
AT PORT OF MENTEITH 

Nicks @ Port of Menteith 

 

V* - Vegetarian Option Available Vg* - Vegan Option Available 
Gf* - Gluten Free Option Available Df* - Dairy Free Option Available 

  

 

 
 

 
 

 
SNACKS 
 

Spiced Belazu nuts 3 
 
Sourdough bread, salted butter 6 (Vg*)  

 
Gordal olives, harissa marinade 7 (Gf*) 
 
Fried Padron peppers, sea salt 6 (Gf, Vg*) 
 
 

STARTERS 
 

Wye Valley asparagus salad, Old Leckie eggs, hazelnut milk dressing, parmesan crunch 13 (Vg*, Gf*) 
 
Spring vegetable and pesto soup, truffle crowdie, rosemary and garlic focaccia croutons, lemon oil 8 (Vg*, Gf*) 

 
Tequila cured sea trout taco, charred avocado, pico de gallo, jalapeno sour cream, lime 12 (Gf*) 
 
Seafood cocktail, king prawns, Nick’s smoked salmon, tomato, avocado, cocktail sauce 13 (Gf*) 

Buffalo chicken wings, ranch dressing, celery 9 (Gf*) 

Pressed short rib of beef, heritage tomatoes, wild rocket, mustard, onion crumb, beef dripping dressing 10 (Gf*) 
 
San Danielle parma ham, Charentais melon, aged balsamic, olive oil 13 (Gf*) 

Whole baked brie with chilli, garlic, rosemary, bianco focaccia – for two 20 (V*, Gf*) 

 

MAINS  
 
Cote de porc, potato rosti, black pudding, celeriac remoulade, apple puree, mustard sauce 25 (Gf*) 
 
Hills of Menteith rump of lamb, tangy fregola salad, labneh, radicchio, tarragon dressing, roasting juices 32 
 
Gnocchi alla bolognaise, game ragu, parmesan Reggiano, wild garlic pesto 22 (Gf*) 
 
Squid and Morteau sausage risotto, almonds, Scottish mozzarella, piccolo pepper, aged parmesan 23 (Gf*) 
 
Panko breaded haddock, house tartar sauce, pomme frites, garden salad 25 
 
King prawn and asparagus linguine, chilli, garlic, tomato and lobster sauce, parmesan 25 (Gf*) 
 
Red onion and goat’s cheese tart, romesco sauce, salad of garden leaves, beetroot, walnut, seeds, walnut dressing 21 (V*, Vg*) 
 
 
 

FLATBREADS 
 

Fresh flatbread dough, hand stretched to order and baked with a choice of either: 
 

Smoked chicken shawarma flatbread, muhammara sauce, walnut dukkha, tabbouleh salad 23 
 

Curried cauliflower, dahl sauce, coriander, pickled sultanas, green mango bhel puri 20 (V*, Vg*) 
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PIZZAS 

Gluten free pizza bases available  
 
The Margherita, San Marzano tomato, Fior di latte, basil, parmesan 15 (V*, Vg*) 
 
The Pepperoni, San Marzano tomato, Fior di latte, pepperoni, parmesan 17 
 
The Nick’s meat feast, San Marzano tomato, Fior di latte, ‘nduja, pepperoni, spianata, prosciutto 19 
 
The Black pudding, San Marzano tomato, Fior di latte, red onion, parmesan 18  
 
The Garlic mushroom, truffle crème fraiche, parmesan and rocket salad 17 (V*, Vg*) 
 
The Napoli, San Marzano tomato, Fior di latte, anchovies, olive, capers, oregano 18 
 

 
SIDES 
 

Jersey Royal potatoes, seaweed butter 7 (Gf*) 

Pomme frites 6 (Vg*, Gf*) 

Chilli and parmesan pomme frites 7 (Gf*) 

Garden salad 5 (Vg*, Gf*) 

Rocket and parmesan salad 6 (Gf*) 

Bianco focaccia 12 (V*) 

 

DESSERTS 
 

Brown sugar pavlova, rhubarb compote, pistachio ice cream 9 (Gf*, V) 

 
Chicory crème caramel, whisky soaked prunes 9 (Gf*, V) 
 

Raspberry ripple ice cream, macerated berries, brown butter oats 9 (Gf*, V) 
 
Choux bun, coffee ice cream, chocolate sauce 10 (V) 

 
Lemon posset, blueberries, almond crumble 8 (Gf*, V) 
 

Camembert, quince paste, pickled walnut, crackers 9 (Gf*, V) 
 
Affogato, double espresso, vanilla ice cream 9 (Vg*,Gf*) 

 
Milk and Honey Ice Cream (from) 4 (Gf*) 
Milk and Honey are a local small business who specialize in small -batch, handmade ice cream. 
Choose from: Vanilla – chocolate – lemon curd – raspberry ripple 
Sorbets: Passionfruit – mango- raspberry (Vg*) 
 

(The menus are samples, subject to seasonality and availability at time of dining. We work closely with local suppliers to produce a 
varying menu to ensure we are always producing the freshest food) 


