
 

 

 

DESSERTS £6.50 
 

THIS SEASON’S VACHERIN  

rhubarb sorbet, custard ice cream, fresh raspberries, vanilla cream 
 

CHOCOLATE BROWNIE  

cherry marshmallow, pistachio ice cream 
 

BALBIRNIE’S TIRAMISU TRIFLE 
 

BAKED CUSTARD TART 

poached strawberries, jelly and ice cream 
 

MANDERIN POSSET 

hazelnut cake, praline, orange 
 

SELECTION OF BALBIRNIE’S OWN HOME-MADE ICE CREAMS AND SORBETS  

From our own ‘Caledonian dairy’ ice cream factory 
 

SELECTION OF ARTISAN CHEESES  

oatcakes, chutney 

 

 

 

 

 

 

 

   BRASSERIE DELUXE @ THE ORANGERY 

SET MENU 
2 course £19.50 3 course £24.50 

TOMATO MINESTRONE SOUP 

basil and sourdough 
 

PRESSED HAM HOCK AND PEA TERRINE 

chutney and mesclun salad 
 

CLASSIC CAESAR SALAD 

baby gem, anchovies, croutes, parmesan 
 

 GRILLED ASPARAGUS 

poached egg and hollandaise 
 

FILLET OF SOLE 

white wine and mussel sauce, spinach  

and creamed potatoes 
 

BREAST OF CHICKEN 

butterbeans and chorizo 
 

12 HOUR BRAISED BEEF CHEEK 

potato fondant, broccoli and blue cheese 
 

POTATO GNOCCHI 

sundried tomatoes, basil and black olives 

 

Choose from any of the above desserts  

Or 

 a selection of cheeses 

 

COCKTAILS 
 

CHERRY GARCIA SORBET BLAST £8.00 
Double gin, elderflower cordial and cherry juice, 

shaken with Balbirnie’s lemon sorbet, served 
over Parisienne sorbet scoops and ice 

 
CHANDON AND EDINBURGH GIN FIZZ £8.50 

raspberry 
plum and vanilla 

rhubarb and ginger 
 

ESPRESSO MARTINI £6.00 
Belvedere Vodka, Kahlua and single espresso 

 

 

NESPRESSO COFFEE 

Espresso                 £2.00 
Double Espresso     £3.25 

Americano    £3.25 
Café Lungo    £3.25 
Cappuccino    £3.25 

Café Latte    £3.25 
Decaffeinated    £3.25 

Why not? 
Add your favourite whisky or liqueur to your coffee. 

 

For Daily Updates and Special Offers click ‘Like’ on Balbirnie’s Facebook Page 

Please do join us on Twitter & Instagram @BalbirnieHouse – For hashtag, please use #Balbirniehouse 

Late Harvest Sauvignon Blanc, Concha y Toro Private Reserve 75ml glass £3.50  
Golden yellow with amber tones, this sumptuous wine displays ripe Papaya, peach, spice and honeyed aromas.  

The palate is light, fresh and fruity with a long, subtle, honeyed finish. (12% abv) 
 

Fonseca Bin 27 Port Portugal 50ml glass £3.50 
This is a rich, dark Port with ripe aromas of cherries and blackberries followed by vibrant concentrated fruit 

flavours backed up by silky tannins. Wonderfully complex and luscious. 


