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                 Welcome to The Loft 
 
 

We pride ourselves on using local Scottish produce and every 
dish is designed and prepared to make the most of the 

abundance of fresh locally sourced ingredients. 
 
 

We believe that every customer deserves tasty food no matter 
what dietary restrictions they may have. 

 
 

Our chefs can often substitute or modify ingredients in 
existing dishes to accommodate the needs of those guests 

with common food allergies such as those to gluten, wheat, 
lactose or dairy. 

 
 

If you have any dietary requirements or allergies and are 
concerned about suitable dishes on our menu, please ask a 

member of our team for assistance. 
 
 

We hope you enjoy your meal... 
 

          Adrian & Nicoleta 
 
 
 
 

 

 

 



 

STARTERS 

 

 

 

Soup of The Day                                                                

Served with Crusty Artisan Bread &cv Butter 

£ 6.50 

 

 

Marinated Mixed Olives with Crusted Bread                                     

Olive Oil & Balsamic Glaze 

£ 8.50 

 

 

Garlic Butter Pesto Bruschetta with Tomato & Fire Roasted 

Peppers, Cedar Cheese & Balsamic Glaz 

£8.95 

 

Kezie Hot Smoked Chicken Caesar Salad with Parmesan Cherry 

Tomatoes, Croutons & Marinated White Anchovies Fillet 

£11.95 

(This dish is available as a main course for £20.95) 

 

 

 

Marinated Rollmops Herring Fillet on Krompir Balkan Potato 

Salad with Mixed Olives, Gherkins, Mayonnaise, Cherry 

Tomatoes 

£11.50 

 

 

 

Cold Water Nord Atlantic Prawns & Smoked Steelhead Trout   

Cocktail on Avocado with Mixed Salad, Mooli Radishes, Lemon 

 

£ 13.50 

 

   

 

 

 

 

 

 



 

 

 

 

                        STARTERS 
 

 

 

Burrata Di Puglia Caprese Salad with Tomatoes, Burrata De 

Puglia cheese, Arugula Leaves, dressed with Basil Oil & 

Balsamic Vinegar 

£10.50 

 

 

Grilled Goats Cheese & Black Pudding, Mixed Greens, Cherry 

Tomatoes, Halves Walnut, drizzled with Cranberry Vinaigrette 

£ 11.50 

(This dish is available as a main course for £19.95) 

 

 

 

Almond Crusted Brie Wedges with Dressed Salad & Cranberry   

Sauce 

£10.50 

 

 

Wild Board Terrine with Plums, Oatcakes, Crispy Salad, Sweet   

Cucumber Chutney with Onions, Apples & Mint 

£10.50 

 

 

Pineapple Cut Salt & Pepper Fried Calamari, Lightly Dusted in Fine 

Breadcrumbs with Tartare Sauce, Lemon & Salad 

      £11.50 

 

Tower of Haggis, Neeps & Tattiewith Edradour Whisky & 

Mushroom Cream Sauce 

£ 10.50 

(This dish is available as a main course for £17.50) 

 

 

 

                         

 

 

 

 



                        

 

                    MAIN COURSES   
 
 
 

 

“Kydonato” –Wild Venison, Duck, Pheasant & Quinces Stew 

Served in Rustic Bread Bowl with Seasonal Vegetables & 

Roasted Potatoes 

£22.95 

Oven Roasted Pink Gressingham Duck Fillet with Rosette 

Pommes anna Potato, Porcini Mushroom Arancini & Madeira - 

Prune Sauce 

£25.95 

Perthshire Rump of Lamb with Parsnip Mash, Black Cherry & 

Mint Sauce, Assorted Vegetables & Roasted Vine Cherry 

Tomatoes 

£23.95 

 

 

Baked Chicken Fillet with Sweet Potato Puree, Butter 

Sauteed Vegetables, Gorgonzola & Mushroom Sauce 

 

£20.95 

 
 

 

Beef Lasagna with Garlic Bread and Tossed Salad 

£18.50 

 

 

 

Beetroot, Walnut and Goat Cheese Tortelloni 

£18.50 

 

 

 

 

 

 

 

 

 



                         

                       MAIN COURSES   
 

 

 

 

Scottish Wholetail Breaded Scampi with 

Chips, Tartar Sauce, & Garden Peas 

£18.95 

 

Battered or Panko Breaded Buckie Haddock with 

Tartare Sauce, Garden Peas, & Chips 

£19.50 

 

 

Skin on Northeast Atlantic Cod Loin cooked in the Oven with 

‘Meuniere’ Sauce, Seasonal Vegetables, Bok Choy, Baby Corn, & 

Smoked Paprika Potatoes 

 

£22.95 

 

Roasted Fillet of Highland Venison with Seasonal Vegetables     

Scalloped Potato & Taylor’s Port-Sour Cherry Sauce. 

£25.95 

 

8oz.Char- Grilled 36 - Day Matured Aberdeen Angus 

Sirloin Steak, Grilled Tomato, Mushroom, Chips & Black 

Peppercorn Sauce 

£33.99 

 

8oz. Char- Grilled 36-day Matured Aberdeen Angus Rib-Eye Steak, 

Grilled Tomato, Mushroom, Chips & Black Peppercorn Sauce 

£34.99 

 

20oz. Char-Grilled 30-Day Matured Scotch T-Bone Steak 

Grilled Tomato, Mushroom, Chips   & Black Peppercorn Sauce 

 

£39.99 

 

 

                   

 

                                                                                



 

 

 

                        Side Dishes 

 

 

       Onion Rings       £5.95 

   

             French Fries     £5.50    

          

       Garlic Bread     £4.50       

 

       Cheesy Garlic    £4.95 

 

       Chef’s Garden Salad      £8.95 

 

        Dish of Buttered Vegetables    £8.50   

      Baschet with Artisan Bread & Butter   £6.50 

 

 



 
 

DESSERTS 

 

 
                                                 The Loft Tiramisu Savarin 

                                                                  £9.50 

 

                                  Belgian Chocolate & Caramel Pyramid 

£9.50 

 

          Homemade Sticky Toffee Pudding with Steamed Dates with    

Vanilla Ice Cream & Toffee Sauce 

 £9.50 

 

                              Warm Apple Pie with Vanilla Ice Cream 

 £9.50 

 

 

                    Flambé Lavender-Infused & Wildflower Honey    

Crème Brule 

  £10.50 

 

 

Selection of Ice Cream  

Vanilla, Raspberry, Chocolate with Your Choice of Topping 

                                 £9.50 

 

 

3 Scoops of Mango Sorbet with Sicilian Lemon 

                £9.50 

 

 

Cheese Platter, with Mango Chutney, 

Grapes, Apples and Oatcakes 

                                                                  £15.95 

 

 

 

Topping: Chocolate, Toffee, Raspberry, Pasion Fruit 



   

CHILDREN’S MENU  

  
 
 

                    

            Breaded Scampi with Chips & Garden Peas 

£8.50 

 

 

Hand cut Crispy Chicken Bites in a Light Crispy Batter 

with Chips & Beans 

                                        £8.50 

 

 

Fresh Half Breaded or Battered Haddock with Chips &     

Garden Peas 

   £8.95 

 

Tomato and Cheese Mini Pizza with Chips & Beans 

    £8.50 

 

Macaroni Cheese 

                                                            £8.50 

 

 
          Two Scoops of Vanilla Ice Cream & Raspberry Coulis 

£5.95 

 

 

            Chocolate Fudge Cake with Raspberry Ice Cream 

     £ 6.50 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

   


