
 

 

 

    Nethybridge Lounge Menu 
Starters  

Served 5.30pm- 8.30pm 
 

SOUP OF THE DAY (V, VEa, GFa, DFa)       £ 5.95 
Freshly prepared soup of the day served with bread & butter 
 

CHORIZO AL VINO (DF)         £ 8.95 
Spanish chorizo braised in rich red wine sauce,  
Served hot with olive oil & Maldon brushed bread 
 
CAPONATA & TOMATO CROSTINI (V,VE,DF,GFa)     £ 7.95 
Classic Sicilian aubergine agrodolce, with savory, sweet & tangy notes 
Paired with house baked crunchy crostini & semi dried tomatoes  
 
BENGALI KING PRAWNS (DFa)        £ 9.50 
Served with mango chutney, vibrant madras oil & zesty minted yoghurt 
 
CAMPBELLS HAGGIS (DFa, Va, Vea)       £ 7.95 
Premium haggis paired with sweet homemade red onion marmalade 
Served with crispy carrots & traditional Walker’s oatcakes 
(Please ask your server if you wish to have vegetarian haggis) 
 
WARM GOAT’S CHEESE & MARMALADE (V)      £ 7.95 
Golden grilled goats cheese paired with tangy Dundee orange marmalade 
Served hot with crunchy olive oil brushed toast 
 
CRISPY CHICKEN GYOZA (DF)                   £ 8.95 
Crispy chicken dumplings served with sticky chilli jam  
Topped with fresh spring onion & sliced red chilli 
 
WATERMELON, FETA & HOT HONEY (V,Vea,GF)     £ 7.50 
Refreshing watermelon, creamy feta & hot honey 
Sprinkled with crunchy poppy seeds 
 
CHEFS CULLEN SKINK (GFa)                   £ 9.95 
Traditional Scottish smoked haddock fillet, tattie & onion soup 
Served with warm sourdough, bread & butter 
 

Mains 

 

BURGERS IN BUTTERMILK BUNS       £ 15.50 
6oz Nethy Steak Burger  (DFa) 
Butterfly Chicken Burger (GFa, DFa) 
Cajun Grilled Chicken Burger (GFa, DFa)  
Beetroot & Red Pepper Burger (V, VEa, DFa) 
All served in a toasted buttermilk bun, with little gem, sliced tomato, garlic mayonnaise & 
French fries 
BURGER TOPPERS 
(1 TOPPING £2.50, 2 TOPPINGS £4.00, 3 TOPPINGS £5.00) 
melted cheddar /bacon / haggis/ onion rings/ homemade red onion marmalade  
hot honey / chilli jam 
 

THAI RED CURRY        
Lightly spiced creamy coconut curry sauce, paired with fragrant jasmine rice 
Fine beans, Juliene red pepper, spring onions & fresh red chillis 
Served with your choice of: 
Butterfly Chicken Breast (DF,GF)        £ 18.95 
King Prawns (DF,GF)         £ 18.95 
Sweet potato (V, DF,GF,VE)        £ 15.95 



 

 

 
 
CRISPY BREADED LEMON SOLE GOUJONS (DF)     £ 16.95 
Golden lemon sole goujons served with French fries 
Fresh garden salad & our dill & Dijon mayonnaise 
 

CITRUS BRAISED BEEF FEATHERBLADE (GF)     £21.00  
Slow cooked beef feather blade in a white wine & cardamon reduction 
Finished with a bright lemon & feta gremolata, buttered leeks and a 
Creamy layered potato gratin 
 

BATTERED CHICKEN FILLETS (DF, GFa grilled chicken)    £ 15.50 
4 chicken fillets served with French fries, mixed salad  
Your choice of BBQ sauce / sweet chilli sauce / garlic mayonnaise 
 

PAN ROASTED HAKE FILLET (GF, DFa)      £ 17.95 
Delicate white fish paired with a smoky Romanesco sauce 
And a saffron vin blanc, served alongside crushed new potatoes, 
Crisp fine beans & fresh lemon quarter 
 
6OZ CAMPBELLS RUMP STEAK (DFa,GF)          £ 20.95 
Seared to your liking on the griddle, sliced & served over seasoned crushed 
Potatoes & peppered tender stem broccoli, topped with house garlic butter & 
Tangy sun-dried tomatoes 
 
CAJUN BOWL (GF)               
Creamy & smoky cajun sauce, sticky Jasmine rice, steamed tenderstem broccoli 
& buttery charred corn 
Served with your choice of: 
Butterfly chicken Breast         £17.95 
King Prawns           £17.95 
6oz Rump steak          £22.95 
Sweet Potato (V)          £15.95 
 

CAMPBELLS HAGGIS NEEPS & TATTIES (Va, Vea)     £14.95  
Campbells award winning haggis served alongside honey roast neeps & butter 
Crushed tatties, finished with Speyside whisky sauce & crispy carrots 
(Please ask your server if you wish to have vegetarian haggis) 
 

HOUSE SALAD (GFa, DF, Va, VEa)       £ 16.50 
Crisp mixed salad leaves tossed with lemon & green peppercorn house dressing 
Crunchy croutons, Julienne red peppers, red onions, our semi dried tomatoes & 
 Crispy bacon lardons 
Add: 
Butterfly Chicken Breast  £5.00 
King Prawns     £5.00 
Cajun Grilled Chicken  £6.00 
6oz Rump Steak    £12.00 
Goats Cheese    £4.50 
Crumbled Feta Cheese  £4.50 
 

PAN SEARED SALMON FILLET (GF,DFa)      £ 19.95 
Served with rich sun-dried tomato tapenade, creamy potato gratin 
Tender stem broccoli & caramelized lemon half 
 
CHICKEN STRATHMORE              £ 17.95 
Pan seared butterfly chicken breast, served with Speyside whisky sauce, 
herb crushed potatoes & Campbells haggis topped with crispy carrots 
 

FISH ‘N’ CHIPS (DF, GFa - grilled fish)       £ 17.50 
Crispy battered fresh haddock fillet served with chunky chips, garden peas, tartare 
sauce & fresh lemon 
 

 



 

 

 
 
TOMATO PENNE PASTA (Va,VEa,DFa,GFa)      £ 14.50 
House sweet & tangy tomato sauce tossed with penne pasta, topped with 
parmesan & garlic ciabatta 
Add: 
Chicken Breast   £5.00 
Cajun Grilled Chicken  £6.00 
King Prawns    £6.00 
Grilled Goats Cheese   £4.50 
Crumbled Feta Cheese  £4.50 
Seared Salmon Fillet   £9.50 
 

6OZ GRIDDLED GAMMON STEAK (GF,DF)      £ 14.50 
Served with chunky chips & crisp mixed salad 
Add a Brackla fried egg  £1.50 
 
CHEFS CULLEN SKINK (GFa)        £ 18.95 
Main course bowl of traditional Scottish smoked haddock fillet, tattie & onion soup,  
served with warmed sourdough bread & butter 
 

NETHY’S CAESAR SALAD (GFa)                   £ 16.95 
House Caesar dressing tossed with crisp little gem & olive oil croutons 
Topped with parmesan & crispy bacon lardons 
Add: 
Butterfly Chicken Breast  £5.00 
Cajun Grilled Chicken  £6.00 
King Prawns    £5.00 
 

BREADED SCOTTISH SCAMPI (DF)       £ 16.50 
Whole tail scampi is served with chunky chips, mixed leaf salad, tartare sauce 
& fresh lemon 
 

CHEF’S MAC & CHEESE (Va)        £ 14.95 
Chef’s 3 cheese macaroni, baked until golden & bubbly served alongside 
Rustic chunky chips & lightly dressed house salad 
Mac & Cheese toppings: 
(1 TOPPING £2.50, 2 TOPPINGS £4.00, 3 TOPPINGS £5.00) 
Bacon lardons / black pudding/ extra cheese / homemade red onion marmalade 
Fresh red chilli / Spring onion / Feta / King Prawns 

Side Orders 
 

           WHISKY SAUCE                                  £4.00 
 GARLIC BUTTER      £4.00 

      ONION RINGS              £4.00  
    CHUNKY CHIPS       £4.50  
 FRENCH FRIES       £4.50  
    GARLIC BREAD       £4.50 
 SEASONAL GREEN VEGETABLE    £5.00  
     GARLIC BREAD & CHEESE                   £5.50 

HAGGIS       £5.00 
     SIDE SALAD           £5.00 
 BAKED BEANS       £3.50 
 PETIT PAIN ROLL & BUTTER (X3)    £4.00 

PETIT PAINS, BUTTER, BALSAMIC GLAZE &   £8.00 
 OLIVE OIL & SUN-DRIED TOMATOES 
 WARM SOURDOUGH BREAD & BUTTER   £5.00 
 CHIPS & MELTED CHEESE     £6.00 
 

If you suffer from any food allergies or intolerances, please inform your server upon placing your order 
V – VEGETARIAN VE - VEGAN 

GF – GLUTEN FREE // GFa – GLUTEN FREE AVAILABLE 
DF – DAIRY FREE // DFa – DAIRY FREE AVAILABLE 

 



 

 

 

Desserts 
SALTED CARAMEL BLONDIE (V)        £ 8.50 
Fudgy salted caramel blondie paired with miso caramel  
topped with milk ice cream 
 
PISTACHIO PRALINE PROFITEROLES (V)      £ 7.95 
Light profiteroles drizzled with tequila rose milk 
Topped with chef’s pistachio praline 
 
CHERRY BAKEWELL TRIFLE        £ 7.50 
Amaretto sponge layered with cherries in jelly, marzipan custard & 
Aerated cream topped with glace cherry 
 
CHOCOLATE FUDGE BROWNIE (V)       £ 7.75 
Served warm with dulche de leche, chocolate drizzle 
Chefs honeycomb and Mackie’s honeycomb ice cream 
 
PINA COLADA CLOUD (V,GF)        £ 8.50 
Crisp meringue paired with smooth coconut  
malibu rum cream & pineapple whip 
 
CLASSIC BANOFFEE PIE (V)        £ 7.50  
A buttery biscuit base layered with smooth dulche de leche toffee 
& fresh banana slices topped with whipped cream & cocoa  
  
 
STICKY TOFFEE PUDDING (V)        £ 7.95 
Served with brown butter toffee sauce & Mackie’s traditional ice cream 
 
TRIO OF ICE CREAMS or SORBETS  (DFA, GF,V,VEa)    £ 7.50 
Mackie’s Tradional / Mackie’s Honeycomb / Mackie’s Strawberry / 
Raspberry Sorbet /Lemon Sorbet / Judes Vegan & Dairy Free Honeycomb  
 

Liqueur Coffees 
  GAELIC COFFEE (Speyside Whisky)       £8.50 

  BRANDY COFFEE (Brandy)        £8.50 

  SULTAN SPECIAL COFFEE (Baileys)       £8.50 

  CALYPSO COFFEE (Tia Maria)        £8.50 

  SKYE COFFEE (Drambuie)        £8.50 

  RUSSIAN COFFEE (Vodka)        £8.50 

  IRISH COFFEE (Whiskey)        £8.50 

Hot Beverages 
TEA                    £2.85 

FRESHLY GROUND BLACK OR WHITE COFFEE              £3.10 

CAPPUCCINO                              £3.35 

MOCHA                   £3.35 

CAFÉ LATTE                   £3.35 

HOT CHOCOLATE                  £3.95 
Served with your choice of flavoured syrup, cream and mini marshmallows 

ESPRESSO                   £3.25 

Double Shot Extra                  £1.65 

FLAVOURED SYRUP                  £0.50 
Hazelnut, Vanilla, Caramel, Banana, Toasted Marshmellow  

 
 

If you suffer from any food allergies or intolerances please inform your server upon placing your order 
V – VEGETARIAN VE - VEGAN 

GF – GLUTEN FREE // GFA – GLUTEN FREE AVAILABLE 
DF – DAIRY FREE // DFA – DAIRY FREE AVAILABLE 


