
Starters
Scallops £9.95
Hand dived Orkney scallops, Vignole with home cured pancetta and crispy 
chicken skins  

Carpaccio  £8.95
Finely sliced herb crusted fillet of beef from John Davidsons of Inverurie 
with aged Parmesan and baby herb salad 

Mackerel and Spoots £8.50
Line caught Scottish mackerel tartare, marinated razor clams, heritage 
beetroot and yuzu dressing  

Lamb £8.95
Crispy Scottish lamb breast with mint, pea and red onion salad  

Asparagus  £8.95
British asparagus, slow cooked ‘Hillhead of Barra Inverurie’ hen’s egg, 
summer truffle and sourdough toasts 

Mushroom £6.95
Wild mushroom velouté with truffled cream cheese and brioche crisp

Our dishes may contain traces of nuts, please inform your server if you have any intolerance



Main Courses
All of our roasted or grilled main courses are finished in our charcoal 
fired Spanish Josper grill. The Josper grill finish is a unique cooking 
process with a temperature of 400 ̊ C sealing the natural flavours lost 
through conventional catering methods.

Chicken and Haggis £19.95
Chicken stuffed with haggis with Charles MacLeod Stornoway black 
pudding, Scottish morels and champ 

Rose Veal £23.95
Slow roasted rose veal with sage and onion pesto and white onion risotto 

Wild Sea Bass £22.95
Fillet of wild Scottish sea bass with cockles and mussels in a saffron, lemon 
and fennel broth  

Venison £24.50
Fillet of roe deer, port infused mushrooms and pancetta baked in light puff 
pastry with truffled mashed potatoes, red wine jelly and summer vegetables 

Plaice and Langoustine  £22.50
Fillet of Scottish plaice, North Sea langoustine with courgette, smoked 
aubergine and lemon and thyme potato cake 

Roast Vegetables £16.50
Roast vegetable roulade with toasted goats cheese and tomato  
and basil confit 

Our dishes may contain traces of nuts, please inform your server if you have any intolerance



Steaks & Grills
We are privileged that Davidsons Butchers of Inverurie has agreed 
to select and supply The Green Lady with their prime cuts of specially 
selected Scottish Farm Assured, extra matured, Aberdeenshire beef. 
Occasionally we will also have beef from the Crerar Hotels Home Farm, 
grass fed “Lammermuir Luing” herd available. There will never be any 
compromise with our steak quality and our Spanish Josper grill cooking 
style delivers the perfect finish.  

Sirloin Steak  
10oz - £28 / 12oz - £35 / 16oz - £43

Ribeye
10oz - £30 / 12oz - £37 / 16oz - £45

Fillet Steak  
8oz - £32 / 10oz - £39 / 12oz - £47

Chateaubriand £59.00
16oz fillet for two with béarnaise sauce

Surf… to go with the turf 
Fresh tempura style battered prawns - £5.95

Grilled langoustine - £6.95

Tempura style scallops - £7.95

One of each - £8.95

All our steaks are served with goose fat chips, roast cherry tomatoes, 
chunky Hendrick’s Gin battered onion rings, watercress, and a sauce of 
your choice.

Our dishes may contain traces of nuts, please inform your server if you have any intolerance



Desserts
Panna Cotta £6.50
Natural yoghurt and rosemary panna cotta with lime and  
garden mint jelly and strawberry granite  

Praline £6.50
Pink praline tart with candy floss ice cream  

Chocolate  £6.50
Chilled dark and white chocolate fondant with mint sorbet  
and salted caramel 

Ice Cream £5.95
Selection of homemade ice cream, fresh fruit sorbets  
and frozen yoghurt

Assiette of Desserts £10.00
Chef’s selection of desserts to share 

Cheese £8.95
Selection of Scottish cheeses with oatcakes, apple, celery and  
homemade chutney

Our dishes may contain traces of nuts, please inform your server if you have any intolerance


