
We believe in sourcing the 
finest Scottish ingredients,

many of which come directly 
from our own estate and
walled kitchen garden.

DINNER MENU AVAILABLE 6PM – 8.45PM

Please do let us know if you have any food allergies or special dietary needs. 
We can provide a full allergen menu on request.
Service is not included. Gratuities are at your discretion and shared equally 
among the Douneside team. Thank you. 

Royal DeesideDouneside House

TO START

SOUP OF THE DAY
Served with sourdough bread, Edinburgh butter (v, vg available)

£12

DUCK BREAST
Cauliflower, raisins, capers, orange reduction

£19

NORTH SEA CONFIT COD
Katsuobushi, radish, ponzu, yuzu

£14

BRAISED BABY FENNEL 
Orange, pear, micro herbs (v, vg)

£12

TWICE-BAKED CHEESE SOUFFLÉ
Baby onions, croutons, crispy cheese, pea velouté (v)

£17

TO FOLLOW

CONFIT LAMB BELLY
Turnip, black garlic, petit pois, parsley velouté

£30

SCOTTISH SALMON
Confit potatoes, spring onions, raisins, watercress sauce

£30

SPICED CAULIFLOWER STEAK
Almond, sumac, baby onions, curry oil (v, vg, n)

£23

FREE RANGE CHICKEN BREAST
Braised leek, puff pastry, white sauce, Port jus

£28

GARDEN BEETROOT TARTE TATIN 
Whipped goat’s cheese mousse, chermoula, 
candied nuts (v, n)

£23

TO FINISH

DARK CHOCOLATE MILLIONAIRE TART
Milk sorbet (v)

£18

GARDEN RHUBARB AND GINGER CHEESECAKE
Stem ginger, sous-vide rhubarb (v)

£17

SEASONAL FRUIT CRUMBLE
Vanilla custard (v, vg available)

£12

GREEN APPLE TERRINE 
Elderflower gel, hibiscus sorbet (v, vg)

£15

SCOTTISH ARTISAN CHEESES
Oatcakes, Deeside honeycomb, grapes, candied nuts (v, n)

£18

DAILY SPECIALS

TO START –

TULLYNESSLE 
VENISON CARPACCIO 
Sea buckthorn, walnuts, 
apple, micro herbs and 
green oil (n)

£17

TO FOLLOW – 

DOUNESIDE
FISH OF THE DAY
Crushed minted petit 
pois, tartare sauce, 
chunky chips 
(gf available)

£26

TO FINISH –

CHOCOLATE BREAD 
AND BUTTER 
PUDDING 
Vanilla ice cream (v)

£15

SIDES (V, VG)

Seasonal vegetables £6

Pomme purée £6

Chunky chips £6

House bread with
olive oil and balsamic

£7

PETIT FOURS

Coffee and handmade 
petit fours (v, vg)

£9


