The Classroom Bistro, Nairn

Lunch Menu

Chef’'s Homemade Soup £3.75 GF
Cullen Skink, a Scottish classic with smoked haddock, potato and onion
Starter £4.25 Main £5.95 GF

The Classroom house salad, char-grilled Killara chicken, crisp leaves, croutons, sun-
blushed tomato, olives and parmesan cheese tossed in our house dressing

Starter £5.25 Main £7.25 GF without croutons
Available as a vegetarian option without the chicken Starter £4.75 Main £6.75
Peppered mackerel, beetroot and celery salad, saffron vinaigrette

Starter £5.25 Main (with new potatoes) £7.25 GF

North sea battered haddock and chips, with salad and our own tartare sauce £7.95
(Available grilled with new potatoes and salad as a healthy option) GF

Cajun spiced Killara 100% chicken fillet burger, chips, salad and a side order of mayo
£7.50

Kildrummie beef stovies, a traditional dish served with oatcakes £7.50 GF available
on request

Penne pasta, tossed in a rich tomato, chilli and caper sauce, topped with Killara
chicken and parmesan £7.45

Available as a vegetarian option without the chicken £6.50

Kildrummie beef fillet baguette, spread with horseradish mayo and caramelised red
onion, with chips and salad £7.95

Prime 70z ribeye steak, grilled cherry vine tomatoes, chips and salad £16.50 GF

Add peppercorn sauce or Royal Brackla whisky sauce £2.25 GF

See Blackboard for daily specials

We reserve the right to change the menu without prior notice



Sides

Really Garlicky Garlic bread £1.75 Homemade Coleslaw £0.75
Chips £1.50 Tossed Salad £2.75
Desserts

Warm lemon pudding, a light sponge topping on a soft lemon curd base, lemon
meringue ice cream £5.15

Chocolate plate; a medley of decadent sweets and treats for the ‘chocoholic’.
£5.25 Fortwo toshare £8.95

Trio of apple, pineapple and banana fritters, marmalade syrup and fresh egg custard
£5.40 Available grilled as a GF alternative

Sticky toffee pudding, a Classroom favourite with hot toffee sauce and vanilla ice
cream £5.25

Baked pistachio and vanilla cheesecake, set in a pool of raspberry and pernod coulis
£5.20

Connage dairy cheese plate; award winning brie, smoked Dunlop & Strathdon blue
cheeses with grapes, celery, chutney and oatcakes £5.95

For two to share £8.95 GF oatcakes available on request

Ice cream medley, a trio of dairy ices with crisp wafers, smothered in a wild berry
sauce £4.25 GF without the wafers

Add a scoop of ice cream, or jug of pouring cream £1.00

A selection of Home Baking also available please ask.

See Blackboard for daily specials

We reserve the right to change the menu without prior notice



