
Aberdeen Restaurant Week 2026 
 

2 Courses - £25 
3 course - £35 

 
To start  
 

Haggis & Irn -Bru bhajis             
Crisp fritters made from MacSween’s of Edinburgh haggis, curry mayonnaise 
 
Mac n cheese bites              
Chilli mayo & crispy onions 
 
Cullen skink fish cake             
Smoked cream sauce, peas & crispy leeks 
 
 

Main event 
 
 

Pressed belly of pork            
Black pudding bon bon, roast fennel, caramelized cauliflower puree, crispy fried kale 
 
 
 

Chicken Balmoral burger            
Chargrilled chicken fillet, MacSween’s of Edinburgh haggis, Irn-Bru & whisky hot sauce, little gem 
lettuce, pretzel bun, fries 
 
Pan roasted Scottish fillet of Salmon          
Lemon caper & shallot crumb, fondant potato, beetroot puree, buttered baby carrots 
 
Romesco & roasted baby vegetables 
Charred seasonal vegetables, almond & red pepper romesco, mixed grains & seeds 
 
 

To finish 
 

Deep fried Toffee Mars Bars 
Vanilla ice cream 
 
Cranachan Cheesecake             
Oaty biscuit base, creamy cheese, raspberry, whisky honey syrup 
 
Mackie’s Ice cream              
Topped with crushed Mrs Tilly’s tablet 
 
Ask your server for flavours 
 
 
Please speak to your server for allergen information 


