Smoked Trout, Goats Cheese & Balsamic Beetroot Salad (GF)  £7.50
A light-smoked trout salad with goat’s cheese, Balsamic beetroot with honey & mustard vinaigrette. 
Warm Blackpudding & Pancetta Tart    £8.00
A warm quiche-style tart with Fraser Bros Butcher’s homemade blackpudding and pancetta.
Topped with glazed apple, served with a grainy mustard cream.
Seafood Linguine   £9.00

Linguine pasta tossed in a creamy white wine sauce with fresh salmon, mussels, 
smoked haddock & prawns.

       Cullen Skink  £6.50
A traditional soup originating from the East Coast of Scotland,
made with smoked Buckie haddock, potatoes, leeks & cream. (Can be GF)
                                                Pineapple, Melon & Mango Cooler  (GF & V)  £6.00
A refreshing cocktail of fresh melon, mango and pineapple topped with passion fruit sorbet.

. 
                                            Panko Crumbed Haggis Mushrooms  £7.50
Golden-fried mushrooms filled with Fraser Bros butcher’s haggis, with garlic mayo.
Smoked Chicken and Duck, Sun Dried Tomato Glaze (GF)  £8.00

Duo of smoked chicken & duck breast on a leaf salad with

sun-dried tomato glaze & pink grapefruit segments. 

* * * * *

Thai Red Chicken Curry Basmati Rice  £14
Chicken chunks cooked in a creamy Thai red curry sauce, basmati wild rice & mini poppadoms.
Cromarty Mariner’s Fish Pie     £14.50
Haddock, salmon and smoked haddock cooked in a creamy white wine & herb sauce,

topped with fluffy mashed potatoes with vegetables of the day.

Homemade Spicy Meatballs    £14
Homemade spicy meatballs in a rich tomato and herb sauce, spaghetti and fresh parmesan shavings

Slow-cooked Pulled Black Isle Beef Brisket & Dumplings    £14.50
Slow cooked pulled beef in a rich gravy with herb dumplings, creamy mashed potato & vegetables.

Vension & Redcurrant Burger     £14
Venison & Redcurrant burger, topped with smoked cheddar & caramelised red onion in a brioche bun, served with salad & your choice of skinny fries or hand-cut chips.
Scottish Salmon Fillet, Lemon Quinoa   £15
Served with lime & sweet chilli sauce, crushed baby potatoes.

Chicken, Mushroom & Bacon Crepes     £14.50
Chicken, mushroom and bacon in a creamy cheese sauce served in a

thin pancake, with seasonal salad or vegetables & potatoes.

Locally Produced Chargrilled Sirloin Steak     £24
Succulent Black Isle sirloin steak, cooked to your taste, served with

tomato, mushrooms, onion rings & hand cut fries. (Can be GF)
Locally Produced Chargrilled Fillet Steak    £28
8oz Black Isle fillet of beef, cooked to your taste, served with

tomato, mushrooms, onion rings & hand cut fries. (Can be GF)
Please choose a sauce to accompany your Steak    £2.50

Peppercorn & Whisky; Blue Cheese & Mustard; Mushroom & Red Wine
Deep-fried Buckie Haddock    £13.50

Large fillet of battered Buckie haddock, served with hand-cut chips or skinny fries,

garden peas, wedge of lemon & tartar sauce.
Golden Fried Whitby Scampi     £13.50

Deep-fried Whitby scampi served with hand-cut chips or skinny fries,
Garden peas, lemon, tartar sauce.
Sweet & Sour Chicken Goujons    £14
Strips of battered chicken in a homemade sweet & sour sauce,

served with Basmati rice or hand-cut chips or skinny fries.
Please don’t forget to look at our Daily Specials’ Board!
Side Orders…

Hand-cut Chips £3,   Skinny Fries £3,

Homemade Coleslaw £2.50,  Battered Onion Rings £3

Garlic Bread £2,  Salad Bowl £3

Vegetables & Potatoes £3

Vegetarian Options

Vegetable Pasta Linguine    £13
Linguini pasta tossed in a rich creamy sauce with fresh vegetables & mushrooms.
Ratatouille Crepes     £14
Wafer thin pancakes filled with a rich courgette & aubergine tomato stew.
Glazed with a cheese sauce, served with vegetables & potatoes or a crisp seasonal salad.

Vegetable Nut Loaf   £13
A mix of various nuts, vegetables & herbs blended with cheddar cheese,

Served with sweet chilli sauce and either potatoes or side salad.

(V) – Suitable for Vegetarians, (GF) – Suitable for a Gluten Free diet.

(Can be GF) – Dish can be modified to be GF, please ask for details.
If you have any allergies, please ask a member of staff.
Homemade Desserts
Homemade Cheesecake    £6
A delicious homemade cheesecake, served with Mackie’s luxury ice cream.

(Please ask your server for today’s cheesecake)
The Royal’s Sticky Toffee Pudding     £6
Homemade sticky date & toffee pudding served with caramel sauce

& Mackie’s luxury vanilla ice cream.

Petit Pot au Chocolate    £6
A rich & indulgent chocolate mousse with a coconut &
pineapple compote, served with the Royal’s famous shortbread.
Lemon Posset, Lemon Curd Ice Cream & Berries    £6
A refreshing light lemon dessert with lemon curd ice cream and seasonal berries.

Highland Artisan Cheese Plate    £8.50

A trio of local Scottish cheeses, mini oatcakes, pear jelly and celery.
Mackie’s Luxury Dairy Ice Creams & Sorbets    £5
Please choose three scoops from the following…
Mackie’s Ice Cream…

Vanilla, Strawberry, Chocolate, Butterscotch

Salted Caramel, Raspberry Ripple, White Chocolate & Coconut

Fruit Sorbets…

Mango & Passionfruit, Lemon & Lime, Raspberry

