
 

Please ask our staff about our gluten free options 

Please inform our staff if you have any allergies or intolerances 

 

 
 

Evening Menu  
 

Set Price 
 
 

2 course offer £14.50 

3 course offer £17.50 
 

(On the Grill Menu not included in the set price offer) 

  



 

Please ask our staff about our gluten free options 

Please inform our staff if you have any allergies or intolerances 

 
Starters 

 
 
 

Soup of the Day £4.50 
Served with brown bloomer and butter 

 
Ham & Lentil Soup £4.50 

Served with brown bloomer and butter 
 

Prawn Cocktail £5.95 
Prawns served on lettuce, smothered in a Marie rose mayo and garnished with 

tomato and cucumber. Served with brown bread and butter 
 

Chicken Liver Pate £5.25 
A rich and smooth pate served with toasted brown bloomer  

and a crisp salad garnish 

 
Smoked Haddock & Spring Onion Fishcakes £5.95 

Served with poached egg, hollandaise sauce and parma ham wafer 
 

Haggis, Neeps & Tatties £4.95 
served with a pepper sauce 

 
Baked Camembert with Chipotle Honey £5.95 

 with warm Oliphants Bread 

  



 

Please ask our staff about our gluten free options 

Please inform our staff if you have any allergies or intolerances 

 

Mains 

 

The Shore Burger £11.95 
8oz Steak burger on a brioche bun with lettuce, tomato, coleslaw. Topped with cheese, 

bacon and jalapenos, served with onion rings and chips 

 

Halloumi Burger £11.95 
on a toasted bun with lettuce, tomato and red onion, served with onion rings and chips 

 

Steak and Ale Pie £11.95 
Finest shoulder steak flavoured with Belhaven Best beer, topped with flaky puff  

pastry with fresh vegetables and your choice of mash or chips 
 

Chicken, Meatballs or Vegetable Enchiladas £11.95 
served with fresh salad, guacamole, sour cream and chips 

 

Chicken Balmoral £12.95 
Grilled chicken breast, set on haggis and mashed potatoes with fresh vegetables  

and a pepper sauce on the side 
 

Chilli and Lemon King Prawns £12.95 
King prawns cooked in a rich tomato, red chilli and chorizo sauce, finished with lemon 

juice and cream, served with linguine pasta 

 

Beer Battered or Breaded Haddock Fillet £11.50 
Haddock fillet battered or panko crumbed served with fresh salad and chips 

 

Whole tail Breaded Scampi £11.50 
Generous portion of scampi tails served with fresh salad and chips 

 

Chicken Caesar Salad £12.95 
Full chargrilled chicken breast resting on crisp lettuce leaves with Caesar dressing, 

topped with croutons and Parmesan shavings, with a side portion of chips 

  



 

Please ask our staff about our gluten free options 

Please inform our staff if you have any allergies or intolerances 

 

On the Grill 
 
 

Fillet steak £22.95 

28 day matured 8oz fillet steak cooked to order on our chargrill 
 

 
Sirloin Steak £19.95 

28 Day Matured Sirloin Steak cooked to order on our chargrill 
 

 
Lamb Cutlets £18.95 

French trimmed Lamb Cutlets cooked to order on our chargrill 
 

 
Chicken Breast £12.95 

Butterfly chicken breast cooked on our chargrill 

 
All of the above is served with tomato, mushroom, beer battered  

onion rings and chips  
 

 
Sauce on the side @ £1.50 

Diane...Brandy cream, mushrooms, onion and tomato 

Pepper...Black peppercorns and finished with cream 

Blue Cheese...Blue cheese melted in a cream based sauce 

Béarnaise...Tarragon on a butter based sauce 

Garlic Butter...Melted butter with garlic 

 

 

 

  



 

Please ask our staff about our gluten free options 

Please inform our staff if you have any allergies or intolerances 

 

Desserts 
 

 
The Shore's Sticky Toffee Pudding £4.95 

Our own baked sticky toffee pudding served with butterscotch sauce  
and vanilla ice cream 

 
 

Hot Chocolate Fudge Cake £4.95 
Served with vanilla ice cream  

 
 

Baked Vanilla Cheesecake £4.95 
Served with seasonal berries and ice cream 

 
 

White Chocolate and Raspberry Roulade £4.95 

Served with seasonal berries and fresh cream 
 

 
Belgian Waffle & Banana £4.95 

Served with toffee sauce and ice cream 
 

 
Duo of Ice cream £3.95 

Please ask for today's choices  
 

 
Baileys Ice cream £4.95 

Baileys Liqueur poured over vanilla ice cream 

Served with toasted hazelnuts and a biscuit 
 

 
Chefs Cheese Board £6.95 

Selection of Scottish Cheese served with biscuits  



 

Please ask our staff about our gluten free options 

Please inform our staff if you have any allergies or intolerances 

 

 

Steak Deal for Two People….. £29.95 

2 Sirloin Steaks cooked to order  

served with chips, grilled tomato, grilled  

mushroom and deep fried onion rings  

with a Bottle of House Wine (White/Red/Rosé) 

 

  



 

Please ask our staff about our gluten free options 

Please inform our staff if you have any allergies or intolerances 

 
Children's Menu 

 
£4.00 for 2 courses served up to 5.30pm 
£5.50 for 2 courses served after 5.30pm 

Add £1.00 for all 3 courses  
£1.00 extra - Glass of Coke/Diet coke/Lemonade/Soft Drink/Milk 

 
 

Starters 
 

Soup 
Garlic Bread 

Nachos with Cheese 
Mozzarella Dippers 

 
 
 

Mains 
 

Goujons of Haddock 
Macaroni Pasta with Cheese or Tomato Sauce 

Breaded Chicken Fillets 
4oz Beef Burger 

Sausages 
Steak Pie 

 
Main courses include 2 sides from below 

Chips, Mash, Vegetables or Salad 
 
 

 
Dessert 

 
Chocolate, Vanilla or Strawberry Ice Cream 

 
 

  



 

Please ask our staff about our gluten free options 

Please inform our staff if you have any allergies or intolerances 

 

Liqueur Coffee Menu 

 
 

Choose your liqueur from the following list and we’ll add fresh Supremo Italian 

Aroma Coffee and Float Fresh Cream on top:- 

 

Cointreau 

Tia Maria 

Drambuie 

Glayva 

Jameson 

£4.25 
 

 

 

Or Try Our 

 

  

Cointreau Hot Chocolate or Baileys Latte 

£4.75 
 

 

Affogato 
(vanilla ice cream topped with a shot of espresso) 

£4.25 
  



 

Please ask our staff about our gluten free options 

Please inform our staff if you have any allergies or intolerances 

 
Young At Heart Menu 

 
Menu Available All Day/Evening (Tuesday/Wednesday) 

(Thursday/Friday/Saturday 12noon-6.00pm) 
£7.95 for 2 courses / £9.95 for 3 courses 

(All main courses £6.95 if selected without a starter or dessert) 
 

 
Starters 

 
Lentil and ham soup or Vegetable soup (please ask for today’s choice) 

Small Prawn cocktail with brown bread 
Haggis fritters with Arron mustard mayo and salad garnish 

Breaded mushrooms on garlic mayo and salad garnish 

 
 

Mains 
 

Breaded or Battered haddock, served with garden peas,  
chips and bread and butter 

Macaroni Cheese, served with mixed salad and chips 
Yorkes of Dundee butchers sausages, served with onion gravy  

and mashed potatoes 
Steak and Ale Pie, served with fresh vegetables, mash or chips 

Grilled gammon steak, served with pineapple, mixed salad and chips 
Chargrilled chicken breast, served with salad and garlic bread 

 

 
Desserts 

 
Chocolate, vanilla or strawberry ice cream 

Chef’s homemade Crumble with custard or vanilla ice cream 

Hot chocolate fudge cake with vanilla ice cream or cream 

 
~~~ 

 

Cup of Tea or Black/White Coffee 

(speciality coffees i.e. Latte/Cappuccino/Hot Chocolate £1.00 extra) 

 
 



 

Please ask our staff about our gluten free options 

Please inform our staff if you have any allergies or intolerances 

  



 

Please ask our staff about our gluten free options 

Please inform our staff if you have any allergies or intolerances 

 
 

 

  



 

Please ask our staff about our gluten free options 

Please inform our staff if you have any allergies or intolerances 

 

The Shore Festive Fayre 

1st-23rd December 2018  

2 course lunch £13.95 / 3 course lunch £16.95 Served 12-5pm 

2 course dinner £14.95 / 3 course dinner £17.95 Served 5pm-8.45pm & Sun til 7.45pm) 

All main courses are £11.95 if selected without a starter or dessert 

 

Starters 

 

Red Lentil and Ham Broth 

Cream of Leek and Potato Soup 

Prawn Cocktail 

Panko crumbed brie with cranberry sauce 

Creamy garlic mushroom crostini 

 
 

Mains 
 

Roast Turkey Breast with all the Trimmings 

Slow Braised Beef in its own gravy served with seasonal vegetables,  

roast and mashed potatoes 

Grilled Salmon with lemon and fine herb crushed potatoes, spinach and 

hollandaise sauce 

Squash, Beetroot and Walnut Risotto with pearl barley instead of Arborio 
 

 
Desserts 

 
Christmas Pudding served with brandy sauce 

The Shore’s Sticky Toffee Pudding with caramel sauce and vanilla ice cream 

Chocolate Tart with toasted hazelnut crumb and Orkney mint ice-cream 

Scottish Cheeseboard with chutney and oatcakes 
 


