WHITEBRIDGE HOTEL
ALL DAY MENU
We work closely with our suppliers to provide the best of local ingredients. Our meat is sourced
from Munro’s butchers. Fruit, veg and dairy is also sourced locally to provide the best of what
Scotland has to offer. We hope you enjoy your meal!

Starters
Homemade Soup of the Day (vv)(gfa)
Served with home-made bread and butter

£5.25

Bread & olives (vv) (gfa)
£5.95
Home-made sourdough focaccia, herb & lemon olives, balsamic vinegar
Skirlie bon bons (v)
Caramelised & crispy leeks

£6.50

Smoked mackerel pate (gfa)
Cider jelly, warm soda bread

£7.50

Braised venison and haggis sausage roll
Plum ketchup

£7.95

Twice baked potato skins (gf)
Crispy bacon, cheddar cheese & chives

£6.95

Sides
Beer battered Onion Rings

£3.50

Green Salad

£3

Garlic bread

£3.50

Chunky chips (gf)

£3.50

Winter greens

£4

V = vegetarian

vv = vegan Gf = gluten free

gfa = gluten free alternative available

Burgers
Served on a brioche bun (or gluten free bun) with chunky chips and coleslaw.
Choose from:
Whitebridge Burger: 8oz bacon cheeseburger, pickled cucumber and burger sauce (gf) £13.5
Spiced falafel burger, preserved lemon humous, pickled cucumber (vv) (gf)

£12

Highlander burger: 80z venison burger, blue cheese and caramelised onions (gf)

£14

Pub classics
Traditional Beer Battered Fish and Chips (gfa)
Served with skin on chunky chips, mushy peas and tartare sauce

£13

Pie of the day – ask server for today’s selection
Served with buttery mash, glazed root vegetables and buttered winter kale

£13.50

Triple Macaroni Cheese (v)
Herb bread crumb, toasted foccacia

£11.75

Chicken Kiev
Garlic butter, glazed cauliflower cheese, parsley mayonnaise, roast chicken sauce

£16.95

Bangers & mash (vv and v available)
Pork and apple sausage, creamed potato, roast onions, beef and mustard gravy

£12.95

Roast butternut squash(v) (vv available)
Squash puree, crowdie croquettes, sage brown butter

£12.95

8oz Munro’s of Dingwall sirloin steak (gf)
£24
Chunky skin on chips, flatcap mushroom, roast shallot. Choice of peppercorn sauce or garlic butter.

SPECIALS
We offer a range of daily changing specials showcasing some of the best of
Scottish and Highland produce. Please ask your server for today’s options.

V = vegetarian

vv = vegan Gf = gluten free

gfa = gluten free alternative available

Desserts
Treacle tart
Whipped orange crème fraiche, honeycomb, ale caramel

£6.95

Baked crowdie cheesecake (gf)
Roasted plums

£6.75

Affogato (vv and gf available)

£5.95

Vanilla ice cream topped with espresso coffee and served with a lotus biscuit
Add a shot of coffee liqueur or baileys

£2.30

Sticky Toffee Pudding

£6.75

Salted caramel sauce and vanilla ice cream

Chocolate mousse, whipped coffee custard, almond brittle (gf)

£6.95

Vegan chocolate brownie (vv) (gf)
Served with vegan vanilla ice cream

£5.95

Duo of Connage dairy cheese
Pear compote, oatcakes

£7.95

Liqueur coffee
Baileys Latte
Drambuie Coffee
Glayva Coffee

V = vegetarian

£6.50
£6.50
£6.50

vv = vegan Gf = gluten free

Tia Maria Coffee
Gaelic Coffee
Amaretto Coffee

gfa = gluten free alternative available

£6
£6
£6

WHITEBRIDGE HOTEL
CHILDREN’S MENU
The children’s menu is for under 10’s.

Choose from the following:

Battered chicken chunks with chips

£6.75

Cheeseburger with chips

£6.75

Fish & chips

£6.75

Macaroni cheese with chips or garlic bread

£6.75

Sausages and mash or chips

£6.75

All of the above can be served with peas or baked beans.

V = vegetarian

vv = vegan Gf = gluten free

gfa = gluten free alternative available

