
Starters 
  

Chef’s soup of the day £4.25 
Served with a crusty roll 

 
Green bean and sundried blush tomato salad (VG) £4.95 

Drizzled with lemon vinaigrette 
 

Dunkeld smoked salmon £8.95 
Served with brown bread and capers 

 
Black pudding Scotch egg £6.95 

Fine Scottish black pudding surrounding a free -range egg yolk, covered in golden 
breadcrumbs, served on a dressed salad with chilli jam 

 
Goats cheese bomb (v) £6.95 

Goat’s cheese encased in risotto rice and breadcrumbs deep fried until golden brown, 
served on a bed of salad with a spicy mayonnaise 

 

Warm sour dough bread (v) £6.95 
Generous slices of sour dough bread with Kalamata olives, hummus, garlic and herb 

balsamic infused oil 
 

Brie and fig tart £6.50 (v)  
Served with sweet yet tangy plum chutney  

 
 

Royal Dunkeld crispy smoked haddock and salmon fishcake £7.95 
Bound in mashed potato coated in our own crisp golden breadcrumbs with a refreshing 

citrus mayonnaise dressing  
 

 
Haggis, neeps and tatties £6.25 or £9.95 for a main course  

 (we also offer the option of vegetarian haggis, neeps and tatties) 
Served with traditional oatcakes and a whisky sauce  

 
 
 
 
 
 
 
 
 



Royal Dunkeld favourites  
 

Char grilled 8oz gammon steak £10.95 
Topped with either a fried Rotmell farm free range egg or grilled pineapple  

Served with homemade coleslaw, dressed salad and chips  
 

Breaded scampi – small £7.00 or large £11.50  
Golden breaded whole tail scampi with homemade tartare sauce, peas and chips  

 
Macaroni cheese (v)- small £6.50 or large £9.95 

Royal Dunkeld Hotel homemade macaroni cheese served with homemade coleslaw, 
dressed salad and chips 

 
Mains 

  
Seared Scottish salmon roulade with mango salsa £11.95 

Salmon and spinach roulade seared on a hot pan with black pepper and lemon, topped 
with homemade mango salsa, served with baby potatoes and seasonal vegetables  

 
Chicken breast stuffed with haggis £12.50  

Served with creamed mash, fresh seasonal vegetables and a Speyside whisky sauce  
 

Char – grilled 8oz rib-eye steak garni £23.00 
Served with beer battered onion rings, grilled mushrooms and tomato.  

Cooked to your preference and served with our own creamy peppercorn sauce with 
seasonal fresh vegetables and chips  

 
Burgers  

 
All our 6 0z burgers are served in a floured bap with homemade coleslaw, dressed salad 

and chips  
Plain £9.50     Cheddar and jalapenos £10.50 
Cheese £9.95    Bacon and cheddar £10.95 
 
Vegetarian burger topped with brie (v) £9.00 

 
Extra toppings £1.00 

 
 
 
 
 
 
 
 



Royal Dunkeld Hotel speciality pies  
 

Our pies are all homemade with our own herb, hot crust pastry served with seasonal 
vegetables and your choice of chips or potatoes 

 
Steak, mushroom and Guinness pie £11.95 

Diced Scottish steak with mushrooms simmered in our own Guinness sauce  
 

Rich homemade Scottish game pie £12.95 
Venison, pheasant, grouse and rabbit slowly cooked in a rich jus with wild mushrooms and 

red onions  
 

 
Children’s Menu  

 
Chicken nuggets, chips and beans £3.95 

Fish fingers, chips and beans £3.95 
Pork sausage, chips and beans £3.95  

 
Please look at the main menu for the starter courses which are also available for children 

 
 

Side dishes  
 

Garlic bread £3.50 
Cheesy garlic bread £4.00 

Onion rings (8 per serving) £3.50 
Portion of chips £4.00 

Chips and cheese £4.50 
Dressed green salad £3.95 

Bread and butter £1.00 
Coleslaw £1.00  

Extra toppings or dips £1.00 
 

We try to use local produce wherever possible in all of our dishes 
 
 

Please refer to our special board for dishes of the day 
We try to offer a variety of seasonal choices to tempt your palette 

 
 
 
 
 
 



 
Sweets 

 
 

Icky Sticky Pudding £5.95 
Date sponge cake topped with sticky caramel sauce 

 
 

Rhubarb Crumble £5.95 
Sweet yet tangy rhubarb topped with a crunchy crumble topping 

 
 

Apple and Cinnamon Crumble £5.95 
Cinnamon and spiced Bramley apples topped with a crunchy crumble topping 

 
(All of the above are served with a choice of cream, custard or ice – cream) 

 
 

Homemade American style baked Cheesecake £6.95 
Our own vanilla cheesecake finished with your choice of one of the following toppings 

 
Chocolate flake and chocolate sauce 

Sliced banana and toffee sauce 
Fudge butter with toffee sauce 

 
 

Warm Belgian waffle £6.50 
With vanilla ice cream and chocolate and toffee sauces 

 
 

Fine cheese board £8.95 
A selection of fine cheeses and biscuits with apple and cider brandy chutney set on an 

individual cheese board 
 
 

Mackie’s Vanilla Ice Cream £4.50 
Served with one of the toppings 

 
Chocolate sauce and flake 

Sliced banana and toffee sauce 
Butter fudge with toffee sauce 

 
 


