
FIXED PRICE
STARTERS

FIXED PRICE 
MAIN COURSES

MAIN COURSE

SOUP OF THE DAY 
Served with brown bloomer bread 

(gf*) (v) (vgn*) 

FILLET OF CHICKEN
In a smoked bacon, onion and Merlot sauce. With haggis

mash and thyme roasted vegetables 

BREADED HALLOUMI FRIES
With harissa ketchup (v)

CHAR-GRILLED SIRLOIN STRIPS
On tagliatelle pasta with a blue cheese, mascarpone and

young spinach sauce (gf*)

SWEET AND SMOKY CHICKEN
Our succulent seasoned chicken bites in sweet and smoky
glaze. With chips, dressed salad and creamy coleslaw (gf)

Make it really hot! swap you sauce to Frank's buffalo sauce 

BAKED KING PRAWN PIL PIL
In baked garlic and chilli oil, served with home baked

brown bloomer bread (gf*) 

ROAST FILLET OF SCOTTISH SALMON
With buttered fondant potato, pan fried green beans with

chorizo and olives £18.5 (gf)

HIGHLAND VENISON BURGER
Our own recipe burger topped with brie, bacon and

redcurrant jelly. Classic burger salad and gherkins in a
brioche bun. With chips and creamy coleslaw (gf*)

 SIRLOIN STEAK SUPPER
Char-grilled to your liking. Served with tomato,

 mushroom and chips £25 (gf) add a steak sauce £3 -
peppercorn, Dianne, port and blue cheese or garlic butter

BLACK PUDDING & GOAT'S CHEESE
Glazed in an orange marmalade and topped 

with crispy onions

CRAFT ALE BATTERED 
FILLET OF HADDOCK

Served with chips, garden peas and tartar sauce £16 (gf*)

MALAYSIAN JACK FRUIT CURRY
With chick-peas, butternut squash and spinach, steamed

jasmine rice and grilled flat bread (gf*) (vgn)

PROPER STEAK AND ALE PIE
Handmade every day at Mosset HQ, 

deep filled short crust pastry pie served with mash 
and chef's vegetables of the day £15.5

PEA,  SPINACH AND BASIL RISOTTO
With roasted peppers, air dried tomatoes

 and parmesan (gf) (vgn*)

CHAR SUI  PORK FILLET
With chilli and coriander noodles, scorched peppers and a

soy honey dressing £18 

BREADED "AMITY" SCAMPI
Famous Amity wholetail scampi from Peterhead served
with homemade tartar sauce, chips and  dressed salad 

 FAMOUS CAJUN CREAM CHICKEN
Char-grilled cajun dusted chicken smothered in our famous

sauce, served with basted corn on the cob, chips and
creamy coleslaw £15.5 (gf*)

Evening Menu

Served from 5.00pm

FIXED PRICE - 1 MAIN COURSE £15 | 2 COURSE £22 | 3 COURSE £28

gf denotes gluten free || gf*  can be adapted to be gluten free || VGN denotes suitable for vegans
|| V denotes vegetarian || VGN* can be adapted to become vegan ||  n contains nuts

 SCOTTISH SMOKED SALMON
With a fennel, dill and cucumber pickle

 on toasted sourdough (gf*)


