
C O U N T R Y  H O T E L

D A L G A R V E N

Salad of Warm Bacon & Brie
With Crisp Seasonal Leaves

£ 4.45

Haggis & Black 
Pudding Tower

Topped With A Whisky,
 Mushroom Cream Sauce

£ 4.85

Breaded Mushrooms (V)
Served With A Garlic 

Mayonnaise Dip &
Crisp Side Salad 

£ 4.65

Deep Fried Breaded Brie (V)
With Crisp Side Salad &

 Red Current Jelly
£ 4.85

Soup of The Day
With Freshly Baked Bread

£ 2.75

Sweet Chilli Duck
Sliced Roast Duck Breast 

Topped With A Sweet Chilli Sauce
Served On A Bed Of Soft Noodles

£ 5.25

Scottish Smoked Salmon
Slices of Salmon Served With 

Brown Bread & Butter
£ 5.25

Prawn Cocktail
Fresh Prawns Bound In

 A Home-Made Marie-Rose
 Sauce Served On A Bed of Crisp 

Lettuce Garnished 
With Tomato & Cucumber

£ 4.85

Breast of Chicken Goujons
Covered In A Light Batter

Served With A Curried 
Dip & Crisp Side Salad

£ 4.95

Garlic Bread Slices (V)
Accompanied By Coleslaw

& A Crisp Side Salad
£ 3.85

Chef’s Pate
With Warm Toast & Served

With Red Current Jelly
 & Crisp Side Salad

£ 4.65

Selection of Fan Melon (V)
Melon Served On A Bed

 Of Red Berry Coulis
£ 4.45

The Management Reserve The Right To Alter And Amend The Menu 
Contents And Prices

• 
Thank You

STARTERS



C O U N T R Y  H O T E L

D A L G A R V E N

Gammon Steak With Pineapple
(8oz Uncooked Weight)
Grilled & Topped With Juicy 

Pineapple
£ 7.95

Fresh Poached 
Chicken 

With A Choice Of Sauce:
Traditional Pan Gravy
Creamy Black Cracked 

Peppercorn Sauce
Stilton & Mushroom
Whisky Cream Sauce

£ 8.45

Poached Fillet of Salmon
With A Choice Of :

Chardonnay & Dill Sauce
Mornay Sauce 

£ 8.95

Arran Chicken
Poached Chicken Breast With 

Arran Cheese Sauce
£ 10.95

Fillet Of Haddock
Covered In Breadcrumbs &

Served With A Crisp Side Salad
& Coleslaw

£ 7.95

Triple Tail Scampi 
Covered With Breadcrumbs

Served With A  Crisp 
Side Salad & Coleslaw

£ 8.25

Whole Grilled 
Rainbow Trout

With Crisp Side Salad 
£ 7.95

Honey Roast Duck Breast
Coated With Honey, Ginger

& Soy Glaze
£ 13.25

Chicken Bonnie Prince Charlie
Poached Chicken Filled With 

Haggis and Served With 
A Creamy Whisky Sauce

£ 11.75

Roast Sliced Haunch 
Of Venison 
With Port & 

Red Current Gravy
£ 10.45

Home Made Steak Pie
Tender Meat In A Rich Gravy

With Light Puff Pastry Lid
£ 7.95

Cajun Chicken
Grilled Butterfly Chicken Breast
Marinated In Cajun Spice Served 

With A Tikka Sauce
£ 8.25

MAIN COURSES
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D A L G A R V E N

Scottish Sirloin Garni
(8oz Uncooked Weight)

Grilled & Served With Tomato, 
Sauteed Onions & Mushrooms

(Cooked to your personal taste)
£ 14.95

Dalgarven 18oz 
Mixed Grill

Minute Steak, Grilled 
Steak, Two Pork Sausages 
& Black Pudding Served

With Mushrooms, 
Sauteed Onions, Grilled 

Tomato & Fried Egg
£ 12.95

Scottish Fillet
(8oz Uncooked Weight)

Grilled & Served With Tomato, 
Sauteed Onions & Mushrooms

(Cooked to your personal taste)
£ 8.95

Sauces To Accompany Your Steaks - £ 2.75
Creamy Cracked Black Peppercorn

Creamy Mushroom & Garlic
Whisky Cream Sauce

Stilton & Mushroom Sauce

MAIN COURSES
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VEGETARIAN MAIN COURSE

Macaroni Cheese
Traditional Macaroni Dish in 

Chef’s Home-Made Cheese Sauce
£7.25

Garlic Penne Pasta
Penne Pasta cooked in a Creamy 
Garlic Sauce served with Roasted 

Vegetables
£7.25

Roasted Pepper
Oven Roasted Pepper Stuffed with 

Mediterranean Risotto
£7.50

Dijon Vegetable Parcel
Pan Fried Seasonal Vegetables in a 
Dijon Mustard Cream Sauce in Puff 

Pastry Parcel
£7.25

All Main Courses are served with a choice of French Fries or Potatoes and Fresh Seasonal Market 
Vegetables unless otherwise stated.

CHEF’S SALAD BAR

Warm Cajun Chicken Salad
£7.95

Prawn Marie Rose
£8.45

Roast Beef
£6.95

Honey Roast Ham & 
Pineapple

£7.25

Seasonal Crisp Salad ingredients served with Coleslaw and appropriate accompaniments

Side Portions

Bowl of French Fries  £1.75
Selection of Boiled and Roast Potatoes  £1.75

Home-Made Coleslaw  £1.50
Crisp Side Salad  £3.25
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DESSERTS

Chocolate Fudge Cake
Served on a bed of Strawberry 

Sauce & topped with a hot 
Chocolate Fudge Sauce

£4.45

Cinnamon & Toffee 
Apple Pie

Apple Pie with a Hot Toffee
 Sauce served with Fresh Cream

£4.25

Knickerbocker Glory
Mixed flavours of Ice-Cream 

with Fruit Cocktail, Chocolate & 
Strawberry Sauce topped with Fresh 

Whipped Cream & a Cherry
£4.25

Scoop of Nardini’s Ice-Cream to accompany your choice - £1.25

Dream of Rob Roy
Luxury Ice-Cream topped with a 
Hot Toffee and Drambuie Sauce 
sprinkled with Shortbread and 

Toasted Oats
£4.25

Home-Made Profiteroles
Home-Made Choux Pastry filled 

with Cream and coated with a Rich 
Chocolate Sauce

£4.85

Seasonal Fresh Fruit 
Pavlova

Filled with Cream and decorated 
with Fresh Fruit on a bed of Fruits 

of the Forest Coulis
£4.85

Cheese & Biscuits
Selection of Continental Cheese 

served with Seasonal Fruit
£4.95

Chef’s Home-Made 
Strawberry Cheesecake

£4.45

Nardini’s Ice-Cream
With a choice of home-made 

Toffee Sauce, Chocolate Sauce and 
Strawberry Sauce

£3.50
Banoffee Crepés

Hot Crepés filled with sliced Banana 
and Hot Toffee Sauce

£4.45

Speciality Beverages

Cappuccino	 £1.95	 Cafe Mocha	 £1.95
Cafe Creme	 £1.95	 Liqueur Coffee	 £2.85
Espresso	 £1.95	 Cafe Au Lait	 £1.95
Decaffeinated Coffee	 £1.50	 Filter Coffee	 £1.50
Hot Chocolate	 £1.95	 Tea	 £1.50


