SAPLINBRAE

HOTEL & LODGES

Lunch

Haggis bon bons, wholegrain mayonnaise
Gatlic buttered Amity langoustine, Ythan bread
Brie wedges, cranberry relish
Today’s soup with bread or oatcakes
with a cheese scone
000
Battered Fraserburgh Haddock, handcut chips, garden peas
house tartare

Seafood slate: Ugie hot and cold smoked salmon, prawn cocktail
mackerel paté, salads, Ythan bread and butter

Today’s quiche, kitchen salads
Saplinbrae wrap of the day, skinny fries, kitchen salads

Aberdeenshire beef burger, smoked Applewood cheddar
skinny fries, kitchen salads

Chicken and chorizo jambalaya, sundried tomato pesto

Smoked haddock, black pudding and pea macaroni, parmesan
kitchen salads, garlic bread

Sun dried tomato, broccoli and garden pesto linguine
parmesan, pistachio

Blue cheese, beetroot and chilli chutney toastie, kitchen salads
vegetable crisps

Bacon, sausage or (free range egg) roll
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If you require information regarding allergenic ingredients, please ask us




Pudding
Daily pudding

Choose from our lovely range of baking

Tray bakes
Today’s scones, butter and jam

Drinks

Cappuccino
Latte

Flat white
Black coffee
Espresso

Hot chocolate
Mocha
Babyccino
Breakfast tea
Eartl Grey, green, lemon and ginger, peppermint
or fruit tea

We are very proud of our relationship with and use of local suppliers
including Netherton Farm Shop, Farmlay Eggs, Ythan Bakery, Ugie Salmon, 1
J MclIntosh Butcher, Ewan Morrice Butcher, Buchan Fish
Rora Dairy, Methlick Salad Leaves, Amity Fish Company

If you require information regarding allergenic ingredients, please ask us

Saplinbrae Hotel and Lodges, Mintlaw, Peterhead, AB42 4LP
frontdesk@saplinbrae.co.uk




