
 

 

v – vegetarian    vv – vegan     gf – gluten free  
 
We pride ourselves in bringing you the best of locally-sourced ingredients.  If you have any dietary 
requirements, let your server know and we will do our best to accommodate.  We hope you enjoy your meal! 

WHITEBRIDGE HOTEL 
LUNCH MENU (12pm to 3pm) 

 

JACKET POTATOES 
 
Jacket potato served with a side of coleslaw and salad.  Choose from the following options: 
 
Cheese Beano          £8.95 
Chicken Coronation         £8.95 
Egg Mayo          £8.95 
Mature cheddar & homemade coleslaw      £8.95 
 
Slow-cooked beef chilli topped with mature cheddar, soured cream, crushed avocado & pico 
de gallo          £11.95 
 
Our chicken jalfrezi chicken thighs cooked in the classic rich onion, tomato and roasted 
green pepper curry         £11.95 
 
Tuna mayonnaise grilled with mature cheddar and parmesan crumb  £11.95 
 
Locally-caught haggis topped with poached neeps and our roast onion & whisky sauce  
           £10.95 
 

Please ask about our spud of the day! 
 

The Hungry one: extra half potato with extra fillings and toppings   Add £4.95 
 

BURGERS 

Served on a toasted brioche bun (or gluten free bun) with baby gem lettuce, tomato, red 
onion, house pickled cucumber with chunky chips and coleslaw.  Choose from: 
 
Whitebridge Burger: bacon cheeseburger, pickled cucumber, onion, lettuce, tomato and 
burger sauce (gf)                  £14.95 

Falafel Burger:  preserved lemon humous, pickled cucumber, onion, lettuce, tomato (gf) (vv 
available)                 £14.95 

Angry Stag Burger: Highland spiced venison burger, applewood smoked cheddar and home 
pickled jalapenos (gfa)                               £15.95 

Spicy chicken burger: Spicy chicken breast, mozzarella and home pickled jalapenos (gfa)
                  £14.50 
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SANDWICHES 
 
All sandwiches are served on a 10” baguette with salad garnish.  Triple layer Gluten Free 
bread available as an alternative. 
 
STEAK MELT: seasoned flat iron steak, mustard mayo, caramelised red onion and melted 
Scottish mature cheddar (gf)             £12.95 

FISH FINGER SANDWICH: panko breaded haddock goujons, tartare sauce       £8.95 

BLT: Bacon, lettuce, tomato, mayo (gf)           £8.95 

SMOKED SALMON: Scottish smoked salmon and cream cheese & chive       £11.25 

HAM, CHEESE & PICKLE: roasted ham, mature Scottish cheddar and pickle      £8.95 

CORONATION CHICKEN: chicken breast in a curried mayonnaise with sweet peppers and 
fresh coriander              £8.95 

EGG MAYO: free range egg, mayonnaise, mustard cress and black pepper       £6.95 

 

SOUP AND SANDWICH DEAL 

Why not add a bowl of soup for an additional £3?  

SOUP OF THE DAY – served with crusty bread and butter          £5.95  

 

MAINS  

Traditional Beer Battered Haddock and Chips (gfa)     £14.95 
Served with skin on chunky chips, mushy peas and tartare sauce 
 
Macaroni Cheese (v)         £13.95 
Served with a choice of garlic bread or chips  

SIDES 

Chunky chips (gf)            £4   Garlic bread  £3.50 
Seasonal vegetables   £4   Green Salad  £4 
Home-made focaccia    £3.50   Coleslaw  £3.25  
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DESSERTS  

Biscoff ice-cream sundae        £7.95 
 
Sticky Toffee Pudding         £7.95 
Salted caramel sauce and vanilla ice cream 
 
Salted caramel chocolate brownie (vv and gf available)    £7.25 
Served with vanilla ice cream (vv available) 
 
Passionfruit & lime cheesecake       £6.95 
Berry compote 
 
Banoffee tart          £7.25 
Chocolate fudge sauce 
 
Trio of Highland cheese        £9.95 
Red onion marmalade, oatcakes 
 
 
 


