
  
 
 
 
 

 

 

 

Hello, and welcome to the Old Mill Inn. The development of this beautiful building is 

almost complete. We now have five special bedrooms and a state of the art cellar for real 

ale giving us five hand-pulls on the bar with a maximum of fourteen for our beer festival in 

June which was a huge success last year. 2012 promises to be a very exciting year with key 

personnel in the kitchen and front of house being added to our already hugely successful 

team. We are developing exciting new dishes for all our menus, different styles of 

presentation and obviously continue to use only the best local ingredients gained from the 

local estates, beef and lamb from our local farmers and fish from the local fishermen. We 

hope you enjoy your time with us, and any comments would be extremely welcome. 

 
 
Starters 
 

 Freshly prepared soup of the day £3.75 
 

 Pressed ham hock, truffle pease pudding,  
parsley dressing £5.25 
 

 Old Mill Cullen Skink £5.25 
 

 Moray seafood medley. East coast crab, hot and cold smoked 
salmon, ceviche of scallop, king prawn, lime dressing £6.50 
 

 Local game terrine with homemade chutney £4.75 
 

 Crispy duck egg, grilled asparagus spears,  
asparagus veloute £4.95 
 

 Goats cheese and leek dumpling, roast portobello  
mushroom, basil infusion £4.95 
 



 
 

 
 
 
 
 
 
Mains 
 
 

 Supreme of turbot, seared zampone, king scallop,  
samphire stir fry, butter sauce £15.50 

  
 Chargrilled Thai marinated king prawns, rice noodles,  

Thai infused broth £14.95 
 

 Pan roasted loin of local venison, truffle scented mash,  
root vegetables, port and beetroot jus £16.25 

 
 Corn fed chicken supreme, red pepper mousse,  

basil beignets, ratatouille £14.75 
 

 Fillet of pork, braised cheek and slow cooked belly served  
with red cabbage and chorizo garlic mash £15.95 

 
 Beef fillet medallion, sautéed lambs kidney, sweet potato 

fondant, wild mushroom and baby onion fricassee £17.50 
 

 Fresh pea risotto, pea cream and crispy mozzarella  
fritters £12.95 

 
 Supreme of Barbary duckling, rhubarb and ginger  

compote, galette potato £14.95 
 

 
 
 

 
 



 
 
 
 
 
 
 
 
From the Chargrill 
 
 
All our beef is locally sourced from Rhinds of Elgin, chargrilled to 
your preference and served with grilled field mushrooms, plum 
tomato, onion rings and a choice of chunky chips or baby potatoes. 
 

Weights are minimum uncooked 
 
    8oz      16oz 
 

 Fillet £21.00 - 
 

 Sirloin £16.95 - 
 

 Rump £14.50 £21.50         
 
 

Sauces made to order to compliment your steaks 
 

 Peppercorn and brandy 
 

 Diane (mushroom, brandy & mustard cream) 
 

 Caramelised onion gravy 
 

 Stilton and bacon 
 
 
 
 

 
 

 

£2.50 



 
 

 
 
 
 
 
 
Desserts            
 

 Iced banana parfait, toffee sauce, mango coulis,  
glazed banana and toffee popcorn £5.50 

 
 Hot chocolate fondant, kirsch and cherry compote,  

chocolate sorbet £5.50 
 

 Coffee mousse, warm white chocolate cookies £5.50 
 

 Selection of Scottish cheeses, homemade chutney,  
oatcakes and biscuits £6.50 
 

 
 
Side Orders 
 

 Chunky chips £2.50 

 Baby potatoes £1.75 

 Garlic and rosemary foccacia bread £ 3.25 

 Garlic and rosemary foccacia bread  
 with melting mozzarella £3.75 

 Mixed salad leaves with house dressing £3.00 

 Beer battered onion rings (8) £2.00 

 Panache of seasonal vegetables £1.75 

 

Please look out for our daily specials 
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