
PENTLAND HOTEL 

ESSENTIAL DINING COLLECTION 

STARTERS 

SOUP OF THE DAY 

Made with the finest ingredients 

Accompanied with baked Bread 

£2.50 

 

BREADED MUSHROOMS (V) 

Deep Fried Mushrooms, Served with Garlic Mayonnaise 

£2.95 

 

CHILLED FAN OF MELON (v) 

Served with Lemon Sorbet & Raspberry Coulis 

£3.50 

 

HOUSE PATE 

Chicken Liver Pate, Served with Preserves 

 and Home – Made Melba toast 

£3.85 

 

HAGGIS Pasty 

Served in A Filo Basket with a creamy whisky and onion sauce 

£3.50 

 

SEAFOOD PARCEL 

Smoked Salmon & Crab Wrapped in filo pastry, 

 accompanied with a sweet chilli dip 

£4.95 

 

CLASSIC PRAWN COCKTAIL 

Atlantic Prawn with Crisp leaves, Lemon & Marie Rose Sauce 

SERVED WITH CRUSTY BREAD 

£4.80 

 

smoked salmon salad 

accompanied with WARM POTATO SCONE, crème fraiche & LEMON WEDGE 

£5.50 

 

CAMEMBERT (v) 

Golden Fried Cheese, Served with a Tangy Red Berry  

and Poppy seed Glaze with mango coulis 

£4.50 

 

MELON AND PARMA HAM 

WEDGE OF FRESH MELON TOPPED WITH WAFER THIN SLICE OF PARMA HAM 

£4.95 

 

MUSHROOMS A LA CRÈME 

MUSHROOMS SAUTED IN GARLIC, FLAMED IN BRANDY AND FINISHED WITH CREAM 

£4.95 

 

 



 

SALADS 

seasonal leaves with coleslaw, POTATO SALAD & crusty Bread 

 

Poached Salmon            £8.75 

ham & peach               £9.95 

CHEDDAR CHEESE & PINEAPPLE           £7.50 

 

pasta casa italia 

classico lasagne          £9.95 

Made the traditional way 

served with a leafy garnish salad and curly fries 

 

tagliatelle alla carbonara  £8.50    

white & green noodles, pancetta, garlic in a cream sauce 

    

PENNE BOLOGNAISE    £7.95 

TRADITIONAL MEAT SAUCE 

    

gnocchi with tomato & basil Sauce (V)  £7.50 

  

FUSILLI AL FUNGHI (v)   £7.95 

WITH MUSHROOMS IN A CREAM SAUCE 

 

MAIN COURSES 

 

scampi  

DEEP FRIED breaded scampi, curly fries, Salad & fresh lemon.   

£9.95 

 

fish & chips 

Fillet of haddock, Wrapped in breadcrumbs and golden fried, served 

with chips, peas and fresh lemon 

£8.95 

 

CHICKEN FILLETS 

Deep fried battered chicken fillets,  

served with chips & salad 

£8.95 

 

escalope of pork fillet 

Pan fried breaded pork fillet topped with sliced ham, cheese, tomato  

and served with vegetables & potatoes 

£9.95 

 

SEA BASS 

PAN SEARED BASS FILLET PLATED ON A POTATO CAKE 

WITH MEDITERRANEAN ROAST VEGETABLES 

£15.50 

 

 

 

 

 



 

PAN FRIED SALMON FILLET 

WITH LEMON AND CAPER BUTTER 

£10.95 

 

CHICKEN STROGANOFF 

PAN FRIED STRIPS OF CHICKEN BREAST FLAMED WITH BRANDY 

AND FINISHED IN A CREAMY MUSHROOM SAUCE, SERVED WITH RICE 

£12.95 

 

CONFIT LEG DUCKLING 

WITH POTATO PUREE, CRISPY FRIED CARROT SHAVINGS 

AND AN ORANGE AND THYME GLAZE 

£13.50 

 

ROAST PORK FILLETS 

ON BUTTERED CABBAGE WITH MUSHROOMS, 

 FINISHED WITH A VERMOUTH AND CREAM SAUCE 

£12.95 

 

 

from the steakhouse  on the side 

(all steaks are cooked at 75 degrees  all dishes are as described 

unless otherwise requested)  if you would like side orders 

  please order from the following 

steak & onion baguette  garlic bread £1.50 

baguette roll filled with thin  (with cheese) £2.00  

slices of grilled fillet steak &  curly fries  £1.95  

pan fried onions,   chips   £1.95 

served with house fries  ONION RINGS £1.50 

£11.50  JACKET POTATO £2.25 

  GREEN PEPPERCORN  

               SAUCE   £2.50   

fillet steak garni     

9 oz fillet of caithness beef 

served with onion rings, 

mushrooms, vegetables & fries  if you are in a hurry please 

£19.95  convey your wishes to our  

 waiting staff     

sirloin steak garni 

10oz sirloin of caithness beef   

served with onion rings,    

mushrooms, vegetables & fries 

£16.95 

   

FILLET PEPARO 

9OZ FILLET OF BEEF, GRILLED TO  

YOUR LIKING, AND FLAMED WITH BRANDY. 

FINISHED WITH A CRACKED BLACK & Green 

peppercorn cream sauce 

£21.95 

 

sirloin pizzaiola 

10oz sirloin of caithness beef 

pan fried and served with a rich all prices are inclusive of vat 

tomato, garlic and herb sauce 

£17.95   



   

SELECTION OF HOME-MADE DESSERTS 

 

sticky toffee pudding 

served hot with a rich toffee sauce 

& vanilla ice-cream 

£3.50 

 

banoffee pie 

caramel fudge on a crunchy base with banana,  

cream & chocolate chips 

£3.75 

 

sherry trifle 

made the traditional way 

£3.00 

 

home made cheesecake 

please ask for today’s flavours 

£3.50 

 

crème brulee 

classic french dessert – SERVED WITH SHORTBREAD 

£3.95 

 

Chocolate chip meringues 

Served with Chocolate Ice Cream 

 and DRIZZLED with chocolate Sauce 

£3.95 

 

Duo of fruit sorbet 

refreshing combination of 

 lemon & raspberry sorbet 

£3.50 

 

cheese & biscuits 

brie, stilton & cheddar, accompanied by biscuits 

£3.95 

 

selection of sorbets & ice cream also available 

LIQUEUR COFFEE 

 

CALYPSO TIA MARIA £3.50 

IRISH JAMESON WHISKY £3.50 

MONKS BENEDICTINE £3.50 

HIGHLAND DRAMBUIE/GLAYVA£3.50 

ITALIAN AMARETTO £3.50 

MEXICAN KAHLUA £3.50 

FRENCH BRANDY £3.50 

GAELIC SCOTCH WHISKY £3.25 

CARIBBEAN RUM £3.25 

RUSSIAN VODKA £3.25 

 

 

A SELECTION OF COFFEE/TEA AND HERBAL TEA 



ALSO AVAILABLE 


