rods

The Child Friendly Bistro and Restaurant

RESTAURANT MENU

(available from 6pm)

Starters

Soup of the day with a hot bread roll £3.95
Cullen skink £4.45

Traditional Scottish creamy soup with new potatoes, smoked haddock and onions,
served with a hot bread roll

Crayfish platter £4.70

Fresh leaves tossed in honey and mustard, surrounded by crayfish with a Drambuie Marie Rose

Scottish smoked salmon £4.45
Scottish smoked salmon with buttered brown bread, capers, lemon and dressed leaves

Capri salad (v) £3.75
Grilled layers of tomato, mozzarella and black olives with a basil and balsamic vinegar garnish
Potato skins with haggis, neeps and tatties £4.50
Crispy potato skins with a traditional Scottish filling

Hot asparagus, goats cheese and peppadew quiche (v) £3.95
With dressed crispy leaves and a picante cream sauce

Bruschetta (v) £2.95
Lightly seasoned, fresh basil, tomatoes, red onion and garlic on toasted bread

Wild mushroom bruschetta (v) £4.30

Mixed, wild mushrooms in a white wine and cream sauce on lightly toasted bread

(v) vegetarian

Mains

Chicken or chilli beef enchilada with basmati rice, homemade nachos and dips £8.50
Chicken or chilli beef with peppers in a flour tortilla, smothered in enchilada sauce and melted cheese

Chicken New Yorker with chips and dressed salad £8.50
Chicken and bacon in a barbeque sauce dripping in melted cheddar and mozzarella cheese

Chicken breast with a creamy mustard mash and seasonal vegetables £9.95
Succulent chicken in a creamy white wine and wild mushroom sauce

Italian chicken with pesto mash and seasonal vegetables £10.75
Slices of tender chicken interlaced with tomatoes, basil and melted mozzarella with a white wine sauce

Haggis in a chicken jacket with herb roast potatoes and neeps £11.50
Tender chicken breast, stuffed with haggis and drizzled with a creamy whisky sauce

Highland venison* with mash and seasonal vegetables £13.95
Red deer haunch fillet in a simple red wine jus

Braised pheasant* with chive mash and seasonal vegetables £12.95
Pheasant breasts wrapped in bacon, braised and served with a red onion and whisky sauce

Poachers casserole* with crusty bread £11.95
A wholesome stew of mixed game and root vegetables in a rich dark gravy

Venison pie* with chips, roast or mash potatoes and seasonal vegetables £9.95
Chunks of and lean, tender venison in a rich gravy with puff pastry

802z steak with chips, tomatoes, mushrooms and salad £13.95
Tenderised and cooked to your specification

Balmoral a creamy whisky sauce £1.95
Steak pie with chips, roast or mash potatoes and seasonal vegetables £8.95

Traditional steak pie with tender pieces of steak in a rich dark gravy, topped with a puff pastry

Whisky stroganoff with basmati rice £9.25
Strips of beef fried with onions, mushrooms, paprika and cream with a dash of whisky

Haggis and clapshot £9.50

Traditional Scottish haggis in a clapshot nest, with a drizzling of whisky sauce

Gammon steak with chips and dressed salad £8.75
Grilled and served with two fried eggs or griddled pineapples

(v) vegetarian

* may contain shot and/or small pieces of bone



Mains

Fishermans pot with mash potatoes au gratin and seasonal vegetables
Flakes of salmon and haddock in a beautifully creamy sauce

Scampi with grilled potato skins filled with lemon mayonnaise mash and dressed salad
Traditional fish and chips with a slice of lemon, dill cream and peas

Salmon on salmon with chive and cheddar mash and seasonal vegetables

Seared Scottish salmon topped with warm smoked salmon, drizzled with a dill, lemon and

white wine cream sauce

Caesar salad

Chicken and lettuce tossed in Caesar dressing, with olives and crispy croutons
Mozarella, tomato and basil salad (v)

Chilli and peppers pasta salad (v)

Swirls of cold fusilli pasta dressed in chilli oil and mixed peppers
Mushroom stroganoff (v) with basmati rice

Red onions and mushrooms in a creamy paprika sauce

Wild mushroom and tarragon risotto (v)

Arborio rice with wild mushrooms, tarragon, garlic and onions
Carbonara

Spaghetti with a garlic, onion, bacon and cream sauce, finished with fresh egg yolk

Penne pasta with smoked salmon
An eclectic mix of smoked salmon, capers, peppadew, mushrooms and garlic in a light
cream and white wine sauce

Tagliatelle and meatballs
A swirl of tagliatelle pasta with tasty meatballs in a mildly spicy tomato sauce

Reds own special curry with basmati rice
Vegetarian or chicken cooked in Reds own curry sauce

(v) vegetarian
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Sides

Garlic bread (v) with/without cheddar and mozzarella cheese £2.50 £1.95
Mushrooms (v) £3.50

Mushrooms drenched in thick white wine and garlic cream sauce or chilli mushrooms

Mixed leaf salad with/without a honey, wholegrain mustard and mayonnaise dressing £1.95

Reds homemade chunky skin-on chips £1.95
Chilli olives marinated in olive oil with chilli, herbs and garlic £2.50
Mediterranean olives marinated in olive oil with Feta cheese, tomatoes and basil £3.50

(v) vegetarian

Desserts
Chocolate fudge cake £3.25
Lusciously filled and topped with chocolate, this cake is to die for, a chocolate lover's delight
Carrot cake £2.95
Moist, crunchy and delicious
Toffee lumpy bumpy £3.65

Layers of moist toffee sponge, rich toffee mousse and lumpy bumpy cheesecake enrobed in a caramel
ganache, topped with chocolate chunks and caramel

Vanilla cheese cake £2.75
Irresistible deep cream cheese infused with vanilla on a crumb base

White chocolate fudge cake £3.25
Two layers of dark, moist chocolate flavoured sponge filled and coated with a smooth white chocolate
fudge icing

Sticky toffee pudding £3.65
Sticky toffee pudding with pecan toffee sauce and ice cream

Ice cream £2.75
Choose from chocolate, vanilla, or strawberry

All our food is freshly prepared to order and we would
ask for your patience at busy times. Food a little better
takes a little longer.

REDS cannot guarantee our food is allergen free. If
you or your children have any food allergies please let
a member of staff know



