


Artisan sourdough & soda bread,
smoked salt butter (V)

Soup of the day...5
Artisan bread, smoked salt butter

Chargrilled asparagus...6.5 (GF)
Soft poached hen’s egg, hazelnut
& heather honey dressing

NIBBLES w1 |

Smoked almonds
& peanuts (V+) (GF)

SMALLS |

Parma ham salad...7.5 (GF)
Caramelised endive, blood orange, black fig, mint,
20 year old balsamic

McWilliam haggis fritters...5.5
Whisky & peppercorn veloute
Add a dram of Laphroaig...4

FROM THE GRILL |

Lemon & chilli
marinated olives (V+) (GF)

Truffled chicken liver pate...6.5

Toasted soda bread, apple & ale chutney, rocket salad

Seared king scallops...9 (GF)
Pea puree, caramelised baby onions, chorizo

Cullen Skink...6
Creamy Arbroath Smokie haddock soup,
Balmoral bread, smoked salt butter

WE SOURCE OUR MEAT FROM VARIOUS LOCAL FARMS WITHIN A 60 MILE RADIUS OF ABERDEEN. ALL OUR MEAT IS
HUNG FOR 28 DAYS BEFORE BEING HAND TRIMMED BY OUR MASTER BUTCHER.

All our grills are served with flat cap mushroom, grilled tomato, chunky chips & sauce of your choice

100z Horseshoe
gammon steak...15

100z Aberdeen Angus
rib-eye steak...27

Confit duck...16 (GF)
Puy lentil & smoked pancetta cassoulet,
green sauce, blackcurrants

Grilled harissa salmon...15
Sweet potato puree, bulgar wheat, apricots,
toasted almonds

Roasted squash, chick pea &
spinach curry...12 (V+) (GF)
Coriander basmati rice, poppadom
& soy yoghurt riata

Shetland mussels...15
White wine, roast garlic & cream sauce,
toasted sourdough & shoestring fries

80z Aberdeen Angus
sirloin steak...25

b0z Aberdeen Angus
fillet steak...27

MAINS |-

BrewDog Punk IPA battered haddock...14
Chips, garden peas, charred lemon,
chunky tartare sauce

Slow roast tomato Penne pasta...12 (V)
Chilli Arrabiata sauce, torn basil
Chargrilled chicken breast Add 3

King prawns Add 4

Aberdeen Angus burger...14

Chargrilled Aberdeen Angus burger, chipotle funk
sauce, lettuce, tomato, red onion, served in a brioche

bun, with shoestring fries & spicy ketchup

80z Chicken
supreme...14

Sauces
Laphroaig Whisky jus
Green peppercorn & brandy
Red wine jus

Caesar salad...10
Baby gem lettuce, Caesar dressing, shaved
parmesan, garlic croutons, silver anchovy
& crispy bacon lardons
Chargrilled chicken breast Add 3
King prawns Add 4

The Station Aberdeen salad...10 (V)
Harissa toasted barley, rocket, marinated feta,
roast beets, red onion, cherry tomatoes,
honey mustard dressing
Chargrilled chicken breast Add 3
King prawns Add 4

SOMETHING ON THE SIDE|

Sweet potato fries (V+)

Shoestring fries (V+)

Sticky toffee pudding...5 (V)
Vanilla ice cream, treacle fudge sauce

Scottish raspberry Cranachan...6 (V)

Glenfiddich & honey cream, raspberry ripple ice

cream, oat crunch

COFFEES ——

Cappuccino Flat white

Latte Café mocha

Espresso Hot chocolate

Americano

L 3 or2 FOR S

BrewDog Punk IPA battered onions rings (V+)

Tomato, red onion & rocket salad (V/+)

DESSERTS

Tarte au citron...6 (V)
Chantilly cream, caramelised meringue

Créme brilée...6 (V)
Chocolate & cinnamon twists

ALL 3.5 —

(V) VEGETARIAN (V+) VEGAN (GF) GLUTEN FREE

Roasted Mediterranean vegetables (\/+)

Smoked cheddar Mac ‘n’ Cheese (V)

Scottish cheeseboard...9 (V)

Oatcakes, grapes, heather honey, apple & ale chutney

Selection of ice cream (V) & sorbets (V+)(GF)...4
Please ask your server for today's flavours

CTEAS -

Earl Grey Chamomile
Breakfast Rooibos
Red fruits Green

Peppermint

Many of our dishes can be amended to suit specific dietary requests, please don't hesitate to ask

Please note that all of our food is prepared in a kitchen where nuts, cereals containing gluten and other allergens are present. Our menu descriptions do not include all ingredients,
Please speak to your server if you have any allergies or food intolerances. All meat weights are uncooked. Prices are in GBP and include VAT at the current rate.




