THE ATRIUM

SCOTTISH CUISINE - RESTAURANT

2 COURSES £20

Tripadvisor
Travellers’
Choice Awards

B AR

| 3 COURSES £25

23RD FEBRUARY - 8TH MARCH

STARTERS

LOADED NACHOS

Crispy nachos topped with black pudding,
haggis and a spicy nacho cheese sauce.

BEETROOT FALAFEL
Crispy beetroot falafel served on a bed of
coriander and chilli cream (GF, DF, V, VGN)

CULLEN SKINK

Traditional Scottish chowder of smoked
haddock, lecks and potatoes, served with an
Aberdeen buttery and Edinburgh salted
butter. (GFA)

BBQ CHICKEN BITES

Crispy chicken bites smothered in BBQ
sauce, finished with a sour cream drizzle.
(DFA)

CHICKEN LIVER PATE
‘Whipped chicken liver paté with balsamic
glaze, served on mini oatcakes. (GFA, VA,
VGA)

SIDES

BEER-BATTERED
ONION RINGS
SKIN-ON-FRIES
TRUFFLE & PARMESAN
FRIES

SMOKED SALT &
ROSEMARY FRIES
SEASONAL VEG

MAC & CHEESE

HOUSE SLAW

Allergens:

MAINS

PULLED BEEF & BLACK
PUDDING PIE

Slow-cooked pulled Scotch beef & black
pudding with pearl onions, neeps & carrots,
encased in golden pastry and served with roast
potatoes or skin-on fries, seasonal vegetables

and a jug of rich gravy. (DF)

FISH & CHIPS
Breaded or battered fillet of North Sea haddock,

with skin-on fries, peas, tartare sauce and a
charred lemon wedge. (GFA)

CHICKEN SCHNITZEL
Panko-breaded chicken breast served with a
creamy garlic and mushroom sauce,

skin-on fries and seasonal vegetables. (GF,
DFA, VA)

DAILY & WEEKLY
SPECIALS

Please ask your server for our daily
and weekly specials

STICKY TOFFEE PUDDING

Warm, light sticky toffee sponge with hot
toffee sauce and Mackie’s vanilla ice cream.
(V, GFA, DFA)

BANOFFEE PIE

Crumbly biscuit base topped with sweet
toffee, banana slices, whipped cream and
salted caramel drizzle. (V)

(GFA) Gluten Free available (GF) Gluten Free
(V) Vegetarian (VGN) Vegan (VGA) Vegan Available (DFA) Dairy Free Available

THE ATRIUM BURGER

Aberdeen Angus burger topped with pulled
Scotch beef brisket, pickled red onion, gherkin
mayo, Monterey Jack cheese, gem lettuce and

sliced beef tomato in a brioche bun, served with
Asian slaw and skin-on fries. (GFA, DFA)

MAPLE PORK BELLY

Sticky maple-glazed pork belly served with
savoury rice, steamed tenderstem

broccoli and hoisin & plum sauce.

ROAST VEGETABLE
WELLINGTONN

Roasted medley of vegetables encased in light
flaky puff pastry, served with fondant

potato, heritage roasted carrots and sous-vide

shallot jus. (VGN, V, DF)

SUNDAY ROAST

Traditional roast served every Sunday
from midday. Served with roast potatoes,
mash potatoes, scasonal veg, skirlie,
Yorkshire pudding and a rich gravy.
(GFA, DFA, VGA, VA)

DESSERTS

CHOCOLATE TORTE
Rich dark chocolate filling on a sweet crumbly
pastry base, served with cherry Chantilly

cream.

IRN BRU SUNDAE

Irn-Bru ice cream topped with whipped
cream, Haribo sweets and Irn-Bru glaze.
(GFA,V)

BLACKCURRANT SLICE

Blackcurrant mousse on a biscuit base with
spiced mixed berry compote. (GF, VGN, V)




