Welcome to
The Drouthy Cobbler

Evening
Spring 2018

Starters

Mains

CULLEN SKINK
Served with bread.
5.95

BRAISED SCOTTISH BEEF
Braised brisket, rosemary mashed potato, roasted
beetroot & parsnip purée and roasted local vegetables.
17.25

VEGAN SOUP OF THE DAY
Served with bread
4.75
SHETLAND MUSSELS
Steamed Shetland Mussels with shallot, white wine and
cream sauce and home baked bread.
7.50
SMOKED AND CURED FISH
Hot smoked salmon, smoked mackerel pâté and beetroot
cured cod, crunchy Scottish mustard, creamed horseradish,
with soda bread.
8.50
GRILLED POLENTA
Grilled sweet potato polenta served with mushroom ragu.
6.50
CHICKEN SALAD
Smoked chicken breast salad served with chicory and orange
segments.
7.95
KALE SALAD
Green kale marinated with garlic, lemon, fresh chilli
peppers and olive oil. Served with beetroot crisps and
toasted sunflower seeds and pine nuts.
6.90 / 10.35
+ Cambus O’May cheese		

1.50

Sides
Mint buttered peas
Chive buttered broad beans
Garlic bread
Creamy mashed potato
Roasted vegetables
2.50

We work extremely hard to source the best
possible Scottish ingredients from our
independent butchers, fishmongers and veg
growers. We hope that these great ingredients,
cooked with care and served with a smile all
contribute to a wonderful evening.

GRESSINGHAM DUCK
Pan-fried Gressingham duck breast served with roasted sweet
potato mash, buttered spinach and a vermouth, cardamom and
orange cream sauce.
17.50
BANGERS AND MASH
R G Macdonald’s pork sausages, served with streaky bacon,
creamy mash and onion gravy.
13.50
FISH AND CHIPS
Beer battered haddock fillet served with hand cut chips, minted
mushy peas and tartare sauce.
13.50
ORGANIC MORAY VEGETABLE PASTA BOWL
Spelt pasta with seasonal organic roasted
vegetables, and fresh basil and pine nut pesto.
11.50
+ Chicken		
+ Hot smoked salmon

2.45
3.45

Burgers
BEEF BURGER
Handmade with beef from RG Macdonald’s of Elgin, grilled
and served on a brioche bun with house sauce and Scottish mature cheddar cheese, accompanied with chips or a garden salad.
12.95
+ Slow-roasted pulled pork shoulder 2.00
+ Bacon				1.50
+ Haggis				1.50
CHICKEN BURGER
Chicken breast marinated in lemon and thyme, grilled and served
with bacon on a brioche bun with chilli mayonnaise and salsa,
accompanied with chips or a garden salad
12.95
SOUTHERN-FRIED CHICKEN BURGER
Chicken thigh cured for 48 hours served on a brioche bun
with spicy roast peppers and jalapeño salad with honey and
wholegrain mustard mayo.
12.95
+ Bacon				1.50
SPICY BEAN BURGER
Spiced mixed bean burger served with salsa on a
brioche bun, accompanied with chips or a garden salad.
10.95

