
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

STARTERS 
 

SOUP OF THE DAY     7 
Rustic bread & butter 
G | Mi | Se | So 

 
DUCK LIVER PARFAIT             10 
Rhubarb sorrel & toasted brioche 
G | E | Mi 

 
SMOKED VENISON CARPACCIO  12 
Blackberries, beetroot & miso 
G | E | Mi | Se | Su    
 

BUFFALO MOZZARELLA     11                               
Caramelised peach & pistachio pesto 
G | Mi | N | Su 

       

LAMB RUMP                  26              

Herb crust of lamb, turnip, cider, lovage & caper sauce 
G | Ce | Mi | Su 

 

GNOCCHI                                     16 

Crispy gnocchi, baby mozzarella & sundried  

tomato sugo 
G | Mi | Su | V 

                 

CAULIFLOWER STEAK                     16 

Cauliflower puree, quinoa & chermoula 
Ve | NGCI  

 

 

THE 

SEA TROUT                              24 
Roasted pickled fennel, celeriac &  
maltaise sauce 
Ce | E | F | Mi | Mo | Su | NGCI 

 
COD FILLET            22 

Arbroath smokie velouté, leeks & Caviar 
F | Mi | Mo | Su | NGCI 

WHITE CRAB     12 
Tomato, basil & chili  
G | Cr | E | F | Mo  

 
SMOKED SALMON    11 
Cherries, peppery leaves & horseradish 
Cr | E | Mi | F | SU | Mo | Sd | NGCI 

 
RUSTIC BREAD & OLIVES                8 
Bread & flavoured butter to share 
G | Su | NDCI | V | Mi 

 
SHARING CHARCUTERIE PLATTER 24 
Selection of meats, olives, sundried tomatoes & bread 
G | Mi | Se | So | Su | E 
 

MAINS 



 
 

 

 

 

 

 

 
 

 

Dishes are prepared in our kitchens where all types of ingredients are used. Whilst care is taken, the use of 

shared equipment means we cannot guarantee that your food and drink will be entirely free from allergen contact. 

Please notify your server about all food allergies. 

 

V | Vegetarian Ve | Vegan Vga | Vegan option available NICG | No ingredients containing gluten 

NICD | No ingredients containing dairy Ce | Celery Cr | Crustaceans E | Eggs F | Fish G | Gluten L | Lupin Mi | Milk   

Mo | Molluscs Mu | Mustard N | Nuts P | Peanuts Se | Sesame So | Soya Su | Sulphites  
 

 

 
 

 

dalmahoy.co.uk 

Dalmahoy Hotel & Country Club, Edinburgh, EH27 8EB 

TRIPLE COOKED CHIPS             
V | VE | G 

              

BUTTERED MASH POTATO 
Mi          

 

GARLIC MUSHROOMS  
Mi               

 

BITTER LEAF’S & LANARK            

BLUE SALAD 
Mi | Se | Mu 

GRILL 

                                        SIDES (£5 each) 

MIXED LEAF & HERB SALAD 
Mu  

 

ORANGE & GINGER INFUSED         

CARROTS 
Mi    

 

PAK CHOI 

Chilli, ginger & garlic 
Mi 

 

 

             

 

 

          PEPPERCORN SAUCE     4            BEARNAISE SAUCE    4           GARLIC BUTTER     4 
          Mi                                                          E | Mi                                                  Mi 

 

 

 

DALMAHOY BACON & CHEESE BURGER    19              

Red onion marmalade, gherkin, baby gem  
& triple cooked chips (Veg option available) 
G | E |Mi | Se |So | Su 

 
 

 

 
       
                   

 

 

 

RUMP FILLET STEAK             35 

Oyster mushroom, roasted vine tomatoes                                                       

& triple cooked chips 
Mi | G 

 


