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KILLIN HOTEL
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RESTAURANT

DINNER MENU

STARTERS CHOICE OF BURGERS:
Homemade soup of the day -,
p of y 2 £6.50
Crusty Bread .
Ask your server about the allergens. Cajun Chicken Burger 2%3,4,5 EIG.SO
Starter
Classic Haggis Neeps & Tatties £8.50 Signature Beef Burger 214 £16.50
Whisky sauce 2,7 ]
VEGETARIAN OPTION AVAILABLE M0 Oriental Vegan Burger ~ 2'3'%  g16.00
£16.00
Buttermilk Chicken Strips 247 All the above are served with:
Chilli garlic mayo, dressed salad £10.50 Garlic mayo, chipotle, tomato, lettuce,
pickled onion, gherkins,chips, slaw, salad,
A Trio of Salmon 21,57 and onion rings.
Cured Salmon, Hot and Cold Smoked Add Bacon or Cheese at £1.50
Salmon £11.50
Mascarpone dill cream, oatcake, salad
Seafood Platter ~ 2+34,5
Prawns & Avocado Cocktail 4*13 . Cured, hot & cold smoked
10.50

Marie Rose sauce, crisp lettuce salmon, prawns, olives, £28.50
Starter [ capers, mascarpone dill,

Pan-Seared Scallops 1,3 ex5.00 | - oarcakes

i L . Pan-Fried Seabass S5,7%
Celeriac purée, king prawns, Main | 0 e Platter 24+714 ,
herb oil. sulud unchie I"latte e Sautéed vegetables, baby potatoes, £22.00
erb oil, sala £22. orr (Chin
50 | Beef burger, Chicken beetroot pearls, herb sauce

Burger, Loaded Fries,

Buttermilk chicken Strips, £40.00 Beer-Battered Haddock 2.5 £17.00

Chips, Sriracha Sauce, Chunky chips, peas, tartare sauce
Garlic Mayo, Coleslaw
4 Breaded Scampi 2,5

. £17.00
Chunky chips, peas, tartare sauce
SALADS Loaded Fries 1,4+ 7+
; is 2,7
Classic Caesar Salad 2457 £16.00 Cheese, jalapenios, Chicken & Haggis
Y o £12.50 Creamy mash, tenderstem broccoli,  £18.50
chipotle, garlic mayo, .
Burrata Salad 7 ‘ ketchup whisky S‘:[CZ 09
) RN I £16.00 Butter Chicken Curry 27+
Cherry tomatoes, basil dressing Loaded Nachos 2.7+ 14 £19.00

Steamed rice & naan bread

Highland Harvest Bowl 2+, 4,57 Tortilla chip s, melted Steak & Ale Pie 24,513

£12.50
. : , . cheese, jalaperios, salsa, ,
Lollo salad, quinoa, golden beetroor, Jaiap Mashed potatoes or chips, seasonal ~ £18.00

cherry tomatoes, chickpeas, sour cream, guacamole vegetables
pomegranate
Add: £15.00

Chicken £4.00

Salmon £6.00
Avocado £2.50 PLEASE LET YOUR SERVER KNOW IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE.

We strive to avoid cross-contamination, but we cannot guarantee allergen-free dishes.

ALLERGEN KEY :
1. CELERY 2. CEREALS CONTAINING GLUTEN 3. CRUSTACEANS 4. EGGS 5. FISH 6. LUPIN 7. MILK
8. MOLLUSCS 9. MUSTARD
10. NUTS 11. PEANUTS 12. SESAME SEEDS 13. SOYA 14. SULPHUR DIOXIDE * ADAPTABLE
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MAINS
28-Day Aged Ribeye Steak 100z 2+,7+

Chips, onion rings, tomato,

mushroom
£32.95
Add sauce:
Whisky | Peppercorn |
Herb Butter £3.00
Butter Paneer Curry — 2+,7+ 9 ? .
19.00

Steamed rice & naan bread

Mixed Vegetable Curry ~ 2+,7+ D D c
19.00

Steamed rice & naan bread

s Mene

Kid’s Soup ~ 2* £4.50
Ask your server about the allergens.
Sausage and Chips 2+14 £9.50
Mini Beef Burger 2%14 £9.50
Chicken Nuggets 2 £7.50
Mac N Cheese 2,7 o8
.50
Garlic bread >
Kid’s Fish and Chips 25 £7.50

ACCOMPANIMENTS

ONION RINGS 2 £4.00
BOWL OF CHIPS 2 £3.50
MIXED VEGETABLES OR

£4.00
SALAD
GRAVY POT 27
Whisky sauce, peppercorn sauce,
herbed butter, vegan gravy, £3.50
curry sauce
BREAD & BUTTER 2,7 £3.00
NAAN BREAD £2.50

English Breakfast Tea £3.00
Flavoured Tea £3.25
Cappuccino £3.75
Latte £3.20
Flatt White £375
Espresso £3.00
Gaelic Coffee £12.50

DESSERTS

Trio of Ice Cream 2
Chocolate, strawberry, vanilla
Trio of Sorbet

Mango, orange, lemon

Lemon Tart 2,4,7

Vanilla ice cream, fresh fruit:
Sticky Toffee Pudding 247
Toffee sauce, ice cream

Killin Mess 2,47

CV’L[S]’LL)L{ meringue, fVL)Sh bL)W’i()S, d"

whipped cream

Affogato 7+10+

Vanilla ice cream, espresso

Add a spirit for extra indulgence

Cheese Selection 2*.7

Local cheeses, oatcakes, chutney

£6.00

£6.00

£8.50

£11.50

£7.50

£6.00

£15.00

PLEASE LET YOUR SERVER KNOW IF YOU HAVE A FOOD ALLERGY OR INTOLERANCE.

We strive to avoid cross-contamination, but we cannot guarantee allergen-free dishes.
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ALLERGEN KEY :

1. CELERY 2. CEREALS CONTAINING GLUTEN 3. CRUSTACEANS 4. EGGS 5. FISH 6. LUPIN 7. MILK

8. MOLLUSCS 9. MUSTARD

10. NUTS 11. PEANUTS 12. SESAME SEEDS 13. SOYA 14. SULPHUR DIOXIDE * ADAPTABLE



