
8OZ SIRLOIN STEAK 21.95
Chunky chips, peppercorn brandy sauce,
rocket & parmesan salad

10OZ RIBEYE STEAK 24.95
Chunky chips, peppercorn brandy sauce,
rocket & parmesan salad

STICKY RACK OF BBQ RIBS 22.95
Grilled corn, fries & house slaw

LEMON & GARLIC GRILLED 15.00
CHICKEN BREAST 
Chunky chips, roasted cherry tomatoes
 & house salad

BLACKENED CAJUN CHICKEN BREAST 15.00
Chunky chips, roasted cherry tomatoes,
 & house salad

GRILL
F R OM  T H E

D E S S E R T S
STICKY TOFFEE PUDDING g 6.50
Toffee sauce & vanilla ice cream

ETON MESS g(GF) 6.00
Strawberries, raspberries, vanilla ice cream
& caramelised meringue 

CHOCOLATE & SALTED CARAMEL TART g 6.50
Raspberry sorbet

LOTUS BISCOFF CHEESECAKE v 6.50
Salted caramel ice cream

SELECTION OF ICE CREAM & SORBETS (GF) 5.00

Room Service Available 12 noon to 9.00pm, please dial 0 from your room to place your order. A tray charge of £2.50 will be added to all room service orders. 

Guests on dinner, bed and breakfast terms can choose three courses from the menu excluding steak (**Add on for steak £9.50)

M A I N SM A I N SM A I N S
FISH & CHIPS 16.50

Beer battered North Atlantic haddock,

chunky chips & mushy peas

FILLET OF SALMON 17.50

Citrus & harissa bulgar wheat,

sweet potato puree & toasted almonds

MAC ‘N’ CHEESEg  12.95

Smoked cheddar & parmesan cheese sauce

Add smoked bacon or jalapeños for 1.00

MEDITERRANEAN VEGETABLE PASTAv  12.95

Lightly spiced tomato sauce, grilled focaccia

Add grilled chicken or chorizo & king prawn

skewer for 3.50

BUTTERNUT SQUASH & CHICKPEA 15.00 

CURRY v
Basmati rice, mango chutney & chapatis

CONFIT DUCK LEG 18.00 

Potato terrine, seasonal greens

& salsa verde

£2.95 each  |  2 for 5.00

CHUNKY CHIPS v
ONION RINGS v
HOUSE SALAD v
GARLIC BREAD g
HOUSE SLAW v

SPRING GREENS v

S I D E S

BURGERS
All served on a brioche style bun with lettuce, 
tomato, red onion, fries & house slaw

DOUBLE STACKED CHEESEBURGER 16.00
Double 4oz Aberdeen Angus patties, cheddar
cheese, gherkin, baconnaise & onion rings

BUTTERFLY CAJUN CHICKEN BURGER 15.00
Mexican cheese, salsa & guacamole

MEATLESS CRISPY CHICKEN KATSU 14.00
BURGER v  
Mango chutney

    Add cheddar cheese, Mexican cheese,
    or smoked bacon to any burger for 1.50 each

P I Z Z A S
CAPRESE g 14.00
San Marzano tomato, buffalo mozzarella
& torn basil

CHICKEN SUPREME 15.00
Tomato, mozzarella, chicken,
smoked bacon & BBQ sauce

MEAT LOVERS 15.00
Tomato, mozzarella, salami, chorizo,
smoked bacon & jalapeños

THE MEXICAN v 14.00
Salsa & tomato base, vegan Mexican
cheese & fajita spiced peppers

S T O N E  BA K E D

g Vegetarian    v Vegan     (GF) Gluten Free
If you have a food allergy, intolerance or sensitivity, please 
speak to your server about ingredients in our dishes before 

you order your meal.

PLEASE ASK
YOUR SERVER

FOR THE

DAILY
SPECIALS

S T A R T E R S

SOUP OF THE DAY v 6.00
Artisan sourdough & salted butter

SOURDOUGH BRUSCHETTA g  7.50
Roasted cherry tomatoes & pumpkin
seed pesto 
Add chorizo & king prawn skewer for 3.50

SALT & PEPPER CALAMARI 8.20
Lemon & garlic aioli

CRISPY HAM HOCK 7.50
Mushy pea purée, crispy onions & peashoots

DIRTY VEGAN NACHOS v 7.50
Spicy beans, guacamole, vegan crema, salsa, 
jalapeños & vegan smoked cheddar

HAGGIS FRITTERS  7.95
Peppercorn & brandy sauce 

CAESAR SALAD  Small 6.95  |  Large 9.95
Baby gem lettuce, Caesar dressing, anchovies, 
garlic & thyme croutons & shaved parmesan
Add grilled chicken or king prawn for 3.50 each

MAPLE ROASTED HERITAGE BEETS v 7.50
Beetroot hummus, toasted cumin,
cripsy khobez bread & sunflower seeds

CRISPY CHICKEN WINGS  5pcs 7.50 |  10pcs 14.00
Choose from buffalo hot sauce or
Kentucky BBQ sauce, served with house slaw

THE BRASSERIE



WHITE
Tekena Sauvignon Blanc 19.50   6.50  4.95
Central Valley  
A refreshing Sauvignon Blanc with citrus and

tropical fruit flavours and a crisp finish.

Antonio Rubini Pinot Grigio 18.95 6.50 4.95
delle Venezie  
Rich pear drop and elderflower notes with

lingering apple finish.

Berri Estates Unoaked Chardonnay 19.95 6.95 5.50
South Eastern Australia

A crisp style with a fresh, yet ripe lemon character

 with no oak ageing.

Leefield Sauvignon Blanc 23.95 7.95 6.50
Marlborough

A deliciously ripe, perfumed nose of lime zest, passionfruit

and musky pink grapefruit gives way to a palate saturated

with flavours of exotic citrus, woody herbs and warm river stone.

RED
Tekena Merlot 19.50 8.50 6.50
Central Valley

A fruit-driven Merlot with raspberry and blueberry

fruit leading to a soft finish.

Short Mile Bay Shiraz 18.95 6.50 4.95
South Eastern Australia

Deep-coloured and full-bodied with lots of rich berry fruit

on the palate and a pinch of pepper spice so typical of Shiraz.

Luna del Sur Malbec 19.50 6.50 4.95
San Juan

Plenty of ripe, soft berry fruit flavours with a hint of spice.

A classic malbec.

Waipara Hills Pinot Noir 27.95 9.50 7.50
Central Otago

Bramble fruit, cherry, spice and a hint of smoke on the nose;

black cherry and plum on the palate supported by vanilla spice.

Bottle 250ml 175ml

ROSÉ 
Wicked Lady White Zinfandel 17.95 6.50 4.50
California

Medium-sweet, with delicious raspberry and

strawberry flavours.

Antonio Rubini Pinot Grigio Rosato  18.95 6.50 4.95
delle Venezie 

Refreshing rosé with aromas of wild flowers,

raspberry and strawberry

PROSECCO &
SPARKLING
Pontebello Prosecco Doc  26.00  5.95
Spumante Extra Dry  
Elegant and crisp with a fine bubble mousse and

delicious apricot, pear and citrus flavours. 

Da Luca Rosé Prosecco  27.95 5.95
Lovely pale pink colour and delicate red-fruit

aromas lead to a delightfully fresh watermelon

scented palate. Great length freshness create a

lasting impression - delicious! 

Louis Dornier et Fils Brut  49.95 –
Description... Description... Description... Description... 

Description... Description... Description... Description... 

Moet & Chandon Brut Impérial NV  65.95 –
A well-known blend of older reserves with young
wines to ensure a consistency of this flowery aroma
and warm biscuit hints.

HOT BEVERAGES HOT BEVERAGES HOT BEVERAGES 

COCKTAILSCOCKTAILSCOCKTAILS
Tennents 4.20

Heineken  4.20

Amstel 4.10

Guinness  4.50

John Smiths  4.00

Strongbow 4.00

Stella 3.80

Peroni 3.80

Budweiser 3.80

Kopparberg 4.10

Magners 4.10

WKD 3.80

Coke Can  1.95

Coke  Half Pint 1.55 Pint 3.20

Diet Coke Can  1.95

Lemonade Half Pint 1.55 Pint 3.20

Sprite Can  1.95

Irn Bru Can  1.95

J2O  2.50

Red Bull  3.00

BEERS & CIDERS

SOFTS

Cappuccino 3.00

Latte 3.00

Espresso 3.00

Pot of Coffee or Tea for one 3.50

Hot Chocolate 3.00

Breakfast Tea 3.00

Earl Grey Tea 3.00

Flavoured Tea 3.00

Bottle 250ml 175ml

Bottle 125ml

The Brasserie    The Station Hotel, 78 Guild Street, Aberdeen AB11 6GN

VODKA
Cosmopolitan 7.00
Cranberry Juice, Vodka, Triple Sec & Lime Juice

Moscow Mule 7.50
Vodka, Ginger Beer & Lime Juice

French Martini 7.00
Vodka, Chamboard & Cranberry Juice

Pornstar Martini 8.00
Vodka, Passionfruit, Lime Juice & Pineapple Juice

GIN
Bramble 7.00
Tanqueray Gin, Crème de Mure, Lemon Juice
& Gomme

Elderflower Collins 7.50
Tanqueray Gin, St Germain, Lemon Juice,
Gomme & Soda

Negroni 7.50
Tanqueray Gin, Campari & Belsazer Red

Pronstar Martini 8.00
Vodka, Passionfruit, Lime Juice & Pineapple Juice

RUM
Daiquiri 7.00
Pampero Blanco, Lime Juice & Gomme

Moscow Mule 7.00
Havana Especial, Cointreau, Lime Juice,
Gomme & Orgeat

Dark ‘n’ Stormy 7.50
Havana Especial, Lime Juice, Gomme,
Ginger Beer & Bitters

Banana Jungle Bird 7.50
Havana Especial, Campari, Pineapple Juice,
Lime Juice

Pina Colada 7.50
Bacardi Blanca, Bacardi Coconut, Pineapple,
Coconut Cream

Mojito 7.00
Bacardi Blanca, Mint Leaves, Lime Juice & Fresh Lime

WHISKY/SPRITZ
Old Fashioned 7.50
Bulliet Bourbon, Angostura Bitters & Orange Bitters

Whiskey Sour 7.50
Johnnie Walker Black, Lemon Juice, Gomme & Bitters

Amaretto Sour 7.00
Disaronno Ameretto, Lemon Juice, Gomme & Bitters

Sidecar 7.50
Martell VS, Cointreau, Lemon Juice & Gomme

Aperol Spritz 7.50
Aperol, Prosecco & Soda Water

Kir Royale 7.50
Crème de Cassis & Prosecco

Alcohol is only available for over 18s.  Please drink responsibly.


