MENU SUBJECT TO CHANGE 06/03/15

Starters

% Shell Queenie Scallops, pesto burter £8.95
Spiced Beef Brisket Bagel. Pickled vegetables. black pepper crowdie £6.75
Smoked Salmon, kale & pea. pearl barley Risotto, rocket, parmesan £6.50
Pan fried Langoustine Tails in garlic burter £12.95
Braised Octopus Nachos with charred corn salsa and sowr cream £6.75
Wild Mushroom. spelt and Goat Cheese Charlotte £6.50

Grilled Sardines with panzanella salad £6.50

Mains

Fillet of Scrabster Coley. mushroom dauphinoise, kale and salsa verde £15.50
Fillet of Seabass Bombay cauliflower & potatoes, tamarind tomato yoghwrt £12.95
Monkfish. mussels, coley, squid, and chorizo Paella £16.50
Breaded Fillet of Peterhead Haddock, wartare sauce, polenta goats cheese chips £12.50
Whole Aberdeen Megrim Sole, wild garlic, basil and artichoke butter & new potatoes £24.95
Mutton, pork & pickle Pie. beef dripping pastry with mustard mash, red wine gravy £12.50
Aberdeen fillet of Smoked Haddock, pea spinach risotto. poached egg £13.95

Sides
Marinated Olives £3.75
Smoked trow Salad with red onion, new potatoes
& mustard vinaigrette £6.50
Rocket and parmesan Salad £4.25
Tomato & Red Omon Salad £3.95
Mixed Salad £4.25
Hand Cut Chips £2.50
Side of vegetables and potatoes £1.95

WIFI Password: oystersi23

A discresionary service clarge of 10% will be added 1o ralNes of six or move
Fushers oo tade respovenibiliey for the keis or damage 1o personal belongings
We always iry and sae scsainably sk wiew posible; all of osr ik sy comain Bomes; our game may comain had shor
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Fishers Features

Marinated olives £3.75

Soup of the Day
Cup £3.50 / Bowl £5.00

Fish Soup
Cup £4.00 / Bowl £6.00

Loch Creran Rock Oysters
¥ dozen £11.50/ Dozen £23.00

Fishers Fishcakes

(Served with lemon & chive mayonnaise)

Small £6.50 / Large £10.75

Shetland Mussels
(Steamed in white wine, cream & garlic)

Small £6.50 / Large £11.50

Anstruther Smoked Salmon
with brown bread, rocket and capers £8.50

Chilled Seafood Platter £18.95
Smoked salmon, smoked Trout, smoked mackerel, fresh anchovies, rollmop herring,
mussels, oyster, prawns & langoustine served with salad, lemon & chive mayonnaise

Pan Fried Scotch Aberdeen Angus Steaks
(From Longnewton Farm. all beef is hung for minimunt of three weeks)

80z Ribeye £19.75
100z Sirloin  £24.00

& served with chips & salad

and a choice of sauces

Green Peppercorn, cream & brandy sauce
Meited Blue Cheese,
Garlic & Herb Butter

What a Difference a day makes!!
Hot Shelifish Platter £80/ 20 oz Chateaubriand £70.00

A diserevionary service charge of 1096 will be audded o sales of six or more

Flshers commor take responsibiliny for rive loss ov dawage 1o persowal belosgings
We always oy and ase sustainabie fish when possible; alf of oor fish may conrat banes, oar pame may conmtain lead shat



Menu subject 1o change 06/03/2015

Set Menu

Mon-Fri 12 -6.00

Cup of Fish or Veg Soup

Smoked Salmon, kale, pea barley
risotto

Halloumi, chorizo & olive Salad

Mussels in white wine, garlic
& cream with chips

Hake, mushroom dauphinoise,
kale and salsa verde

Haddock goujons, tartare sauce
and chips

Affogato

Sticky Toffee Pudding with ice
cream

Duo of Farmhouse ice cream
2 courses £14

3 courses £17



Vegetarian Menu

Starters £6.95 / Mains £11.95

Vegetarian Soup of the Day £3.25/£4.50
Orechiette Pasta, kale, purple sprouting broccoli, olives, garlic & rosemary
Roast butternut squash, buffalo mozzarella salad with pomegranate dressing
Wild mushroom, Brie & leek stuffed Croissant
Feta, pea & rocket omelette with parmesan

Tempura Pwurple sprouting broccoli ceaser salad

SIDES

Rocket & parmesan salad £3.95
Marinated Olives £3.25
Red onion & Tomato salad £2.95
Mixed salad £3.25
Hand cut chips £1.95
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Sweets

Chocolate and almond Torte with Blueberry compote and clotted cream ice cream

Sticky Toffee Pudding
(served with cream, clotted cream ice cream, or both)

Créme Briilée
Pavlova, lime, berry & passion fruit compote
£5.50 each

Clotted Cream Ice cream
Duo of ice creams
Sorbet of the day
All made with locally sourced free range ingredients
£4.25

Affogato
Shot of espresso with Ice Cream
£3.95

A selection of Scottish Farmhouse cheeses:
Strathdon blue. Clava Brie , St Andrews Cheddar
served with chutney & oatcakes
£7.95

Ports 50mi
Neipoort ruby port £3.25
Neipoort White port £3.25
Neipoort Tawny port 1998 £5.35
Neipoort secundum vintage 1999 £5.10

Pudding wines 125mi
Beaumes de venise £4.50
Noble Taminga £5.25
Sauternes £8.00

Selection of Ligueur Coffee
A discreseomary service clarge of 10% will be added 10 rales of six or more

Flshers comwes ake respovesidilivy fov the koas or davage 1o personal delongungs
We afways ory and sse seciramable sk wien possible; all of owr Sk may comtain dones; osr game gy comaie had shor



