125ml

175ml

250ml

Bottle

White Wines

Bin				

125ml

175ml

250ml

Bottle

Red Wines

Very dry, delicate, light white

Juicy, medium-bodied, fruit-led red

1 Chablis Cellier de la Sablière,
			 Louis Jadot, France

4.95

6.80

9.50 25.95

10 Berri Estates Merlot
			SE Australia

2.95

4.00

5.55 15.95

2 Antonio Rubini Pinot Grigio
			 delle Venezie, Italy

2.95

3.95

5.75 16.50

11 Tekena Cabernet Sauvignon
			Chile

2.95

4.00

5.55 15.95

A fuller style of Chablis, still typically bone-dry, but also with
a well-rounded finish and subtle hints of toasty-vanilla oak
flavours.

Shows apple and pear with hints of white peach and elderflower.

3

Dry, herbaceous or aromatic white
Luis Felipe Edwards Lot 66 Sauvignon Blanc
Rapel Valley, Chile
2.85

3.95

Hand harvested, gently pressed to retain the natural fruit aromas
and flavour of citrus fruit, melon, pineapple and pear.

4

Vidal Sauvignon Blanc, Marlborough,
New Zealand
3.85

5.20

7.25

Classically crisp and herbaceously intense with great complexity,
a mingling of passion-fruit and melon flavours BRONZE (2013)

16.65

Sancerre, Domaine des Chaintres
Joseph Mellot, France

4.60

6.10

8.55

Aromatic floral aromas of white blossom and grapefruit on the
nose: the palate is refreshing and dry.

6

19.95

2.95

4.00

5.55

Unoaked, a tropical fruit flavoured wine with notes of spring
blossom and honey.

7

23.95

Juicy, fruit-driven, ripe white
Short Mile Bay Chardonnay
SE Australia

Kleine Zalze Bush Vines Chenin Blanc
Stellenbosch, South Africa
2.95

4.10

Soft and creamy, a hint of ripe exotic fruit and a delicious
vanilla sweetness.

5.75

15.60

16.90

5.60

2.95

4.10

5.70 16.80

14 Kleine Zalze Pinotage, Stellenbosch
South Africa
3.70

4.95

6.85

19.75

15 Villa Maria Cellar Selection Pinot Noir
Marlborough, New Zealand
4.95

6.60

9.40

25.95

A deep-coloured wine made from South Africa’s ‘own’ grape
variety. Excellent berry fruit flavours and soft tannins from
vineyards located in the beautiful region of Stellenbosch.

Rich, vibrant and youthful, a high quality example of this most
difficult grape, showing cherry fruit aromas and blueberry
flavours, subtly integrated with French oak to leave a soft finish.

16 Short Mile Bay Shiraz
South-Eastern Australia

3.00

Dry, elegant rose

3.50

The village originally called Innis-tuir (Gael for ‘island of the tower’);

3.95

5.60

4.75

6.50

4.35

6.20 18.35

4.10

5.70

Loads of fresh summer-fruit flavours and lively acidity. Mediumbodied to appeal to most palates, California’s own Zinfandel.

Our hotel has been at the heart of Inchture for centuries, the foundations of
which were once a Castle, which played host to Robert the Bruce’s Parliament,
held on the 7th of April 1312.
The history of Inchture has been largely shaped by the Kinnaird family
of Rossie Priory thus the letters “AK” –Arthur Wesllesly Kinnaird- are above
many of the larger houses in the main street when under his instruction and
expense ordered Inchture to be rebuilt in the period 1835-1884, “all remaining
old houses to be pulled down, and a neat large village erected.” Famed for
its ancient Giant Redwood tree avenue, planted in 1853, the first and oldest
outside North America.

		 39.95
Granny Smith green apple, and crunchy, juicy pear – ample and
intense. SILVER (NV) INTERNATIONAL WINE CHALLENGE 2014

Now guests can enjoy the comfortable surroundings, excellent cuisine and
beauty of rural Perthshire. Owned by husband and wife team Stef and Jack
Kelly-Barton who have modernised the hotel over the years yet still kept its
charms and maintained its pivotal role at the centre of village life

Champagne
18 Piper-Heidsieck Brut, France

Rich, fruity rose

Whispering Hills White Zinfandel
California, USA
3.10

15.75

18.95

Enticing aromas of cherry, plum with a background of warming
spice, with freshness to the finish.

3.20

Evening
M
enu
Food served all day
Welcome to the historic Inchture Hotel

Spicy, peppery, warming red

17 Callia Lunaris Malbec
San Juan, Argentina

Refreshing rosé with aromas of wild flowers, raspberry
and strawberry.

16.10

The grapes for this silky, red berry and spice scented wine come
from vineyards around the village of Cruzy near Béziers; selected
for their ideal warm daytime temperatures and cool nights.

Ripe blackcurrant and bramble fruit, with a hint of black pepper
spice on the finish.

Rosé Wines

9

4.00

Bright juicy plumy fruit with soft ripe tannins and a dash of
spice. BRONZE (2009) INTERNATIONAL WINE CHALLENGE 2011

SILVER (2012) DECANTER WORLD WINE AWARDS 2014

BRONZE (2013) INTERNATIONAL WINE CHALLENGE 2014

8 Antonio Rubini Pinot Grigio
			 Rosé delle Venezie, Italy

A full bodied Cabernet Sauvignon with plum and bramble
characters and a long juicy finish.

13 Son Excellence Syrah, Pays d’Oc,
			France

DECANTER WORLD WINE AWARDS 2014

5

Several specially selected vineyards provide
a delicious combination of raspberries, blueberries and soft plum
characters.

12 Luis Felipe Edwards Lot 24 Carmenère
Rapel Valley, Chile
2.95
5.35

Established 1750

Bin				

15.95

See Facebook for details of all our upcoming events
MC98506SC

Starters

Smoked Salmon Bruschetta

Topped with a dollop of crème fraiche and
chive dressing

Stornoway Black Pudding with Pancetta

4.65
4.85

Served with a free range poached egg, crispy pancetta
and drizzled with a honey, mustard dressing

Roasted Beetroot Salad (V)

4.35

A delicious salad of earthy and sweet roasted beetroot,
tossed with goats cheese, walnuts and peppery rocket

Asian Style Breaded Chicken

4.80

King Prawns in Crispy Batter

4.95

Duck Terrine with Wine Glazed Shallots

4.95

With a Sesame & honey dressing

Served with a lime and chilli dipping sauce
Rich, creamy and full of flavour, served with
crusty bread and a plum chutney

Chargrilled Roasted Peppers (V)

On a bed of leaves, topped with crumbed Feta and
drizzled with a basil dressing

Soup of the Day

Served with a warm bread roll

Lights

Cullen Skink

Smoked local haddock, potatoes and shallots in
a rich bouillon, served with a warm bread roll

4.35
4.25

6.80

Stuffed Portobello Mushroom (V)

6.50

Add Sweet Potato Fries for a Main Course 2.05
Smoked Salmon Gnocchi
6.85
Gnocchi tossed with smoked salmon, cream,
tarragon and pesto

14.95

A rump of lamb, served pink, rubbed in moroccan spices,
served with a roasted vegetable cous cous and drizzled
with a minted yoghurt

King Prawn, Garlic & Chilli Linguine

12.80

9.50

Fresh Fillet of Haddock

9.85
Smaller portion 7.85

Traditional deep fried fish and chips, in a light batter,
served with chips, mushy peas and tartar sauce

add pancetta for an extra 1.50
Baked Cod wrapped in Prosciutto
9.55
Served with sauteed potatoes, green beans and drizzled
with a lemon butter

Inchture Steak Pie

9.85

Chicken (Medium heat)
Vegetable Bayana (V/Medium heat)

9.35
8.50

Vanilla Pannacotta

4.50

Tray Bakes

1.00

Fruit or Plain Scones with butter
With Cream
Meringues / Shortbread / Tablet
Carrot Cake

1.85
2.50
1.00
1.50

Please ask waiting staff for today’s selection

8.65

9.85
8.50

4.25

Pick a flavour or have a scoop of all 3, Vanilla,
Strawberries and Cream or mint choc chip,
all served in a brandy basket

1.00

Fajitas Served on a Hot Sizzler
Chicken
Vegetable (v)

Crumble of the Moment

Sundaes
Regular 3.75 Large 5.75
Reese’s Peanut Butter Cup
Warm Chocolate Brownie
Strawberries and Cream
Mackies Ice Cream
4.25

Breast of chicken topped with bbq sauce and melted
mozzarella, served with chips and red cabbage coleslaw
Served with a dressed salad and garlic bread
Swap garlic bread for chips		

4.75

Served with winter berry compote & a finger of
shortbread

On a bed of creamy mash, served with cabbage that
has been braised in a rich port marmalade

Lasagne

Warm Chocolate Brownie
Please ask our waiting staff

11.95
9.50

4.55

Served hot with vanilla ice cream

18.95

BBQ Chicken & Mozzarella

Salted Caramel Cheesecake

Super tasty dessert, served with pouring cream

Cooked to your taste, served with a tomato, Portobello
mushroom, onion rings and chips

Pan Seared Duck Breast

4.50

Traditional dessert, served hot with tablet ice cream

A dish with a little bit of kick, served with garlic bread

8oz Sirloin Steak

Treacle Tart

Hot Drinks
Decaf Coffee/Tea
Flat White/Latte
Earl Grey, Darjeeling, Green,
Peppermint, Raspberry,
Lemon & Ginger

All served with soft flour tortillas, guacamole, salsa and
sour cream
Choice cuts of tender beef, in rich gravy, topped with
pastry and served with market vegetables and your
choice of chips or new potatoes

1.50
2.25
All 1.75

Marinated chicken or vegetables in garlic, coriander, mint,
and tandoori spice sauce, served with pilau rice, a small
portion of chips and mini naan bread

Burgers from the Chargrill

Sides 2.05

Our homemade burgers are 6oz 100% beef patties,
sandwiched in a toasted brioche bun with lettuce,
cheese and a red onion tomato chutney. Served with
a bucket of Skinny fries

Classic Burger
Cajun Chicken
Black Pudding Burger
Halloumi and Portobello
Mushroom Burger (V)

Desserts

Browned under the grill with plenty of cheese, our
creamy classic cheddar cheese sauce, with garlic bread,
chips and dressed salad

6.50
7.95

With a garlic & tomato sauce, roasted peppers
and goats cheese

Morrocan Lamb

Homemade Macaroni Cheese (V)

Caesar Salad (V)
with Chicken

Classic Italian leaf salad, parmesan, anchovies,
croutons & Caesar dressing

Main Course

8.95
9.50
9.95
8.45

(please allow 15 minute cooking time, it’s worth the wait!)

Sweet Potato Fries
Red Cabbage Coleslaw
Skinny Fries
Peppercorn Sauce
Chips

Garlic Bread
Side Salad
Market Vegetables
Mash

We offer a
complimentary bus
service to parties of
4 or more using our
restaurant. We will come
and pick you up and
then drop you off again.

www.inchture-hotel.co.uk

All Free Of Charge

We serve food until 20:30 Mon-Thurs, 21:30 Fri-Sat, 20:00 Sun. All prices include VAT at 20%. Some of our fish dishes may contain small bones.If you have any special dietary
requirements, or allergies, please let us know and we will do our best to accommodate them. All meals are cooked to order, during busy periods please allow more time for your order.

