Haggis Bonbons with Clapshot   £8.50
Fraser Butchers’ haggis bonbons, potato & turnip puree, 
Drambuie & leek cream sauce. 
Mushroom Bruschetta   £7.50 
Pan-fried mushrooms in a creamy garlic sauce, 
served on toasted ciabatta bread (V)

Add crispy bacon £1

       Cullen Skink   £7.50
A traditional soup originating from the East Coast of Scotland,
made with smoked Buckie haddock, potatoes, leeks & cream. (Can be GF).
Panko-crumbed Salmon Goujons   £8
Strips of panko-crumbed salmon, with watercress mayo and leaf salad.

* * * * *

The Royal’s Chicken Royale   £14.50
Oven-baked breast of chicken, stuffed with Fraser Bros Butcher’s 
award-winning blackpudding, and wrapped in Serrano ham. 
Served with whisky & grainy mustard sauce, 
crushed baby potatoes & vegetables. 
Highland Gamekeeper’s Casserole   £15
Slow-cooked venison haunch with redcurrant sauce & red wine, 

served with leek mash & vegetables. (Can be GF)
Roasted Mediterranean Vegetable Lasagne (V)   £14

Peppers, courgettes & aubergines in a rich tomato sauce, 
layered with pasta & cheese sauce. 
Served with your choice of salad or vegetables & potatoes.
Locally Produced Chargrilled Sirloin Steak   £25
Succulent Black Isle 8oz sirloin steak, cooked to your taste, 
served with grilled tomato, sauté mushrooms, 
onion rings & hand-cut chips. 
(Can be GF)
Please choose a sauce to accompany your Steak   £2.50

Peppercorn & Whisky
Blue Cheese & Grain 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,

Battered Onion Rings £3, Garlic Bread £3,  
Salad Bowl £3, Vegetables & Potatoes £3

(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…
Warm Sticky Toffee Pudding   £6
Homemade sticky toffee pudding with caramel sauce, 

served with Mackie’s luxury vanilla ice cream.
Mango Panna Cotta   £6
A light creamy mango panna cotta, drizzled with a passion fruit syrup, served with Lorraine’s famous homemade shortbread. (Can be GF).
The Royal’s Chocolate Nemesis   £6

A rich, dark chocolate concoction, served with mango compote & 

Mackie’s luxury salted caramel ice cream. GF.

Highland Artisan Cheese Plate    £8.50

A trio of local Scottish cheeses, crackers, pear jelly & apple.
Mackie’s Luxury Dairy Ice Creams & Sorbets    £5
Please choose three scoops of ice cream or fruit sorbet. 

Please ask your server for today’s flavours.
For afters…
Freshly-made barista coffee, using ‘Highland Roast’ beans from Inverness Coffee Roasting Company. Our hot chocolate comes from The Chocolate Place in Inverness

and we use fresh Scottish milk…

Americano  £2.40
Flat white  £2.50

Cappuccino  £2.50/£2.90
Latte  £2.90
Mocha (chocolate-flavoured latte)  £3.20

Hot chocolate  £2.90
Tumeric latte (caffeine-free)  £2.90
Espresso Martini  £6.50

Our ‘house cocktail’, made with vodka, Tia Maria and espresso coffee.
‘Shaken, not stirred…’
Liqueur Coffees

Made with espresso coffee & topped with fresh double cream
Whisky  £4.80, Brandy   

Ameretto, Drambuie, Glayva, Tia Maria, Brandy  

Baileys 
(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.

