
 
Uplawmoor Classics  

 
Failte, agus tha sinn an dochus gu chord am biadh ri ut 

“Welcome, and we hope that you enjoy your meal” 
 

Starters 
 

Seared West Coast King Scallops   
Stornoway black pudding, crispy bacon, balsamic dressing 8.95 

 

Pan Flashed King Prawns   
ginger, spring onion & chilli sauce, Thai fragrant rice  6.50 

 

Cullen Skink   
traditional creamy smoked haddock broth  5.50 

 

Classic Prawn Cocktail   
marie rose sauce, brown bread  5.50 

 

 

Creamy Garlic Mushrooms (V)   
on toasted garlic ciabatta topped with cheese  5.50 

 

 

Grilled Goats Cheese Salad (V) 
 crostini croutons, cranberry & raspberry jam  5.50 

 

 

Chef’s Chicken Liver Parfait   
red onion & seville orange marmalade, homemade crostinis  5.75 

 

Breaded Haggis Balls   
deep fried Scottish delicacy! with homemade tomato sauce  5.75 

 

 

Fan of Melon (V) 
sorbet & seasonal fruits  4.95 

 

Soup of the Day  4.25 
 

A La Carte Grill 
 

All served with grilled tomato, sautéed mushrooms, onion rings and hand cut chips 
 

Sirloin 10oz    19.95     Fillet 8oz    22.95     3 Rib Rack of Lamb    19.95 
 

Whole Fish of the Day (Available Fri & Sat or by prior arrangement)   P.O.A. 
 



 
Main Courses 

 
 

Pan Fried Breast of Chicken 
black pudding & potato stack, course grain mustard cream sauce, sautéed greens  11.95 

 

Braised Lamb Shank  
mint & rosemary gravy, creamy mash, roasted root vegetables  15.95 

 

Pork & Leek Cumberland Sausage 
mash, red wine & onion gravy, roasted vegetables  10.95 

 

Seared Fillet of Salmon 
ginger, chilli & lime, egg noodles, pak choi & beansprouts  12.95 

 

Poached Fillet of Sole  
sautéed greens, leeks and cheddar glaze, chive mash & sautéed greens  11.95 

 

Haunch of Highland Venison   
filled with mushroom duxelle wrapped in ham, celeriac & potato rosti, fine beans, red wine jus  16.95 

 

Gaelic Steak Uplawmoor   
fillet steak flamed in whisky haggis crouton, onion & garlic jus, dauphinoise potato, fine beans  23.95 

 

Uplawmoor Steak Pie   
topped with puff pastry, potatoes & sautéed vegetables  9.95 

 

Mediterranean Penne Arrabiatta (V) 
courgette, red onion & peppers in a spicy tomato sauce  8.95 

 
 

   Our  Butcher  W.P  Tulloch’s  sources  prime  meat  from  only  five  local  farms  
 

 
Side Orders 

 
Cracked Black Pepper Sauce, Red Wine Jus or Onion & Garlic Jus                 2.00 

Hand Cut Chips  2.00 

Creamy Mashed or Daupinoise Potatoes 2.50 

Mixed Salad with mustard seed dressing 2.50 

Battered Onion Rings 2.50 

Sautéed Mushrooms 2.50 

Garlic Ciabatta                                                                                                      2.50 


