
Chippy Faves 
Starters  
 

Homemade Cullen Skink served with a scone     6.00 

Calamari in a seasoned flour and Sriracha mayo     6.50 

Jalapeno Poppers with a sweet chilli dip (v)      4.95 

Panko Breaded mushrooms served with a Garlic Mayo (v)    4.75 

Mozzarella sticks with a garlic mayo (v)      4.75 

Cheesy Garlic Bread         4.55 

Stornoway black pudding fritters with a sweet chilli dip    6.00 

 

 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

Mains            Regular/Jumbo 
 

Fresh Local Haddock (battered / breaded / grilled)      12.95*/14.95 

Gourdon Smoked Haddock (battered / breaded / grilled)     13.50 

Panko Breaded Sole Goujons         13.50 

Seafood Duo – Fresh Haddock (battered / breaded / grilled) & Breaded Scampi 10.95 /15.95 / 18.95 

Gourdon Crab Cakes          10.95*/12.95 

Breaded Fish Cakes          10.95*/12.95 

McHardy’s of Stonehaven Steak or Mince beef pie served with mash, gravy and peas 9.95 

Macaroni Cheese with garlic bread (v)       9.75 

Wholetail Scottish Scampi         10.95*/12.95 

Chicken Fillets (Panko breaded)        10.95*/12.95 

*Can be served as a light / smaller portion       8.95 

 
All mains served with chips and a choice of salad, beans or garden/mushy peas and include mayo or tartare sauce 

 

Full Allergen advice is available please ask for details 

  

Burgers – All in a toasted brioche bun with mayo, lettuce and 

tomato. Served with coleslaw, onion rings and chips 

Hand pressed Steak burger   10.95 
 

Add Haggis or Stornoway black pudding 1.50 
 

Haddock goujon (battered)   10.95 
 

Breaded Chicken fillet    10.95 
 

Veggie burger with sweet potato fries (v) 9.75 
 

Double up your burger    2.50 

Sides 
Extra beans or peas / Pickled onion / pickled egg / 

bread & butter / cheese / bacon  1.50 
 

Curry sauce / Coleslaw / Onion rings / side salad / 

Sweet potato fries / Garlic Bread 2.50 
 

Chippy chips small / medium  2.50/3.50 
 

Puddings: White, Black, Red and haggis 4.50 
 

Jumbo Sausage or Smoked sausage 4.50 



 

  
 

 
 

A wee bit about us…. 

 

We buy Local, we buy Fresh and we buy seasonally. 

 

Our white fish (Haddock) is caught in Scottish waters and landed at Peterhead Harbour less than 60 

miles away. It is still regarded as the largest white fish market in Europe. Our supplier buys large 

quantities from what is commonly referred to as “Top of the shot”. This refers to the fish caught at 

the end of the trip meaning it is the freshest fish available to buy. 

 

Our Lobster is caught off Catterline, just 7 miles north of Gourdon. Jack is a local character who 

defies the aging process and well into his seventies he supplies some of the best Lobster in the area. 

We buy it live and prepare it in house to maintain freshness. However, supply can be affected by bad 

weather or just a bad day so sometimes it’s best to call in advance if you desperately want some. 

Our Crab is landed here in Gourdon and prepared in the white building down the Quay, Gourline. They 

smoke our haddock and Salmon for us and supply various other items we sell.  

 

Where we can, we source all ingredients locally and seasonally. Our burgers and puddings are made 

fresh by our butcher, our vegetables are from a local supplier. Our Ice cream comes from Mackies 

and even some of our beer is produced in Aberdeenshire.  

 

Where we can’t buy locally we try and ensure all products  

are seasonal, sustainable and above all good quality. 

 

We cook in beef dripping for that authentic taste and use vegetable oil for vegetarian items 

 

Allergens – Allergen information is available on all dishes, please ask for advice 

 

 


