The Colduhonnie House Hotel

Home Made Soup of The Day

See Blackboard served with warm Balmoral Bread

Seatood Gumbo

A thick Seafood Soup with onions and peppers, served with warm Balmoral Bread

Chefs Home Made Chicken Liver Pate,

Served with Melba toast and Cranberry Jelly

Spare Ribs Redgoe Jerk

Half Rack of Marinated Barbecue Ribs

Maules Mariniere

Mussels Steamed in their own juices with shallots white wine and cream, served with
warm bread

Gambas Prawns

Whole King Prawns cooked in a coconut sauce with lime chilli and peppers




‘Main Course

Fisherman’s Pie

Fish Pie with chunks of white fish, salmon, and prawns in a creamy sauce topped with
mature cheddar cheese mash

Golden Bresded Haddock

Deep fried Haddock fillet, served with a tossed mixed salad and tartar sauce

Gambas Prawns

Whole King prawns cooked in a coconut sauce with lime, chilli and peppers

Chicken Madrasg

Homemade chicken curry served with rice and a garlic and coriander Nan bread

Sweet and Sour Chicken

Homemade and served with basmati rice

Monk Fish Au Potvre

Juicy pieces of monk fish tail in a classic soft green peppercorn sauce and saffron rice

Spavre Ribs Reggaoe Jerk

Full rack of Marinated Barbecue Ribs




Colguhonnie’s Venison Casserole

Haunch of Venison marinated in port and red wine slow cooked with vegetables and
potatoes

Duck Stiv Pry

Sliced duck breast, mushrooms, onions and peppers stir fried in Hoi Sin Sauce with fresh
egg noodles

Penne Pasta

Served in a rich tomato and garlic sauce topped with grated parmesan cheese and a
rocket side salad

Sweet and Sour Vegetables

Served with fresh egg noodles

Aubersine and Mint Bruschetta

Grilled aubergine with parsley, mint and garlic in olive oil and vinegar, served on Bruschetta
bread and tossed mixed salad and dressing




Salads

Caesar Salad

A tossed mixed salad with crisp bacon, chicken, cheese croutons and grated parmesan
cheese with dressing

Greek Salad

A tossed mixed salad with tomato feta cheese anchovies black olives cheese croutons with
dressing

Seatood Salad

A tossed mixed salad with mussels, salmon prawns egg and anchovies cheese croutons
with dressing

Aberdeen Angus Beefburder

Homemade 100% beefburger served in a floured bap with a mixed tossed salad and
coleslaw

The Colquhonnie Stesk House

Sirloin Steak 8oz
Ribeye Steak 8oz
Rump Steak Boz

Cooked the way you like and garnished with grilled tomato mushrooms and onion rings ask
if we have any T-Bone Steaks in to-day

All main courses are served with chef’s seasonal vegetables and potatoes where
appropriate

Cheese Board Selection

Isle of Mull Cheddar
Morangie Brie

Strathdon Blue




