
Garden
Restaurant 

MAINS
Lamb Rogan Gosh                                                29 
Scottish Lamb Loin-Lamb Koftas-Jeera 
Rice-Fenugreek Jus 

Pan Roasted Duck Breast                                   29
Sweet Potato Puree-Charred Pak 
Choi-Blackcurrant Jus 

Chicken Makani                                                     24 
Butter Chicken-Pilaf Rice-Homemade Naan 

Pan Seared Salmon Nicoise                               28 
Asparagus-Olives-Heritage Tomato 

Fish & Chips                                                             20 
Crushed Peas-Tartar Sauce-Hand Cuts 

Moules Frites                                                          24 
Garlic-White Wine-Fries 

Risotto A la Milanese                                            22 
Saffron-Duck Egg-Almonds 

Charred Cauliflower Steak                                20 
Cauliflower Couscous-Pea and Mint 
Pakora-Pomegranate Relish

SIGNATURE COCKTAILS
Lemon Drop                                                             12
Vodka, Cairns Lemon Cordial, 
Sugar Syrup, Cointreau

Scotsman In New York                                         14
Scottish Whisky, Martini Rosso, 
Cherry Liqueur, Bitters

NIBBLES 

Sourdough Bread                                                    4
Sun Blushed Tomato Butter

Gordal Olives                                                            6 
Anchovy-Blue Cheese 

Smoked Almonds                                                    6 

Fritto Misto                                                               10
Mussels-Whitebait-Gambas 

STARTERS & SALADS 
Twice Baked Souffle                                              12
Spinach-Parmesan-Truffle
 
Baked Scottish Brown Onion Soup                 12
Smoked Anstruther Cheddar-Puff 
Pastry-Veal Stock 

Watermelon & Carrot Tartare                            12 
Golden Beetroot 
Puree-Sourdough-Avocado 

Cairn Salad                          S/L                        10/18 
Pickle Veg-Green Leaf-Honey 
Dressing 

Scottish Asparagus                                                12
Crispy Egg-Wild Garlic-Black Garlic 

Cured Loch Fyne Seatrout                                  14 
Wasabi Creme Fraiche-Keta 
Caviar-Satay 

Prawn Cocktail                                                        16 
Baby Gem-Cucumber-Tomato
 
Shetland Mussels                                                   12 
White Wine, Garlic, Cream

GRILL
All served with Hand Cut Chips, 
Mushroom and Tomato 

Fillet 8oz                                                                     39 

Ribeye 8oz                                                                 32
 
Sirloin 8oz                                                                  32 

Pork Tomahawk                                                       29 

The Cairn Burger                                                    20
House Relish-Skinny Fries -Smoked Cheese 

SAUCES                                                                 All  4
 
Garlic Butter
 
Peppercorn 

Red Wine Jus 

Blue Cheese

All our steaks are dry aged for a minimum of 35 days and locally
sourced from Yorkes Of Dundee. 

TO SHARE 
(Fri-Sat Only) 

Beef Wellington for two
Confit Baby Carrots-Pomme 

Puree-Tenderstem-Jus 
70

SIDES  

Honey Glazed Carrots & Broccoli                6      Handcut Chips                         6      Cauliflower Cheese            6

Rocket & Parmesan                                           6      Glazed Sprouts                        6      Creamy Mash                       6

Sunday at Cairn Lodge 12pm – 20.30pm
Sunday roast with all the trimmings

For dietary requirments and food allergies, please ask a member of our team for assistance. All prices are inclusive of VAT.


