
All prices are inclusive of VAT at current rate. A discretionary service charge of 12.5% will be added to your bill. 
If you have a food allergy or intolerance, please highlight this with us, and we will guide you through the menu. 

All fish, tea & coffee is locally or sustainably sourced.

SUNDAY IN THE DORMY midday – 4pm

SUNDAY ROAST with all the trimmings

SANDWICHES served until 5pm

BLT..................................................................................... £22 
– Onion bloomer, sweet cured bacon, dressed cos lettuce, tomato chutney

CROQUE MADAME................................................................... £22 
– Brioche, Gruyere, roasted Ayshire ham, free range fried egg

SOUP OF THE DAY.............................................................. £11

GIN CURED SMOKED SALMON............................................... £16 
– Cucumber relish, crème fraîche, toasted soda bread

POTTED PORK................................................................... £18 
– Pickled vegetables, toasted sourdough

PRESSED BRAISED LAMB SHOULDER...................................... £17 
– Crushed minted peas, balsamic vinegar & ewe’s curd

POLENTA FRITTERS............................................................. £15 
– Romesco dip
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DORMY BURGERS served with French fries

SMASHED BACON CHEESEBURGER.................................................. £27 
– Pickled gherkin, crispy onion

CRISPY BUFFALO CHICKEN BURGER................................................. £27 
– Hot sauce, blue cheese dip

BEAN & BEETROOT BURGER........................................................... £23 
– Spicy mac-kimchi, gem lettuce, lime mayonnaise

CLASSICS
HAGGIS................................................................................£21 
– Lamb or Vegetarian, neeps & tatties, whisky sauce

BRAISED BEEF SHORT RIB COTTAGE PIE.......................................£23 
– Carrots & turnip

SMOKED FINNAN HADDOCK.......................................................£23 
– Free range poached egg, crushed potato, grain mustard sauce

SAUSAGE & MASH...................................................................£23 
– Caramelised onion, red wine & port sauce

FISH & CHIPS........................................................................£25 
– A70 beer battered haddock, hand cut chips, gherkin, pickled onion, lemon

SPINACH & GOAT’S CHEESE PIE.................................................£21 
– Champ mash, tenderstem broccoli

SCOTTISH SALMON..................................................................£28 

– Smoked salmon potato cake, kale, hollandaise sauce

BUTTERNUT SQUASH & PEARL BARLEY RISOTTO..............................£23 

– Corra Linn cheese, toasted seeds

WHOLE SPATCHCOCK CHICKEN for two..........................................£62 

– BBQ glaze, coleslaw, fries

ABERDEEN ANGUS RUMP FILLET 500G for two...............................£65 

– A70 beer battered onion rings, chips, watercress salad, choice of sauces

add sauce................................................................................£4  
béarnaise | peppercorn | red wine

FRENCH FRIES 

MUSHY PEAS 

MASHED POTATOES 

FINE BEANS, PEAS & BROAD BEANS 
mint dressing

MIXED LEAF & HERB SALAD 
lemon dressing
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DAL MAKHANI  
Whole black lentils, slow cooked with spices, butter, cream

ALOO GOBI  
Cauliflower, potato, cooked spices, turmeric

KACHUMBER SALAD  
Cucumber, cherry tomato, tomato chutney, mint
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BLACK PEPPER  
CHICKEN TIKKA..................£27 
– Marinated chicken breast, yoghurt,     
   pepper, lemon juice, cardamom

HOUSE TANDOOR CHICKEN....£28 
– Spiced chicken, yoghurt, ginger,  
   garlic, lemon juice, chilli

LASOONI PRAWNS................£30 
– achari cucumber, radish, turmeric

KASHMIRI LAMB CHOPS........£31 
– Scottish lamb chops, spicy yoghurt, 
    cucumber salad

MASALA SIRLOIN................£38 
– Marinated Sirloin, pepper, 
   lemon juice, black salt

WILD MUSHROOM NAVABI.....£18 
– Spiced yogurt, white radish

TANDOOR
Served with naan bread, tomato, cucumber, selection of dips

OUR INDIAN SHARING FEASTS
INDIAN MIXED STARTER...............£40 

Vegetable samosa, onion bhaji rings, pakora, seekh lamb kebab & naan wrap,  
lasooni prawns, avocado papdi chaat, selection of dips

GRAND THALI...........................£100
Choose one curry, one tandoor & two sides all accompanied with  

vegetable pakoras, lasooni prawns, naan bread, rice, 
avocado papdi chaat, selection of dips

INDIAN MIXED GRILL...................£98
Kashmiri lamb chops, seekh lamb kebab, masala sirloin, black pepper chicken,

tandoor broccoli, dal makhani, onion bhaji rings, vegetable miloni 

ROSEMARY, GARLIC & PARSLEY BUTTER........................................£12	
– With mozzarella £13

MARGHERITA..........................................................................£19 
– Mozzarella, tomato sugo, extra virgin olive oil, basil

PEPPERONI...........................................................................£21 
– Buffalo mozzarella, rocket

NAPOLETANA.........................................................................£21 
– Brown anchovies, capers, black olives, red onion

SETTEMBRINA........................................................................£20 
– Poached sweet figs, prosciutto, gorgonzola

SPECK ................................................................................£22 
– Nduja, pepperoni, green chilli, parsley

CAPRICCIOSA........................................................................£21 
– Artichoke, oyster mushroom, red pesto, micro basil

BEE STING............................................................................£22 
– Nduja, hot honey, mozzarella, rocket, Parmigiano

PIZZA

SALAD
CAESAR...................................................................... £18 
–	 Baby gem lettuce, croutons, boiled egg, parmesan, anchovies 

	 With roasted free range chicken breast £24 
	 With gleneagles & co hot smoked salmon £24

BEETROOT.................................................................... £14 
–	 Blue murder, endive, toasted pecan nuts

DORMY SALAD.............................................................. £17 
–	 Gem lettuce,  Jersey royal potaoes, peas, lardons, broad beans,  

asparagus, honey mustard dressing, poached egg

VEGETABLE PAKORA...........................................................£16 
– Mango chutney

MADRAS FISH TIKKI............................................................£19 
– Spicy fish cakes, raita

BOMBAY KEEMA PAV...........................................................£17 
– Spiced minced lamb served with a Bombay roll

AVOCADO PAPDI CHAAT.......................................................£15 
– yoghurt, mint chutney, tamarind
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with  
basmati 
rice,
crispy  
onions

CHICKEN MAKHANI....................................£26 
– Chicken, cardamom, creamy tomato butter sauce

VENISON ROGAN JOSH ..............................£28 
– tomato & ginger sauce

PANEER KADAI.........................................£21 
– Cottage cheese, spiced pepper & tomato gravy

CHICKEN KADAI........................................£26 
– Tomato, peppers, curry leaves, onion gravy

VEGETABLE MILONI....................................£20 
– Mixed seasonal vegetables, mild curry sauce

TANDOOR SPICED BAKED SEA BREAM............£27 
– Kashmiri sauce

PUNJABI CHOLE.......................................£20 
– Chickpeas, spicy garlic, onion tomato gravy, garam masala

ALOO PARATHA...........................................£6 
– Cucumber yoghurt, mixed pickles

NAAN BREAD..........................................£6
CHEESE, CHILLI & GARLIC NAAN....................£7
POPPADOMS & DIPS................................£6

STARTERS


