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BALAVOULIN

AVIEMORE

To Start
Soup of the Day 6.-
With Focaccia & Butter
Butterflied King Prawns 8.9
Crispy Coated Prawms with House Salad, Crostini & Sweet
Chilli Dipping Sauce
Sauteed Mushrooms 8.9

Sauteed Mushrooms with Garlic Butter and Thyme served on &
Toasted Focaccia

Buffalo Chicken Wings  5pc 8.5 10pc 14.8
Sticky BBQ Sauce & Garlic Dip

Haggis Pakora 8.9

Served with Chilli Jam & House Salad

Baked Camembert 8.9
Cranberry Sauce with Rosemary & Garlic Focaccia

Small Nachos 8.-

Starter sized Tortilla Chips Smothered with Melted Cheese, Salsa,
Guacamole, Sour Cream & Jalapenos

add Chipotle Chicken or Pulled Pork 2.5
Mains
Beer Battered Fish & Chips 18.-

Freshly Caught Haddock Fillet from our Local Fishmonger
Pro-Fish Home-made Tartare Sauce & Garden Peas

Steak Pie 18.-

Steak from Our Local Butcher Bailiefurth Farm Shop, Rich
Gravy & a Puff Pastry Lid with Creamy Mash Potatoes &
Seasonal Vegetables

Mac & Cheese 145
Our Homemade Mac & Cheese with Conchiglie Shell Pasta,
add Black Pudding & Bacon .-
add Pulled Pork 2.5
Vegetable Thai Curry 15.-

Fragrant Thai Style Curry using Mixed Vegetables served with a
Lightly Spiced Basmati Rice

add King Prawns 3.5
add Chicken 3.5
Sunday Roast 18.5

Available Sunday Only — Roast of the Day with Yorkshire
Pudding, Roast Potatoes, Roast Vegetables & Gravy —
Booking Recommended

Butterflied Chicken 16.7

Char-Grilled Marinated Chicken, House Slaw, Onion Rings,

Grilled Tomato, Fries & House Salad

Bally Burger 16.4

GF Beef Burgder from our local Butcher Balliefurth Farm Shop,

Toasted Brioche Bun, Gherkin, Tomato, Lettuce, Red Onion,

House Relish, Fries & Slaw

Char-grilled Chicken Burger 16.7

Toasted Brioche Bun, Gherkin, Tomato, Lettuce, Red Onion,

House Relish Fries & Slaw

Falafel Burger 16.2

Homemade Falafel Burger, Vegan Tzatziki Toasted Brioche Bun,

Lettuce, Beetroot, Red Onion, Fries & Slaw

The Whole Hog Burger 18.5

Our own slow Cooked Pulled Pork with BBQ Sauce on a GF Beef

Burger from our local Butcher Balliefurth Farm Shop, Toasted

Brioche Bun, Gherkin, Tomato, Lettuce, Red Onion, House

Relish, Fries & Slaw

Add these toppings to any Burger
add Cheddar Cheese 1 -
add Jalapenos 1.-

add Bacon 1.5
add Crispy Onions 1.-
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Nachos
Try Our Famous Sharing Baskets
Served with Sour Cream Jalapenos Salsa & Guacamole

House 14.8
Chipotle Chicken Nice & Spicy 16.5
BBQ Pulled Pork Our Own Pulled Pork 16.8
Mexican 5 Bean Chilli 16.5
Pizza 12’
GF & Vegan available

Any Pizza can be made without meat for vedetarians
GF Bages Available add 1.-

Margherita 14.-
Cheese & Tomato
The Garden 14.8

Roasted Red Pepper, Chestnut Mushrooms, Rocket Olives &
Roasted Garlic

Diavola 15.8
Chorizo, Chilli Peppers, Saricha, Spicy Chicken & Jalapenos
Pepperoni 15.4
Pepperoni & Salami
BBQ Chicken 18.7
Chicken, Smoky BBQ Sauce, Red Onion, Sweetcorn & Mozzarella
Highlander 15.5
Stornoway Black Pudding, Haggis, Red Onion & Honey

Kids
Soup of the Day 4.-
With Focaccia & Butter
Fish & Chips 7.2
Haddock Goujon from Local Fishmonger Pro-#ish Peas & Fries
Margherita Pizza Slices 7.2
Cheese & Tomato Peas & Fries
Hawaiian Pizza Slices 7.2
Ham & Pineapple Peas & Fries
Panko Breaded Chicken Goujons 7.2
Peas & Fries
Cheeseburger 7.2
Peas & Fries

Sides
Fries 45 Sweet Potato Fries 5.-
Side Salad 3.5 House Slaw 2.5
Highlander Fries 8.- Onion Rings 5.-
Haggis, Peppercorn Sauce  Chilli Fries 4.5
& Cheese

Puddings

Cheesecake of the Day 8.5

Ask the Team for Todays Cheesecake Flavour served with Miele's
Vanilla Gelato

Apple Crumble Vegan & GF 8.5
Apple & Gooseberry Crumble served with a Vegan Custard
Créme Brulee 8.5
Vanilla Créme Brulee served with a Shortbread Round
Sticky Toffee Pudding 7.5
Meile’s Vanilla Gelato & Toffee Sauce

Selection Miele’s Gelato 6.5

& Scoops choosing from Vanilla, Belgian Chocolate, Honeycomb,
White Chocolate, Strawberry or ask for our Selection of Sorbet
from Miele’s

Most of our dishes can be prepared without Gluten components please ask team members for further info.
Please do make our team aware of any other dietary requirements. All our food is prepared in our kitchen where gluten and nuts are present. We cannot therefore guarantee
that any of our dishes will be 100% gluten free or other allergens free due to the possibility of cross contamination.
A Discretionary 10% service charge will be added to all tables.
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