
 

MAIN MENU  
 

 

Starters 
 

Soup of the Day £5.95 “gfo” 
With Grilled Sourdough.  
 
Traditional Cullen Skink £8.50 “gfo” 
Northeast Scottish Smoked Haddock Soup  
With Grilled Sourdough.  
 
Haggis Bon Bons £8.50 
With a Side of Whisky Sauce.  
 
Katsu Chicken Tenders £8.50 “gf” 
Katsu Buttermilk Battered Chicken  
with Katsu Mayo & Salad.  
 
Dirty Nachos to Share £10.50 “gf”  
Corn tortillas, grilled Cheese, Sour Cream, 
Salsa, Guacamole. Add Cajun Chicken £4.00  
 
Tomato Bruschetta £8.50 “gfo”  
Fresh chopped Tomato, Garlic & Basil oil  
On grilled Garlic Sourdough  
 
Brie Crostini £8.50 “gfo “ 
Soft Creamy Scottish Brie served on a 
toasted Garlic Crostini with Red Onion & Ale 
Chutney  
 
Chicken Liver Pate £8.50 “gfo” 

With Red Onion Jam Toasted Brioche 
 
Caesar Salad £8.50/£14.50 “gfo vgo” 
Gem Lettuce, Garlic Croutons, Parmesan  
& Caesar Dressing  
Add Grilled Cajun Chicken Breast £4.00 
 
Goats Cheese Salad £8.50/£16.50 ”gf”   
Grilled Goats Cheese Served with crisp 
leaves, olives, Raspberries, Red Onion with a 
Balsamic olive oil dressing. 
 

 
 
 

Number 44 Classics  
 
North Sea Haddock £18.50 “gfo” 

Locally caught Haddock beer battered with 

Handcut Chips, Peas & Tartare sauce 

(available baked or breaded) 

 
Steak & Ale Pie £18.50 
Our Highland Beef Pie is cooked slow & low 
encased in Butter Pastry, served with seared 
Vegetables & Handcut Chips.  
 
Beer Battered Chicken Fillets. £17.50 “gfo” 
Homemade Chicken Fillets in Beer Batter 
served with a Trio of BBQ, Garlic mayo and 
Sweet Chilli dips with Skinny Fries & Side 
Salad. 
 
44 House Burger £17.50  “gfo” 
With Chilli Tomato Relish, grilled Bacon, 
Cheese & Skinny Fries  
 
Whole tail Breaded Scampi £18.50 
Breaded Whole tail Scampi, Garlic Mayo, 
Skinny fries & dressed Salad.  
 
Sri Lankan Chicken Curry £17.95 “gf” “vgo” 
Tikka Marinated Chicken Breast  
In a Sri Lankan Spiced Curry Sauce  
Served with Basmati Rice  
Add Naan Bread £3.50 
 
Number 44 Macaroni £15.50 
Bound in creamy cheese sauce, topped with 
parmesan & herb crumb, & Garlic Bread  
 
Cajun Chicken Burger “gfo” £17.50 
Brioche bun, Sriracha Mayo, Guacamole 
Skinny Fries & Slaw   
 
44 Fajitas served with Flour tortillas, Sour 
cream and Guacamole. ADD Cheese £1.50  
Cajun spiced Chicken £18.50 
Cajun spiced Steak £18.50 
Vegan No meat £18.50 
“GFO” Available  



 

MAIN MENU  
 

 

Speciality Plates  

Chicken Milanese £18.95 “gfo” 
Breaded Chicken Breast topped with shaved 
Parmesan, served with Buttered Greens, 
Tender stem Broccoli, Fries & Lemon Garlic 
Butter 
 

Fillet of Pork Stroganoff £19.50 “gf” 
Pork Fillet, Chestnut Mushroom Bound in a 
Dijon Mustard Brandy cream Sauce Served 
with Basmati Rice  
 
Pan Fried Venison Steak £23.50 “gfo” 
Braised Red Cabbage, Fondant Potato, Black 
pudding Chilli Bon Bon, Tender stem Broccoli 
Blueberry Jus      
 

Seafood Linguine £21.50 
Smoked Haddock, Prawn with Linguine 
bound in a Seafood Cream Broth 
 

Flat Iron Steak Frites £25.50 “gf” 
8 oz. Flat iron steak served with Roasted 
Tomato, Sauté Mushrooms & Pepper Sauce, 
with a side of Fries.  
 

Alfredo Chicken Pasta £16.95 
Chicken strips with bacon Garlic and Spinach 
in parmesan cream sauce with Penne pasta.  
 

Roasted Pork Fillet £20.50 
Stuffed with Black Pudding wrapped in 
Parma Ham, Sauté Potato  
Beetroot puree, Roasted Beetroot, Roasted 
Parsnips & Pan Juices. 
 

Scottish Breast of Chicken £18.95 “gf” 
With a Haggis Bon Bon, Whipped Potato 
Sauté Vegetables & Whisky Sauce  
 

Pan Fried Turbot £22.50 “GF” 
Stir-fried Pac Choi, Mange Tout, Spinach 
Basmati Rice Soy Sesame Dressing  
 

 

Vegan  
Vegan Fish Supper £16.50 “gfo”  
Tempura Battered Aubergine with Garden 
Peas, Skinny Fries & Tartare Sauce 
  
NO Meat Burger £17.50  
With Vegan Haggis, Tomato Relish, Pickles, & 
Skinny Fries  

 
Sides  

Truffle Parmesan Fries £5.50 “v” 

Onion Rings £4.50 “gfo” “vg” 

House Salad £3.95 “gfo” “vg” 

Hand Cut Chips or Skinny Fries £4.50 “vg” 

Garlic Bread £3.75 Add Cheese £1.50 

Coleslaw £3.50 
 

Dessert  

Chocolate Brownie £8.50 “gfo” 
Served with Caramelized Banana, Candied 
Hazelnuts, And Salted Caramel Sauce & 
Clotted Cream Ice Cream. “gf” 
 

Sticky Toffee Crème Brûlée £8.50 
With Home Made Shortbread  
 

Sticky Toffee Pudding £8.50 

Butterscotch Sauce, Clotted Cream & Ice 
Cream  
 
Cheesecake £8.50 
Raspberry Cheesecake with Raspberry Coulis 
& Raspberry Sorbet   
 
Eton Mess Sundae £8.50 “gf” 

Crushed Meringue, Strawberry Syrup 
Vanilla & Strawberry Ice Cream  
 
Frozen winter berries £8.50 

With raspberry coulis & mango sorbet 
 
Selection of Scottish Ice Creams & Sorbets 
 2 Scoops £6.50 


