
Food Allergies & Intolerances: Please advise staff prior to ordering if you require information about allergenic
ingredients in our meals.

Oakwood Restaurant  
A B O A R D  H I G H L A N D  L A S S I E

FEBRUARY'S Evening menu
AR LEAST 24 HOUR PRE-ORDER REQUIRED FOR DINING IN OR TAKE-AWAY

Dessert
Our dessert menu varies daily. Please ask to see the menu.  

StartersHand Dived Scallops
Shetland scallops seared in butter

with Bacon drizzled with white wine
& garlic jus 
£11.50 (gf)



Crushed Avocado & Halloumi
Grilled halloumi resting on crushed

avocado spiced with sweet chilli
sauce

£8.00 (gf) (v)








Seafood Medley
 Prawns, crab claws, hot smoked salmon &
mackerel pate served with dips & crackers
£15.00 (Sharing £28.00) (gf if oakcakes)



Soup of the day

Fresh home-made soup served with warm
bread

£4.50 (gf)


















Haggis, Neep & Tattie
Cockburn's award winning haggis, with buttered neeps & creamed tattied

    £8.00 (gf)

Mains

Trio of Fish Mornay
Cod, Halibut & Salmon in a creamy strong Scottish Cheddar cheese sauce 

        £27.00 (gf)



Dounby Butcher's Aberdeen Angus Fillet Steak
Grilled to your liking served with a fiery sweet pepper & onion sauce

        £28.00 (gf)



Roast Local Venison Haunch
in a rich balsamic & port gravy served with a herbs dumpling

£24.00 



Chicken, sweetcorn & egg Pithivier
Creamy chicken, sweetcorn & boiled egg in a dome of puff pastry

        £23.00 



    Stuffed Peppers
 filled with Hoisin mixed vegetables & sumac flavoured rice finished with toasted cheesy crumbs  

      £22.00 (GF)





                   

all main courses are served with potatoes & vegetables unless stated otherwise


