SPEY
INN

TO SHARE

Speyside sourdough with whisky & sea salt butter - £5.5
Grazing board with venison salami, pastrami, venison & pork salami,
smoked trout, smoked mackerel, whisky cured trout, bread - £40

STARTERS

Pea, mint & ricotta soup with sourdough (V) (GF available) - £8

Haggis croquettes with Copper Dog whisky sauce - £11.5

Tempura ‘Hen of the Woods’ with Scottish girolle miso mayo (VG) - £14
Copper Dog cured trout, cream cheese, dill, pickled cucumber (GF) - £14
Octopus, charred baby gem, sriracha mayonnaise - £16

Peated beef tartare with marinated mushrooms, egg yolk & bone marrow
brioche - £16.5

GRILL FROM MACKIE’S

Speyside Sirloin - £36

Speyside Ribeye - £38

Speyside Fillet - £46

All served with roasted tomato, shallots, fries and a sauce of your choice;
Bernaise, Blue Cheese or Peppercorn (GF)

SPEY INN CLASSICS

Roasted hispi cabbage with caramelised cauliflower espuma & Copper Dog
raisins (VG & GF) - £18

The Spey Burger: 8oz patty, house sauce, American cheese, gherkins,
grilled onions & fries (GF Available) - £20

North Sea haddock in beer batter with minted mushy peas, chips & tartar
sauce (GF) - £21.5

Elchies Farm braised Boer goat pie topped with parsley mash, glazed
asparagus and anchovies (GF Available) - £28

Market Fish with sweet potato puree, charred padron peppers & sauce
vierge (GF) - £ Daily

Slow roasted brisket with whisky sauce, celeriac puree & garlic scapes
(GF) - £35

SIDES

Garlic mushrooms (V,GF), Green salad (VG,GF), Fries (VG,GF), Mac & Cheese (V),
Mash potatoes (GF), Salt & pepper padron peppers (VG,GF) - All £5

Please let us know if you have any allergies or require more information on the ingredients used in our dishes.
A discretionary 12.5% service charge will be added to your final bill.



