
 

 

Evening 
Menu 

“Some hae meat and 
canna eat, And some 
wad eat that want it: 

But we hae meat 
and we can eat and sae 

the Lord be thankit” 
(Robert Burns  
1759-1796) 

 
Hae a fine Nicht! – 

Colin & Norman 

(Friday 25 November 2011 – Friday 30 December 2011. excl. 25 December 2011) 
 

Complimentary glass o’ mulled wine on arrival te “warm ye’ up..” 

 
Festive Soup of the Day £4.25 
(Served wi’ local oatcakes or bakers loaf) 
 
Prawns n’ Melon Balls £6.50 
(Locally sourced prawns wi’ melon balls on a bed o’  
salad drizzled wi’ a marie rose sauce served wi’ lemon) 
 
Scottish Stack £5.75 
(A tower o’ haggis, Charles Macleod black pudding n’  
chappit tattie wi’ a moat o’ cheddar cream sauce) 
 
Haloumi Ham £5.75 
(This is Greek haloumi cheese a’ wrapped up in cured ham grilled  
n’ served on a bed o’ dressed balsamic salad wi tomato salsa te dip) 
 
V Parmesan Filled Mushroom £5.25 
(Flat cup mushroom filled wi’ a garlic, onion, cheese n’ red pepper  
stuffing topped wi’ a parmesan crust and served wi’ dressed salad ) 


 

Turkey n’ Trimmings £13.95 
(Traditional festive meal served wi’ chipolata, stuffing, pan  
roast gravy n’ tatties and vegetables o’ the season) 
 
Chicken Balnamoon £ 12.95 
(Breaded chicken breast stuffed wi’ haggis, deep fried n’ served wi’ 
a whisky, diced bacon, onion, mushroom, cream sauce served wi’  
boiled rice n’ vegetables o’ the season) 
 
Sirloin o’ Buchan Beef £17.95 
(Prime local 8oz sirloin pan-fried to your liking, smothered in a  
Caramelised red onion gravy served wi’ a yorkie, mushrooms,  
tatties n’ vegetables o’ the season) 
 
Salmon fillet en croute £14.95 
(Scottish salmon fillet topped wi’ spinach n’ cream cheese wrapped up in puff pastry baked n’ served wi a 
fresh herb cream sauce, tatties n’ vegetables o’ the season) 
 
V Stuffed Peppers au gratin £9.95 
(Seasoned pepper stuffed wi’ chunky roast seasonal vegetables, smothered wi a tomato n’ herb sauce, 
toped wi’ melted cheese, served wi roasted tatties n’ dressed salad) 


 
Christmas Pud’ £5.50 
(Our ‘ain pudding made in hoose and served 
 with a fine warm brandy sauce...!) 
 
Tipsy Laird £5.25 
(A favourite Christmas recipe of Normans made with raspberries,  
mandarins, loads of sherry and topped with toasted almonds) 
 
Chocolate and Baileys Cheesecake £5.75 
(Oor ain cheesecake laced wi’ Baileys liqueur served  
wi chocolate sauce n’ fresh double cream) 
 
Winter berry tuille £5.75 
(Crisp tuille biscuits layered wi fresh winter berries 
 n’ chantilly cream served wi a berry couils) 

 
 
Freshly brewed coffee and a warm  
mincemeat pie te’ finish aff wi... £2.75 
 
 

The Pitsligo Arms Festive Menu 

Please note: 
A £15.00 Non- refundable 
deposit per person is 
required when making 
your booking. 

This year we have opted for 
an individually priced 
Festive menu to suit 

customer requirements; 
however a set 4 course 

meal is available for only 
£32.95 

 
Please note there are also 
Specials available daily 

throughout the Festive 
Period. 

 

“We hope yel enjoy yersel i 

nicht n’ fae a’ o’ us we wid 

like te wish you, yer family 

n’ yer freens... a Fantastic 

Christmas n’ Happy Healthy 

New Year!”   

Lang may yer Lum reek! 

Colin & Norman 

 

  


