
 

LIGHT BITES 
 

FILLED MORNING ROLLS WITH:  
Bacon/Lorne Sausage/Black Pudding 

£2 
 

HOMEMADE SOUP OF THE DAY WITH BREAD 
£3.50 

 

GRILLED PANINI WITH ROCKET SALAD 
“Club” - Chicken, Bacon, Tomato & Mayo 

Smoked Ham, Gruyere Cheese and Tomato 
Goat Cheese, Red Pepper and Basil 

 £4.75 

 

ABERDEEN SMOKED HADDOCK OMELETTE 
Spring Onions and Gruyere Cheese 

Rocket Salad  
£6.75 

 

WILD MUSHROOM & BABY SPINACH OMELETTE 
Rocket Salad 

 £6.75 

 

 
 
 
 
 

DESSERTS 
£3.75 

 
Waffles 

with Vanilla Ice Cream and Chocolate Sauce 
 

Ice Cream Sundae  
with Summer Berries, Crème Chantilly and Toasted 

Almonds 
 

Baked Apple and Cinnamon Galette 
 with Vanilla Ice Cream 
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LARGE PLATES 
 

GRILLED  PUDDLEDUB BUFFALO MOZZARELLA BURGER 
Sesame Bun, Tomato Relish and French Fries  

£8.25 

 

MINUTE STEAK SANDWICH 
Horseradish Mayo, Crispy Onions, French Fries  

£8.75 

 

SMOKED SALMON BAGEL 
Cream Cheese, Chives, Green Salad & Capers  

£7.25 

 

CHARGRILLED SMOKED CHICKEN CAESAR SALAD 
Garlic Croutons and Parmesan Shavings 

£8.25 

 

MARKET FRESH FISH OF THE DAY 
French Fries and Tartare Sauce 

Small/large £6.50/£8.25 

 

ASPARAGUS AND RICOTTA RAVIOLI 
Cherry Tomatoes, Chives and Rocket  

 £7.25 

 

VENISON REDCURRANT & BASIL SAUSAGES 
Garlic Mash and Onion Jus 
Small/large £6.50/£8.00 

 
SPICED LAMB KOFTA’S 

Chargrilled Pitta, Apple & Beetroot Coleslaw 
Small/large £6 / £7.50 

 
 

PLEASE ASK FOR OUR DAILY SPECIALS 
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         WINE LIST 
 

WHITE GLASS BOTTLE 

Chenin Blanc, Seabrook, South Africa 
Peach, pineapple and apple flavours. 

4.00 13.50 

Sauvignon Blanc, Montes, Chile 
Crisp, zesty and full of citrus character. 

 14.50 

Pinot Grigio, Tre Fili, Italy 
Pears, peaches and a nutty finish! 

 16.50 

Chardonnay, 7 Day Road, Australia 
Unoaked chardonnay with tropical 
fruit flavours. 

 18.50 

Riesling, Villa Wolf, Germany 
Super fresh fruits with clean mineral 
acidity. 

 22.50 

Pouilly Fume, J.Pabiot, France 
Cut Grass and gooseberry flavours. 

 25.00 

ROSÉ   

Garnacha Rosado, Karri Kiri, Spain 
Ripe red fruits and spicy characters. 

4.00 13.50 

RED   

Cabernet Merlot, Seabrook, SA 
Cherry, cassis and plum flavours. 

4.00 13.50 

Tempranillo, Karri Kiri, Spain 
Dried cherry, ripe red plum and some 
dusty spice. 

 14.50 

Shiraz Cabernet, Willowglen, Australia 
Big, spicy ripe berry fruits. 

 16.50 

Rioja, Dominio de Heredia, Spain 
Ripe cherries with well integrated oak. 

 18.50 

Merlot, Montes, Chile 
Blackcurrant and red berry flavours. 

 22.50 

Pinot Noir, La Boussole, Languedoc 
Soft, Juicy black cherry and raspberry 
flavours. 

 25.00 

SPARKLING & CHAMPAGNE   

Prosecco, Primo, Italy Brut NV  25.00 

Canard Duchene, France Brut NV  40.00 

 
Wines supplied By 

 

 

 
 
 
 
 
 

The Bar & Grill 

 

@ 

 

Aberdour Golf Club 
 

 

 
 
 
 
 
 
 
 
 

SUMMER MENU & WINE LIST 
OPENING HOURS 10:30AM-9PM 
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