
Starters
Chefs Homemade Soup Of The Day £5.50 

crusty bread

Chorizo & Mozzarella Bruschetta £7.75

sunblushed tomatoes, piri piri mayo, crisp salad
(vegetarian option available £7.25 V)

Panko Breaded Goats Cheese £7.50 V
pickled beetroot salad 

Crispy Squid Rings £7.75

salt, pepper, sliced chilli, pink peppercorn 
and lime mayo

Prawn, Crayfi sh & Smoked Salmon £7.95

marie rose sauce, lemon wedge, 
toasted ciabatta bread, smoked paprika

Antipasto £8.50 

parma ham, salami, cream cheese, mixed olives, 
sunblushed tomatoes, focaccia bread, pesto dressing

Bang Bang Breaded Caulifl ower £7.25 V
sriracha and sweet chilli sauce, sesame seeds

Creamy Garlic Mushrooms £7.25 V
spring onions, mature cheddar, 
toasted garlic ciabatta bread

RAD Tower of Haggis & Black Pudding £7.50

peppercorn cream, crispy leaks

Pan Seared Monkfi sh £11.00

chilli and basil, red pepper puree

Chicken Liver Parfait £7.25

toasted garlic ciabatta bread, red onion chutney

Crispy Tempura Chicken £8.25 
Mixed Vegetable £7.50 V VE
sweet chilli sauce, garlic mayonnaise

Main Course Crispy Tempura With Fries
Chicken £14.95 Mixed Vegetable £13.50 V VE

RAD Classics
Classic Steak Pie (Small £10.95) · £14.50
puff pastry, baby vegetables, creamed potatoes

Battered Fillet Of Haddock (Small £10.95) · £14.50
fries, garden peas, salad, tartar sauce

Three Cheese Macaroni (Small £10.95)  · £14.50 V
fries, salad, toasted garlic ciabatta bread

Breast of Chicken With Haggis £15.50
peppercorn sauce, seasonal vegetables, 
roast and creamed potatoes

Oven Baked Traditional Lasagne (Small £10.95)  · £14.50
fries, salad, toasted garlic ciabatta bread

Mains
Slow Braised Beef topped with Black Pudding £16.95

peppercorn sauce, roast and creamed potatoes, 
seasonal vegetables

Chorizo & Tiger Prawn Linguini £17.50

red chillies, white wine sauce, mozzarella cheese, 
toasted garlic ciabatta bread
(vegetarian option available £13.50 V)

Thai Red Chicken & Coconut Curry £15.50

lemon infused basmati rice, prawn crackers
(vegetarian option available £13.50 V)

Salmon, Haddock & King Prawn Open Lasagne £17.50

cheddar & dill cream, toasted garlic ciabatta bread, fries

Fillet of Salmon £16.95

lemon and dill hollandaise, roast and 
creamed potatoes, mixed green vegetables

Pork Fillet with Black Pudding 
wrapped in Parma Ham £16.50

onion chutney, red wine jus, roast and 
creamed potatoes, seasonal vegetables

Cajun Chicken & Mixed Peppers Crepe £15.50

creamy cajun sauce, fries, salad garnish

Lightly Peppered Strips of Beef & Chicken £15.95

brandy cream sauce, basmati rice, 
toasted garlic ciabatta bread

Grill
Our succulent steaks are from the highest quality 
Caledonian Crown Scotch Beef, these impressive cuts 
are bursting with flavour and chargrilled to perfection.

all served with grilled mushrooms, tomato, fries

8oz Chargrilled Sirloin Steak £26.95  
8oz Chargrilled Fillet Steak £29.95
Chargrilled Butterfl y Breast of Chicken £14.95

ADD SAUCE £2.95
peppercorn / red wine gravy / garlic butter

Burgers
RAD Steak Burger £14.50

6oz burger, applewood smoked cheddar, 
bacon, salsa, fries, toasted bun, coleslaw

Haggis Steak Burger £14.50

6oz burger, haggis, cheddar cheese, 
peppercorn sauce, fries, toasted bun, coleslaw

Chicken Fajita Burger £14.50

cajun chicken breast, onions, peppers, sour cream, 
cheddar cheese, salsa, fries, toasted bun, coleslaw

Moving Mountain Burger £13.50 V VE
plant based burger, salsa, cheddar cheese, 
fries, toasted bun, coleslaw

Desserts
Chef’s Cheesecake Of The Day £6.95
whipped cream, fruit garnish

Sticky Toffee Pudding £6.95
butterscotch sauce, vanilla ice cream

Coconut & White Chocolate Delight £6.95
dark chocolate cup, white chocolate and coconut 
mousse, chocolate shavings, coconut ice cream, 
chantilly cream, fruit garnish

Apple Crumble £6.95
vanilla ice cream, warm custard

Luxury Chocolate Fudge Cake £6.95
caramel sauce, white chocolate shavings, 
fudge pieces, honeycomb ice cream

Toffee Banana Pavlova £7.25
butterscotch sauce, vanilla ice cream

Cheeseboard £8.75
blue stilton, howgate brie, mature white cheddar, 
orchard apple chutney, biscuit selection, grapes

Scottish Sundae £7.25
crumbed tablet and shortbread, 
sliced strawberries, ripple ice cream, 
whipped cream, red fruit coulis

Trio of Ice Cream £6.95
vanilla, chocolate, raspberry ripple, tablet, coconut
choice of sauces: toffee, chocolate, raspberry

Light Bites 
Loaded Chicken Goujons £9.95
bacon bits, cheddar cheese, BBQ sauce

Wholetail Breaded Scampi £10.95
tartare sauce, lemon wedge

Cajun Chicken Nachos £8.95
salsa, sour cream, cheddar cheese

Posh Fish Finger Sandwich £9.95
battered fi sh goujons, tartare sauce, 
toasted bun

PANINIS
all paninis served with coleslaw, mixed salad, tortilla chips

Peppered Beef, Brie, Onion Marmalade £11.95

Bacon, Sunblushed Tomatoes, Mozzarella £9.95

Goats Cheese, Tomato Salsa £8.50 V

Haggis, Mature Cheddar £9.95

BLOOMER SANDWICHES
all sandwiches served with coleslaw, mixed salad, tortilla chips

Sliced Ham, Lettuce, Tomato £7.50

Spicy Chicken Mayo £7.50

Red onion, Cheddar, Sunblushed Tomato £7.50 V

Egg Mayo, Chives £7.50 V

ADD SOUP £4.00 ADD CHIPS £2.50
to your light bite dish

SALADS

all salads served with le� uce, cherry tomatoes, red onion, 
herb croutons, house dressing, herb bu� ered baby potatoes

Spicy Louisiana Breaded Chicken Salad £14.95
sriracha sauce

8oz Sirloin Steak Salad £26.95
garlic and rosemary butter

Medallions of Monkfi sh £15.95
basil pesto dressing

Afternoon Tea
Enjoy a freshly prepared Afternoon Tea in a relaxing, 

friendly atmosphere overlooking our beautiful gardens 
at Dalmeny Park Hotel.

Afternoon Tea for 1 £19.95pp

Afternoon Tea for 2 £27.95

LU N C H  M E N U O R C H I D  R E S TAU R A N T

Garlic Bread — £3.50
Crispy Onion Rings — £3.50
Fries — £3.50
Cajun Fries — £3.95
Buttered Seasonal Vegetables — £3.50
Tender Stem Broccoli — £3.95
Creamed Mash Potato — £3.50
Garlic King Prawns — £6.95

On The Side

Should you have concerns about a food allergy or intolerance, 

please speak to our sta�  before you order your food or drink. 

Please ask a member of our team for our full vegan, dairy free & 

non gluten containing ingredients menus  

 — Vegetarian   — Vegan




