
Trio of Goujons	 £16
Crispy fried cod, Cajun-dusted haddock & monkfish, served 
with handcut chips, salad & tartar sauce

Caesar Salad	 £11.95 
Cos lettuce, crispy bacon, croutons, black pudding & 
parmesan. Add chicken/prawns for £3

Breaded Fish & Chips (gfa)	 £15.95
Peterhead Haddock, breadcrumbed & fried until golden, 
with hand-cut chips, tartare sauce & peas	

Thai Red Curry (ve)	 £13.50 
Mildly spiced & aromatic, with rice & Garlic naan.
Add chicken/prawns for £3

Beef Chilli Bowl (gfa vea)	 £14.50
Our house-made beef or veg chilli, served with white rice, 
tortilla chips, cheese, salsa & sour cream

‘Catch of the Day’	 £16.95
*dinner only* Today’s fresh fish with seasonal garnish.

Fajitas (vea)	 £13.50 
Choose vegetable or chicken (+£3), served with cheese, sour 
cream, salsa & guacamole

at His Majesty's Theatre

Add bacon, cheese, haggis or grilled onions £1.50
Make your fries loaded for just £2.50

choose parmesan & truffle or beef chilli & cheese.

Terrace Burger (gfa)	 £16.50 
Angus beef burger topped with crispy bacon, melted blue 
cheese & onion rings

Classic Cheeseburger (gfa)	 £13.50 
Angus beef burger, topped with tangy burger sauce

Fish Burger	 £15.50 
Breaded haddock, topped with tartar sauce
& crispy black pudding

Cajun Chicken Burger (gfa dfa)	 £15.50 
Cajun-spiced, grilled chicken breast,
with ranch sauce & pickled jalapenos

Lentil & Mushroom Burger (ve gfa)	 £14.50
Made in-house with puy lentils
& mixed mushrooms, topped with vegan mayo

gf – gluten free, gfa – gluten free available, ve – vegan, 
vea – vegan available, dfa – dairy free available

All burgers come in a brioche bun with tomato,
red onion & lettuce with fries & coleslaw.

Soup of the day (vea gfa)	 £6.95
Served with bread & butter

Salt & Pepper Prawns (gfa dfa)	 £9
Crispy pan-fried prawns, with garlic & saffron yoghurt

Breaded Brie 	 £8.25
With oatcakes & sweet chilli dip

Cauliflower ‘wings’ (ve)	 £8.50 
Breaded & fried, with a gojuchang dip

Sticky Crispy Chicken (dfa)	 £8.50/£14.50
With sesame seeds & chilli flakes,
served with coleslaw & fries
Available as a main.	

Trio of Bon Bons**	 £9
Black Pudding, Haggis & White Pudding,
with a whisky cream sauce  
**50p from the sale of every plate goes to the APA charitable fund

Beetroot Houmous Bowl  (ve gfa)	 £8.95/£12.95 
Homemade beetroot houmous with sundried tomatoes
& dressed rocket, served with warm crispy pitta.
Add Feta/Vegan Feta for £2	

Handmade Nachos (vea)	 £9/£13.50 
Melted cheddar, salsa, guacamole, sour cream
Add chilli beef/vegan chilli for £2

Breaded Mushrooms (vea)	 £7.95 
Fried until crispy, with garlic butter	

Loaded Fries (gf)	 £8 
Choose from Parmesan & Truffle, or Chilli & Cheese
(beef/vegan chilli)

Halloumi Fries (v)	 £6.95 
With sriracha mayo	

Monkfish	 £9 
Panko breaded monkfish, with mango salsa & sriracha mayo

SMALL PLATES   3 plates for £20

MAINS & BURGERS  2 courses for £20 / 3 courses for £25

Affogato	 £5.50
Mackie’s Ice cream served with a shot of Espresso
- make it boozy by adding
Frangelico, Tia Maria, Cointreau or Amaretto

Mackie’s Ice Cream (gf)       	 £2.50/£4.50/£6.50
Choose from Traditional, Chocolate, Strawberry, Honeycomb, 
Salted Caramel, Scottish Tablet, Raspberry Ripple
Sorbets - Lemon, Strawberry (ve)

Lemon Posset (gfa) 	 £6.50
Topped with berry compote, served with shortbread biscuits

Chocolate & Vanilla Torte (gf ve)	 £6.75
Biscuit base with layers chop-chip
& chocolate fillings, dusted with cocoa

Eton Mess (gf vea) 	 £6.75
Fresh strawberries, meringue, fresh cream
& berry coulis
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