
DINNER AT BALBIRNIE 
 
 

STARTERS 
 

BALBIRNIE’S BRADAN ROST SALMON RILLETTES 

lobster jelly and aioli, heritage beetroots 
 

GRESSINGHAM DUCK AND FOIE GRAS TERRINE 

pickled pear, pain d’epices, quince puree 
 

LOCH FYNE SCALLOPS, CELERIAC AND APPLE SALAD 

chestnut puree (supplement £4) 
 

GOAT’S CHEESE BRULEE 

grilled fennel, blood orange and quinoa salad 
 

SMOKED BEEF SHORT RIB 

spelt, onion and parmesan 
 
 

INTERMEDIATES 
 

JERUSALEM ARTICHOKE AND PARMESAN VELOUTE 

truffle brioche 
 
 

 SORBET FROM “THE CALEDONIAN DAIRY” 
Balbirnie’s own ice cream company 

 
 

 

MAINS 
 

MARKET FISH OF THE DAY  

 

BLACKENED MONKFISH 

curried butternut squash risotto, brown shrimp scampi, sprouting broccoli, coriander puree 
 

SCOTTISH VENISON LOIN 

steamed pudding, braised savoy cabbage, clapshot, squash puree 

 

PORK BELLY AND LIQUORICE CHEEK 

 pickled apple, parsnips, sprouts and braising juices  
 

 

BREAST OF FREE RANGE CHICKEN  

black truffle mash, lardons, chanterelles, caramelised onion 
 

 

WILD MUSHROOM AND KALE WELLINGTON  

winter vegetable ratatouille, cep and chervil  
 
 

 
 



 
 

 
FROM THE GRILL 

 
 All of our grills are served with triple cooked Maris Piper chips, grilled mushroom,  

confit tomato and watercress. 
 

8oz FILLET STEAK – (supplement £7.50) 
8oz RIBEYE STEAK – (supplement £4.95) 

 
CHOICE OF GRILL SAUCES £3 

Café de Paris Butter/Béarnaise/ mixed peppercorn/ garlic and rosemary butter 
 
 

 

DESSERTS AND CHEESES 
 

BALBIRNIE’S CHOCOLATE TASTING PLATE 
 

APPLE CRUMBLE SOUFFLÉ 

brown sugar ice cream, vanilla custard 

(please allow 15 minutes) 

 

BUTTERSCOTCH 

caramelised banana, peanut butter ice cream 
 

 

BALBIRNIE’S HOMEMADE SELECTION OF ICE CREAM AND SORBETS 
from our own “Caledonian Dairy” ice cream company 

 
SELECTION OF SCOTTISH ARTISAN CHEESES 

3 selections 
5 selection (supplement £2) 

7 selection-(supplement £3.50) 
Served with celery, quince and chutney 

 
 

*** 
 

LUNGO COFFEE WITH HOMEMADE TABLET 
 
 

Canapés, homemade bread, 4 course feature menu with coffee and tablet- £38.50 per person 
 
 

BEFORE PLACING YOUR ORDER  
PLEASE INFORM US IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY 

Our products may contain wheat, egg, dairy, soy, fish or other allergens. 
 

Prices are inclusive of VAT. Gratuities are at your discretion. 
Please note that mobile phones are not permitted in The Orangery, other than for taking photographs 

 

Scotland’s Cezanne, at Balbirnie House. The 12 piece collection of artwork which is now in place in and around Balbirnie’s 
Orangery, has been gifted to us by Archie Forrest, who is Scotland’s leading contemporary Colourist painter.  

The collection especially commemorates daughter Maya’s wedding, which took place at Balbirnie House early in 2014. 
Biog. 'Whether in landscape, still life or figure painting, Forrest has the ability to use the language of paint  

to devastating effect; as one admirer remarked, ''he creates electricity with paint.” 
Archie Forrest paintings have been shown at The Scottish Gallery in late 2014, 

 and are currently available from London’s Portland Gallery. 


