
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

STARTER

S 
 

RUSTIC BREAD SELECTION                    8 
Olive oil, butter  
G | So | Se | Mi | V 

 
SOUP OF THE DAY                         7 
Rustic bread, butter  
G | So | Se | Mi | V | Vga 

 
CHEESE SOUFFLÉ                                     9 
Aged cheddar, balsamic onions, truffle-infused  
sauce  
G | E | Mi | Mu | V   
 

SALMON TARTARE                                  12 
Cucumber, wasabi, pickled ginger, puffed rice 
So | Mu | F | Su 

       

CHICKEN SUPREME                                             21 

Pancetta, spring vegetables, new potatoes  

Mi 

 

DUCK BREAST                                        26 

Heritage beetroot, potato terrine, horseradish,  

sour cherry sauce 
N | Se | F | Mi 

                 

NORTH SEA POLLOCK                                  20 

Cauliflower, dukkha, pomegranate, coriander relish  
F | N | Se | Mi 

THE 

SHETLAND SALMON                                    25 
Red peppers, butter beans, chorizo, hollandaise sauce 
G | E | F | Mi | So | Su              

 
BEEF PAPPARDELLE                                     23 
Neapolitan slow-cooked beef ragu, Pecorino Romano  
G | Su | Ce | E | Mi 

 
POTATO GNOCCHI    18 

Confit red peppers, arrabbiata sauce, vegetarian  
parmesan  
G | V | Ve |Mi 

 

BUFFALO MOZZARELLA                            12 
Pistachio, mint, orange & fennel  
Mi | Su | N | V 

 
HAM TERRINE                11                            
Spring salad, sauce gribiche, sourdough 
Su | G | E 
 

ANTIPASTI                                                      25 
A selection of cured meats, sun-dried tomatoes, artichokes, 
olives & artisan breads  
G | So | Se 

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. 

 

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

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

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

 

 
 

 

dalmahoy.co.uk 

Dalmahoy Hotel & Country Club, Edinburgh, EH27 8EB 

GRILL 

SIDES (£5 each) 

 

HOUSE SALAD 

Mu | V | Ve 

BUTTERED NEW POTATOES 
Mi | V                                                                          

TRIPLE COOKED CHIPS 
V | Ve 

ROCKET, ORANGE & FENNEL SALAD 
Mu | V | Ve                                                                          

10oz BEEF RUMP FILLET                35 

Triple cooked chips, house salad 
Mu 

12oz PORK TOMAHAWK                26 

Triple cooked chips, house salad 
Mu 

8oz VENISON LOIN                             35 

Triple cooked chips, house salad 
Mu 

DALMAHOY CHEESE                        19 

& BACON BURGER        

Fries, lettuce, gherkin, beef tomato, house burger 
sauce 
G | E | Mi | Mu | So | Su 

MERLOT & HERB JUS      5 

Su | Mi | V 

CONFIT GARLIC & LEMON BUTTER    5 

Mi | V 
PEPPERCORN SAUCE   5 

Mi | Mu | Su | V 

GREEN BEANS  Garlic & lemon butter                                                   
G | E | Mi | Mu | So | Su 

GARLIC MUSHROOMS 
Mi| V                                                                         


