sirloin £36
ribeye £34

dressed rocket, crispy onion, parmesan & truffle fries
choice of one sauce: peppercorn, garlic butter or Café de Paris
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A BIT ON THE SIDE £5 EACH

tenderstem broccoli, soy sauce & crispy onions
naked fries

parmesan & truffle fries

rocket salad
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SWEET TREATS

Our talented Pastry Chef Alanna McCarthy, represented Scotland in the 2022 Culinary World
Cup in Luxembourg. Winning 3 bronze medals with the team, this first dish on our menu was
her award-winning mouth-watering dessert that makes her our Queen of Puddings.

green apple bavarois £10
apple mousse, blackberry glaze, honey sponge, yogurt

choux bun £9

malt mousse, dark chocolate sauce, salted caramel ice-cream

crumble & custard £9
rhubarb compote, oats, rhubarb sorbet, custard

going bananas £9
banana bread, banana ice-cream, butterscotch sauce

a bit cheesy £11
Elrick goats’

Lockerbie cheddar

blue stilton

oaties, seasonal chutney, grapes
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dietary requirements on request



