
HOLLY TREE SEAFOOD RENDEZVOUS 
(NGCI*)
A decadent display of seafood with moules
mariniere, tiger prawns sauteed in garlic
butter, oysters, scallops thermidor, and salmon
thermidor, all served hot with seasonal
vegetables and potatoes.

£39.95

SEAFOOD MAINS

CHICKEN AND HAGGIS
(NGCI*)

£19.95

Prime chargrilled chicken breast with haggis bon bons,
peppercorn sauce, potatoes and seasonal veg.

FILLET STEAK (NGCI*) £39.95

8 Oz tender fillet steak perfectly chargrilled to your liking.
Served with chips, salad, and your choice of garlic & herb
butter or peppercorn sauce.EVENING DINING MENU

Served Daily from 5:30PM

Served on a bed of spinach with a homemade tomato and
vegetable sauce finished with glazed parmesan shavings.

GNOCCHI (V) £16.50

Plant-based burger served on a toasted bun
with vegan cheese, chips, dressed salad and
relish

MOVING MOUNTAINS
BURGER (VG)

£16.95

MAIN COURSES

SALMON FILLET (NGCI*) £22.95

Oven baked Scottish salmon fillet served with
a thermidor sauce, seasonal vegetables, and
potatoes.

MOULES FRITES (NGCI*) £21.95

Fresh local mussels steamed with garlic, white
wine and fresh herbs, finished with cream and
served with chips.

SIDE ORDERS

Fillet of sea bass finished with creamed leeks
served resting on a bed of spinach with
seasonal vegetables and potatoes.

SEA BASS (NGCI*) £24.95

Succulent monkfish fillet sautéed and served
with creamed leeks and seasonal vegetables.

MONKFISH (NGCI*) £30.95

Scallops served with a thermidor sauce,
parmesan shavings with seasonal vegetables
and potatoes.

SCALLOPS THERMIDOR (NGCI*) £29.95

Beer-battered sustainable fresh haddock fillet
accompanied by chips, homemade tartare
sauce and dressed seasonal salad.

FISH & CHIPS (NGCI*) £20.50

MIXED SALAD (VG) (DF*) (NGCI*) £4.25

SEASONAL VEG (VG) (NGCI*) £4.25

CHIPS (VG) (DF*) (NGCI*) £4.25

BASKET OF CRUSTY BREAD £3.00

THERMIDOR SAUCE (NGCI*) £3.50

Please inform your server of allergies or dietary needs when ordering. Not all ingredients
are listed, and while we strive for allergen-free meals, traces of other products may be
present due to the nature of our preparation area. A detailed allergen list is available.
Dishes may contain nuts or traces. Our food isn’t tested to meet gluten-free standards
(<20 PPM) but uses non-gluten containing ingredients where labelled. 
The Holly Tree is a small family business. No service charge is added, and all tips go to
our staff.

GARLIC BUTTER SAUCE (NGCI*) £3.50

PEPPERCORN SAUCE (NGCI*) £3.50

CREAMED LEEKS SAUCE (NGCI*) £3.50

V VEGETARIAN | VG VEGAN |  DF* CAN BE MADE DAIRY FREE | NGCI* CAN BE MADE
WITH NON-GLUTEN CONTAINING INGREDIENTS 

STARTERS

SMOKED HADDOCK CHOWDER
(NGCI*)

£9.95

Creamy homemade smoked haddock soup, with leek,
potato, and chives, served with crusty bread & butter.

CHEF’S SEASONAL SOUP (NGCI*)
(VG*)

£6.95

Homemade soup of the day served with crusty bread
and butter. 

TIGER PRAWNS (NGCI*) £15.95

Sauteed in a garlic and herb butter, served hot in their
shells with lemon wedges.

Steamed with garlic, white wine, and fresh herbs,
finished with cream and served with crusty bread and
butter.

FRESH LOCAL MUSSELS (NGCI*) £12.95

Delicious parcels of smoked salmon with smoked trout,
spinach and a dash of lemon juice, accompanied by
seasonal salad, capers and lemon. 

DUO OF SMOKED SEAFOOD
(NGCI*)

£12.95

Feta cheese served with walnuts, olives, grapes, salad
leaves, cherry tomatoes and cucumber.

FETA, WALNUT & GRAPE SALAD
(VG) (DF*) (NGCI*)

£8.95

Fresh brie coated in breadcrumbs, deep fried and
served with dressed salad leaves and redcurrant jelly.

DEEP FRIED FRENCH BRIE £8.95

MacSween’s haggis rolled in breadcrumbs, served
drizzled with peppercorn sauce. 

HOMEMADE HAGGIS BON BONS £8.50

Seared scallops with a lemon mayonnaise and a
dressed seasonal salad.

SCALLOPS (NGCI*) £14.95

Fresh every day, served in their shells with lemon and
tabasco. 
1 for £3.95 | 3 for £10.95 | 6 for £20.95 | 12 for £38.95

FRESH SCOTTISH OYSTERS (NGCI*)
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CAKES AND BAKES
Have a look at our bar to see our selection of
cakes and bakes. 
Our resident baker, Abbie, makes them fresh
every day and always tries to have a gluten free
option.

POA

TEA AND COFFEE

Freshly brewed coffee swirled with brown sugar
and a 25ml shot of your choice, and crowned with
velvety whipped cream. The perfect end to an
indulgent meal. 
Baileys coffee - Baileys Irish Cream
Gaelic Coffee - Jura Journey whisky
Prince Charles Coffee - Drambuie

LIQUEUR COFFEE £8.25

Espresso with fresh steamed milk.

LATTE £3.95

A short black coffee. 

ESPRESSO £2.60 | £5.20

Espresso diluted with hot water. Add milk if you
like.

AMERICANO £3.25

Our delicious hot chocolate served with whipped
cream and marshmallows. 

HOT CHOCOLATE £3.50

Fresh filter coffee. Add milk if you like. 

FRESH FILTER COFFEE £3.25

Double espresso marked with milk foam. 

MACCHIATO £3.95

Espresso with steamed milk and a lovely milky
foam, dusted with chocolate. 

CAPPUCCINO £3.95

Tetley tea served in a teacup with hot water. Add
milk if you like. 

TEA £2.95

Ask your waiter for our selection.  

HERBAL AND FRUIT TEAS £2.95

Espresso topped with our delicious hot chocolate 

MOCHA £4.25
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