
 

Parkers Dinner Menu 

To Begin  

Chefs Soup of the Day served with a Roll                                           £4.95 

Battered Angus Chicken Goujons served with                                     £6.95 

a Dressed Salad, Sweet Chilli Dip and Garlic Mayonnaise 

 Smoked Arbroath Haddock Crumble topped with a Cheddar      £6.50 

Herb Crumb and served with Crusty Bread 

Grilled Halloumi and Cajun Chickpea Salsa with a Dressed Salad   £6.50 

and Bread Roll 

 

Breaded Haggis Gallet served with our cranberry and          £6.65                      

beetroot chutney   

To Follow 

8oz Angus Fillet Steak, served with Roast Tomatoes,       £28.00 

Mushrooms and Chunky Fries   

Add Pepper Sauce                      £3.25 

      

 Battered Angus Chicken Goujons served with a          £13.50    

Dressed Salad, Coleslaw, Chunky Chips, Sweet Chilli Dip                              

and Garlic Mayonnaise 

Angus Chicken Supreme, served with Creamed Potatoes,            £14.75 

Greens and bacon with a light whisky sauce 

Parkers Steak Pie served with Chunky Chips and Peas               £13.95 

Parkers 8oz Steak Burger served in a Brioche Bun with dressed   £12.50

 Salad, Coleslaw and Chunky Chips                                                                             

Add Cheese or Bacon                       £1.25 

Battered Scottish Haddock served with Chunky Chips       £13.45 

and Peas 

 

 Salmon Fishcakes with a Pea and Potato Fricassé                    £12.75   

        

Sweet Potato and Red Onion Marmalade Tart served with                   £12.50          

Sautéed Potatoes, Salad and Tomato Chutney 

                                                          

Beetroot, Red Pepper and Quinoa Burger, served in a Brioche Bun   £12.45 

 with Dressed salad, Coleslaw and Chunky Chips  

 

 Parkers Sides                       £3.25    

Garlic Bread, Chunky Fries, Cajun Fries, Battered Onion Rings, Sauté 

Potatoes, Whisky Pepper Sauce, Red Wine Sauce. 

The descriptions of the dishes on our menu do not list every individual ingredient.  If you are 

concerned about nuts or other allergens in our dishes, please ask a member of staff for 

assistance before ordering your meal. 

 



 

 

Parkers Desserts 

 

 

Sticky Toffee Pudding served with Toffee Sauce and Vanilla     £6.50 

Ice Cream                          

 

Berry Pavlova Homemade Meringue served with Whipped      £6.70 

Cream and Berry Compôte                   

 

 Rhubarb and Ginger Gin topped Cheesecake              £6.95                                                          

Poached Rhubarb soaked in Rhubarb and Ginger Gin,                                    

set on a Vanilla Cheesecake      

   

Ice Creams Choose Three Scoops of Vanilla, Strawberry       £5.95 

or Chocolate                         

 

 

Parkers Teas and Coffees 

Americano                        £2.60 

Cappuccino                        £2.70 

Latte                          £2.70 

Hot Chocolate                       £2.80 

Tea                           £2.50  

                  Herbal or Fruit Teas                     £2.60  

Liqueur Coffees                   from  £6.50 

 

Have you seen our Wine List?  We have an excellent selection of Old and New World 

Wines available by the bottle or half bottle and a further selection of individual serve 

bottles and wines by the glass. 

As part of our drive to offer more locally produced food whenever we can, we are committed 

to sourcing our meat, poultry, fish, vegetables and fruit from within Angus or Tayside and 

trust the quality shows in the end product. 

Suppliers include James Pirie of Newtyle who supply butcher meat,                              

haggis and black pudding. 

Turriff’s of Montrose supply our fruit and vegetables and our fishmongers deliver from 

Arbroath and Aberdeen  


