
The Dining Room



À  la Carte Menu

Starters

Selection of Nibbles

Main Dishes

SOUP OF THE DAY
Crusty Artisan Roll & Butter

CULLEN SKINK
Smoked Haddock, Leek & Potato Soup

WATERMELON 
Fruit Sorbet & Coulis (GF)

CHILLI & GARLIC KING PRAWNS
Served with Toasted Ciabatta

HAGGIS BON BONS
Peppercorn Sauce 

CHARCUTERIE SHARING BOARD 
Meats, Cheese, Olives & Sundried Tomatoes

ARTISAN BREAD  £6 SMOKED ALMONDS  £5MARINATED MIXED OLIVES  £5

CHICKEN BALMORAL
Creamy Mashed Potatoes, Seasonal Veg, 
Peppercorn Sauce

LAMB RUMP
Dauphinoise Potato, Roasted Beetroot, 
Carrot Purée, Minted Jus (GF)

GRILLED SCOTTISH SALMON FILLET
Shallot & Parsley Buttered New Potatoes, 
Asparagus, Spinach, Lemongrass Cream (GF)

MAPLE GLAZED BACON LOIN
Poached Egg, Griddled Pineapple,  
Twice Cooked Chips, Onion Rings (GF) 

CALLY ESTATE VENISON PIE
Creamy Mash Potato, Seasonal Vegetables, 
Red Wine Jus

VENISON FILLET STROGANOFF
Served with Steamed Rice, 
Wild Mushrooms & Crispy Onions (GF)

SCOTTISH SMOKED SALMON SALAD 
Dill Dressing, Oatcakes (GF) 

KING SCALLOPS
Black Pudding Crumb, Pea Purée, Chorizo Oil 

CHICKEN LIVER PARFAIT
Arran Onion Chutney, Oatcakes (GF) 

CALLY PRAWN & AVOCADO COCKTAIL
Marie Rose, Malted Bread 

CAPRESE SALAD 
Heirloom Tomatoes, Buffalo Mozzarella, 
Basil, Pesto (GF)

BEER BATTERED HADDOCK
Homemade Chips, Mushy Peas, Tartar Sauce  

CALLY ESTATE STEAK BURGER
Crispy Bacon, Emmenthal, Onion Rings, 
Skinny Fries 

CURRY OF THE WEEK
Pilau Rice, Poppadoms, Mango Chutney (GF) 

PEA, MINT & ASPARAGUS RISOTTO
Served with a Poached Egg & Crispy Leeks (GF)

MEDITERRANEAN VEGETABLE TART
Sweet Potato Fries and House Salad

SEABASS A LA FRANCAISE
Served with Sautéed Potatoes, Baby Gem 
Lettuce, Smoked Bacon Lardons, Petit Pois, 
French Dressing (GF)

MOULES FRITES
Served with French Fries and Sourdough Bread
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C A L LY  PA L AC E  H OT E L

CUT OF THE DAY (Cooked to your preference) £32 

Roasted Tomato, Field Mushroom, Homemade Chips, Choice of Sauce: Peppercorn, Red Wine Jus, Blue Cheese 

Add Sautéed Chilli & Garlic Prawns £12 

Please note a 10% discresionary service charge will be added to the bill. Some dishes may contain allergens. Please let us 

know if you have any allergies or intolerances. We are happy to provide you with any allergen information you need.



HOMEMADE CHIPS

THIN FRIES

PARMESAN & TRUFFLE FRIES

SWEET POTATO FRIES

Sides
GARLIC FLATBREAD

GARLIC FLATBREAD WITH CHEESE 

CHILLI & GARLIC TENDERSTEM 
BROCCOLI

£5

£6

£7

£5

£5

£6

£5

APPLE & GOOSEBERRY CRUMBLE
Granola Topping & Crème Anglaise (GF)

CALLY PALACE CHEESECAKE OF THE DAY 
Served with Scottish Ice Cream

RHUBARB & CUSTARD CRÈME BRÛLÉE 
Shortbread Biscuit (GF) 

LEMON POSSETT
Shortbread & Raspberry Coulis (GF)

STICKY TOFFEE PUDDING
Toffee Sauce, Arran Ice Cream (GF)

DARK CHOCOLATE BROWNIE
Marshmallows, Arran Ice Cream (GF)

TRIO OF SCOTTISH ICE CREAMS
Fresh Fruits & Coulis (GF) 

TRIO OF SORBETS
Fresh Fruits & Coulis (GF)

SELECTION OF SCOTTISH & BRITISH CHEESES
Chutney, Celery, & Grapes, Artisan Crackers

MOCHA  £4.25

ESPRESSO  £4.00

POT OF TEA  £3.25

FRUITY/HERBAL TEA  £3.75

AMERICANO  £3.75

LATTE  £4.25

FLAT WHITE  £4.25

CAPPUCCINO  £4.25
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£14

Desserts

Speciality Hot Drinks

À  la Carte Menu
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Please note a 10% discresionary service charge will be added to the bill. Some dishes may contain allergens. Please let us 

know if you have any allergies or intolerances. We are happy to provide you with any allergen information you need.




