
V VEGETARIAN  |  PB PLANT-BASED  |  GF GLUTEN FREE
Although every effort is made to provide gluten free meals, we use 

products that contain gluten in our kitchen and cannot rule out 
contamination.

Please inform your server of any allergies or dietary requirements 
when ordering.

* = dishes can be modified to accommodate respective diets
(I.e. V* = can be modified to cater for vegetarians)

Light Bites

HOMEMADE SOUP OF THE DAY V | 5.5
Crusty bread & butter

CRISPY HAM & HAGGIS | 7.5
Soft boiled egg, pea & watercress sauce

SUMMER GARDEN SALAD V, PB | 6.95
Courgette ribbons, pickled carrot, radish, summer herbs, bulgur wheat, 

crumbled feta and lemon & thyme yoghurt dressing

PRAWN & EAST COAST CRAB COCKTAIL | 7.95
East Coast crab, prepared crevettes, 1000 island dressed crunchy leaves, 

ripe summer cherry tomatoes & crusty bread

QUEEN’S FRIED CHICKEN BOWL | 7.75
Chicken thighs coated in buttermilk & tossed in our regal spice mix before 
being fried to crisp perfection. Served with our own Cold Town Beer gravy 

& creamy slaw

Sandwiches
Available Monday to Saturday, 11am-4pm

Add a MUG OF SOUP or SIDE OF CHIPS for 2.5

GRILLED CHEESE & HAM | 7.95
Toasted granary, pulled ham, smoked applewood cheddar, tomato relish

CBLT MAYO BUN | 8.5
Shredded roast chicken & cherry tomato bacon mayo, topped with crisp 

streaky bacon, baby gem leaf all in a toasted brioche bun

MEATBALLS MELT PB | 8.5
Veggie meatballs, rich tomato sauce, melting mozzarella, focaccia bread

BEEF STEAK SANDWICH | 9.5
Sliced bavette steak, garlic mayo, granary bread, stout braised onions and 

beef gravy

Bigger Bites

THE QUEEN’S CHEESE & BACON 6OZ BURGER | 14
Toasted brioche bun, lettuce, tomato, pickles, burger relish & hand cut 

chips

FISH & CHIPS | 14
Beer battered Peterhead haddock, hand cut chips, pickled onion tartare 

sauce, mushy peas, lemon

ALLOTMENT BURGER PB* | 12.95
Toasted bun, veggie grilled patty, mozzarella, lettuce, tomato, garlic mayo 

& hand cut chips

ROYAL MAC ‘N CHEESE | 12.5
Triple cheese macaroni, pulled ham hough, pork crackling crumb

STEAK & CHIPS | 19
7oz mustard & herb marinated bavette steak, served pink with rocket & 

parmesan salad, peppercorn sauce, hand cut chips and onion rings
Add GRILLED PRAWNS IN GARLIC BUTTER for 4

THE QUEENS ARMS PIE | 26
Large Pie for 2 to share

Seasonal vegetables, pouring gravy, mashed potatoes

CRISPY SKINNED SEABREAM | 14
Scottish crab and lemongrass bisque, sea herbs, fennel, black olives,

new baby potatoes

HOMEMADE HERB GNOCCHI V | 13
Wild mushrooms, asparagus, red walnut pesto, crispy rocket, parmesan

TWEED VALLEY LAMB | 18
6oz lamb rump, grilled leek, courgette & broad beans. Confit potato, 

minted lamb jus & roasted cherry tomatoes

Snacks & Sides
HAND CUT CHIPS with garlic mayo.................................................4.5
CRUSTY BREAD, FETA & OIL............................................................4
CRISPY TOPPED MAC ‘N CHEESE..............................................4.5
PRETZELS, COLD TOWN CHEESE DIP.....................................4.5
BEER BATTERED ONION RINGS.............................................4.45

Classic Queens 
Desserts

STRAWBERRIES & CREAM | 6.5
Perthshire strawberry & fizz jelly, white chocolate & vanilla cream, 

shortbread

CHOCOLATE TORTE | 6.5
Kingsbarns malt whisky & raspberry crème fraiche

STICKY TOFFEE PUDDING GF | 6.5
Everybody’s favourite, served with vanilla ice cream

TRIO OF ARRAN DAIRIES ICE CREAMS PB* | 5.5
Chocolate pencil & wafer. Choose from Vanilla, Salted Caramel, Scottish 

Tablet or Chocolate. We also have a selection of plant-based ices and 
sorbets. Please ask your server for details.



Young Princess
and Prince

10 year-olds and under | 8.5

SOUP OF THE DAY V

Followed by a choice of:
MACARONI CHEESE & CHIPS V

FISH FINGERS, MUSHY PEAS & CHIPS
CHEESEBURGER & CHIPS

Finished with a SCOOP OF ICE CREAM & TOFFEE SAUCE

the queen’s 
SUNDAY ROAST

SHARING ROAST | 39.5
Recommended for 2 people 

14oz roast beef supplied by Macduff butchers. Served on a sharing board 
with roast potatoes, Yorkshire puddings, homemade gravy, seasonal 

vegetables & cauliflower cheese. Followed by a sharing dessert

THE QUEENS ARMS PIE | 26
Large Pie for 2 to share

Seasonal vegetables, pouring gravy, mashed potatoes

SQUASH WELLINGTON PB | 14.5
Butternut squash slices encased in mushroom duxelles, wilted spinach & 

sesame sprinkled puff pastry, served with lemon & thyme dressed seasonal 
greens and a balsamic & red onion gravy

SINGLE ROAST | 17.5
Roast of the day served with roast potatoes, Yorkshire pudding, homemade 

gravy, seasonal vegetables & cauliflower cheese



Drinks
DRAUGHT

													             		  %		  PT
COLD TOWN LAGER 								        4.0	 4.55
COLD TOWN PORNSTAR MARTINI ALE 	 3.7	 4.75
COLD TOWN NEIPA 								        5.5	 4.60
COLD SPRING SELTZER 1/2 PINT ONLY 			   4.0	 2.30
Raspberry
BIRRA MORRETTI 									         4.6	 4.95
ST MUNGO’S 										          4.9	 5.30
GUINNESS 											           4.2	 4.95
ORCHARD THIEVES 								        4.5	 4.65
STEWART’S BREWING
Rotational - ask your server for our current offering.
CASK ALES
Selection of cask ales available. Please ask staff for details.

BOTTLES & CANS
													           
															               %		  PT
PERONI NASTRO AZZURRO					     4.7    4.00
PERONI GLUTEN FREE	 			   5.1      4.75
SOL 														              4.5	 3.80
HEINEKEN 0.0 										          0.0	 3.50
BREWDOG ELVIS JUICE 							       6.5	 4.80
BULMERS CIDER 									         4.5	 4.60
OLD MOUT 											           4.0	 4.80
Pineapple & Raspberry | Strawberry & Pomegranate
OLD MOUT ALCOHOL FREE 					     0.0	 4.10
Berries & Cherries

cocktails

The Queen recommends...
DREAM TO SMASH

Kingsbarns Dream To Dram, Fresh Mint Leaves, Strawberries, 
Lemon Juice & Sugar Syrup

- 9 -

BALCOMIE CASTLE COBBLER
Kingsbarns Balcomie, Sherry, Citrus, Sugar

- 8.25 -

ESPRESSO MARTINI
Absolut, Kahlua, Rich & Creamy Espresso

.............................................  9  .............................................

PORN QUEEN MARTINI
Absolut Vanilia, Passoa Passionfruit Liqueur, Side Of Bubbles

............................................  8.5  ...........................................

STRAWBERRY NEGRONI
Beefeater Pink, Aperol, Lillet Blanc, Peach Bitters

.............................................  8  .............................................

NAKED GROUSE SOUR
Naked Grouse, Fresh Lemon Juice, Egg White & Dash of Angostura
..........................................  8.25  ..........................................

HONEY ROSE MARGARITA
Cointreau, Blanco Tequila, Lemon Juice, Honey Water, Rose Water
..........................................  8.25  ..........................................

WEE POM
Glaswegin, Pomegranate Juice, Syrup, Soda

.............................................  9  .............................................

THE QUEEN’S GARDEN PARTY
The Botanist, St Germain, Grapefruit Liqueur & Fresh Lemon Juice
.............................................  9  .............................................

OLD FASHIONED
Makers Mark, Brown Sugar Cube, Chocolate Bitters

..........................................  8.75  ..........................................

BLOODY QUEEN
Absolut Vodka, Queens Arms Bloody Mary Mix

.............................................  8  .............................................

PERFECT SERVES
All 10

TANQUERAY NO. 10
WHITE GRAPE & APRICOT SODA

GRAPEFRUIT

ROKU
FEVER-TREE SMOKED GINGER ALE

LEMON

PORTOBELLO ROAD
FEVER-TREE MEXICAN LIME SODA

POMEGRANATE SEEDS

SIPSMITH
FEVER-TREE BLOOD ORANGE SODA

BLOOD ORANGE

DARNLEY’S ORIGINAL
FEVER-TREE TONIC

LEMON WHEEL

ARETTE BLANCO TEQUILA
RASPBERRY & ROSE FEVER-TREE TONIC

BLOOD ORANGE SLICE



C   L D
TOWER
YOUR TABLETOP TAP

TO SHARE WITH FRIENDS

LAGER
4PT £16.5  6PT £25.5

NEW ENGLAND IPA
4PT £18  6PT £27.5

POUR your OWN PINTS
at your OWN TABLE!



FAMOUS GROUSE served with 

FEVER-TREE GINGER ALE and  FRESH LIME
......................................  5  ......................................

Lions Rugby
recommended serve



white wine

LA DELFINA
PINOT GRIGIO, ITALY

175ML 5.65 | 250ML 7.75 | BTL 22

ONE CHAIR THE GOOGLY
CHARDONNAY, AUSTRALIA

175ML 5.65 | 250ML 7.75 | BTL 2

WATERKLOOK
CHENIN, SOUTH AFRICA

175ML 5.75 | 250ML 7.75 | BTL 22

MONT ROCHER VILLES VIGNES
VIOGNER, FRANCE

175ML 5.95 | 250ML 8.50 | BTL 23

MAYFLY
SAUVIGNON BLANC, NEW ZEALAND

175ML 7.50 | 250ML 9.50 | BTL 28

DOMAINE CASTELNAU
PICPOUL DE PINET, FRANCE

175ML 6.25 | 250ML 8.95 | BTL 28

THE UNDERWORLD
GRENACHE BLANC, SOUTH AFRICA

BTL 30

Rose wine

THE BIG TOP CARNIVAL
WHITE ZINFANDEL , USA

175ML 5.65 | 250ML 7.75 | BTL 22

CHATEAU ROUTAS
PROVENCE ROSE, FRANCE

175ML 6.95 | 250ML 7.85 | BTL 28

WHISPERING ANGEL
PROVENCE ROSE, FRANCE

BTL 50

Red wine

HIGHVELDT
CABERNET SAUVIGNON, SOUTH AFRICA

175ML 5.65 | 250ML 7.75 | BTL 21

BODEGA CAMINO REAL
RIOJA, SPAIN

175ML 6.15 | 250ML 8.75 | BTL 24

MABIS
NEROPASSO, ITALY

175ML 6.95 | 250ML 9.65 | BTL 26.50

REBEL CANYON
MERLOT, SPAIN

175ML 6.75 | 250ML 9.50 | BTL 26

MAN MEETS MOUNTAIN
MALBEC, ARGENTINA

175ML 6.25 | 250ML 8.75 | BTL 25

EMILIANA NOVAS GRAND RESERVA
PINOT NOIR, CHILE

BTL 29

Sparkling

BAROCCO
PROSECCO, ITALY

125ML 5.75 | BTL 25

MIRABELLO
PINOT GRIGIO SPARKLING ROSÉ, ITALY

BTL 28

CASA DEFRA
ROSÉ SPUMANTE, ITALY

BTL 25

PIPER-HEIDSIECK
CHAMPAGNE, FRANCE

BTL 50



SOFT DRINKS

COCA COLA .............................................................................2.25
DIET COKE / COKE ZERO....................................................2.15
IRN BRU / DIET IRN BRU.......................................................2.15
APPLETISER.................................................................................2.25
RED BULL.........................................................................................2.5
FEVER-TREE...................................................................................1.85
Tonic Water | Light Tonic | Sicilian Lemonade
Elderflower Tonic | Mediterranean Tonic

SCHWEPPES....................................................................................1.3
Tonic Water | Slimline Tonic | Canada Dry

SCHWEPPES GINGER BEER.................................................1.75
HIGHLAND SPRING.....................................................................2
Still | Sparkling

DRAUGHT SOFT DRINK..........................................................1.8
Ask your server for choices

GLASS OF FRUIT JUICE............................................................2.2
Ask your server for choices

hot drinks

TEAS.......................................................................................................2
Breakfast Tea | Earl Grey | Peppermint Tea | Green Tea

ESPRESSO / DOUBLE ESPRESSO..........................1.85 / 2.15
AMERICANO...................................................................................2
CAPPUCCINO.............................................................................2.4
LATTE................................................................................................2.4
FLAT WHITE...................................................................................2.4
MOCHA........................................................................................2.75


