ROYAL DUNKELD HOTEL
Due to the current restrictions, our kitchen is operating in a limited staff. We are asking for your
patience if your order will take longer than anticipated.

Starters
***

Soup of the day
Served with home baked roll
£6.95

Smoked Scottish Salmon and Mango salad
Dill soft cream cheese, beetroot, homemade bread
£8.50

Goat’s Cheese and Haggis Tart
Onion marmalade, figs, balsamic reduction
£8.50

Avocado Boat Salad
Mixed salad leaves, digs, olives, radish, roasted red peppers, balsamic vinegar
£8.95

To book a table or any enquiries: call 01350 727 322 or email resevations@royaldunkeld.co.uk
Royal Dunkeld Hotel, Atholl Street, Dunkeld Perthshire PH8 AOR
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Main Courses
***

Chicken Garlic Spinach Ballotine
Potato, seasonal vegetables, whisky and whole grain mustard sauce
£17.50

Pan Seared Scottish Salmon Fillet
Potato, braised leeks, mixed vegetables, thermidor sauce
£17.95

Venison Haunch Steak
Mashed potato, mixed vegetables, figs, red wine and juniper berry jus
£18.50

Chinese Spiced Duck Breast
Mashed Potato, mixed vegetables, caramelised orange, red wine and orange sauce
£18.00

Vegetable Moussaka
Aubergine, courgettes, peppers, basil, capers, cheese, garlic bread, pesto sauce
£13.95

To book a table or any enquiries: call 01350 727 322 or email resevations@royaldunkeld.co.uk
Royal Dunkeld Hotel, Atholl Street, Dunkeld Perthshire PH8 AOR
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HOMEMADE DESSERTS
£7.50

Chocolate and Cointreau Mousse
Milk chocolate shell filled with dark chocolate and orange liqueur, caramelised orange, fruit
coulis, summer fruits

Strawberry and Whisky Cheesecake
Strawberries infused with Highland whisky, fruit coulis, homemade candy biscuits

Clootie Dumpling
A traditional Scottish dessert cooked with dried fruits and spices, whisky flavoured custard

CHEESE BOARD
Selection of award-winning highland cheeses, Scottish oatcakes, crackers, fruits and pickles.
£12.95
Isle of Mull Farmhouse Cheddar
A hearty, full-flavoured Scottish Farmhouse Cheddar, Isle of Mull is drier in texture than our other
Cheddars with flavours that are upfront, richly savoury and boozy.

Blue Murder
This blue cheese is soft, creamy texture. The flavours are savoury, slightly sweet, buttery, spicy, and
rich. It has a kick of chocolate and malt.

Morangie Brie
The cheese is made from pasteurized cow's or sheep's milk. Underneath its bloomy rind, the texture is
smooth and creamy. The aromas are mild, sweet, and milky, while the flavours are smooth, sweet,
meaty, and creamy.

To book a table or any enquiries: call 01350 727 322 or email resevations@royaldunkeld.co.uk
Royal Dunkeld Hotel, Atholl Street, Dunkeld Perthshire PH8 AOR

