
Extra Matured Fillet         Extra Matured Fillet         Extra Matured Fillet         Extra Matured Fillet         
Steak As good as it gets!    

Millers of Speyside AAA Gold 

standard Aberdeen Angus 

gives an unprecedented          

concentration of flavours 

and tenderness. A truly      

special steak and one to     

savour   £19-/100g Cut to Order  

Suitable for sharing             

Porterhouse TPorterhouse TPorterhouse TPorterhouse T----Bone                   Bone                   Bone                   Bone                   

£12-/100g*                                      

Chateaubriand Chateaubriand Chateaubriand Chateaubriand                                                                                                                         

Specially prepared from the 

 head of the fillet. This        

literally melts in your mouth 

£20- /100g*                                   

****Ask for today’s weights                                            

 

 

 

House Cuts                  House Cuts                  House Cuts                  House Cuts                  
all steaks are flame grilled for a 

real intense favour    

        Sirloin                 300g       £38Sirloin                 300g       £38Sirloin                 300g       £38Sirloin                 300g       £38----    

        Ribeye                    300g      £38Ribeye                    300g      £38Ribeye                    300g      £38Ribeye                    300g      £38----    

        Tomahawk           500g      £58Tomahawk           500g      £58Tomahawk           500g      £58Tomahawk           500g      £58----    

        Cote de Boeuf  500g      £58Cote de Boeuf  500g      £58Cote de Boeuf  500g      £58Cote de Boeuf  500g      £58-      

        Tbone                    500g      £54Tbone                    500g      £54Tbone                    500g      £54Tbone                    500g      £54----    

CHOOSE a side of potatoes 

plus a complimentary sauce 

to accompany your house cut  

Extra Dry Aged Ribeye        Extra Dry Aged Ribeye        Extra Dry Aged Ribeye        Extra Dry Aged Ribeye        

£19-/100g cut to order.    min 300g                                      min 300g                                      min 300g                                      min 300g                                      

our traditional ribeye dry aged 

for a minimum of112 days adding 

only our secret trademark       

seasoning and flame grilled to     

produce a real intense flavour  

Sauces Sauces Sauces Sauces     

Pepper sauce                                         Pepper sauce                                         Pepper sauce                                         Pepper sauce                                         

Blue cheese sauce                              Blue cheese sauce                              Blue cheese sauce                              Blue cheese sauce                              

Sauce bearnaise                                  Sauce bearnaise                                  Sauce bearnaise                                  Sauce bearnaise                                  

Garlic and parsley butter                    Garlic and parsley butter                    Garlic and parsley butter                    Garlic and parsley butter                    

Bone marrow jus                                Bone marrow jus                                Bone marrow jus                                Bone marrow jus                                

whisky creamwhisky creamwhisky creamwhisky cream    

PotatoesPotatoesPotatoesPotatoes    

hand cut chips, mash potato,                              

garlic & rosemary potatoes  

truffle and parmesan fries               

(£3 supplement)    

AddAddAddAdd----    

4 4 4 4 King Prawns to any steak  King Prawns to any steak  King Prawns to any steak  King Prawns to any steak  £6£6£6£6----

haggis to any steak  £4haggis to any steak  £4haggis to any steak  £4haggis to any steak  £4----                                                                    

extra sauce  £3extra sauce  £3extra sauce  £3extra sauce  £3----                                                                                                                                                        

extra potato  £4extra potato  £4extra potato  £4extra potato  £4----    

 
Grilled Chicken Breast £25Grilled Chicken Breast £25Grilled Chicken Breast £25Grilled Chicken Breast £25----        

Smoked mash, charred corn,   

tenderstem broccoli,                

lemon & thyme chicken sauce    

Fresh egg pappardelle £23Fresh egg pappardelle £23Fresh egg pappardelle £23Fresh egg pappardelle £23––––    

Roasted butternut squash, 

brown butter, sage,            

aged parmesan     

Sole Meuniere £30Sole Meuniere £30Sole Meuniere £30Sole Meuniere £30----                                                                                        

Parsley, capers                      

lemon brown butter,          

garlic & rosemary potatoes     

Warm bread loafWarm bread loafWarm bread loafWarm bread loaf    

£5£5£5£5----    

Mixed OlivesMixed OlivesMixed OlivesMixed Olives    

£6£6£6£6----    

Fresh Cumbrae Oysters Fresh Cumbrae Oysters Fresh Cumbrae Oysters Fresh Cumbrae Oysters 

with todays accompaniment                                  

£4£4£4£4––––    eacheacheacheach    

Balsamic baby OnionsBalsamic baby OnionsBalsamic baby OnionsBalsamic baby Onions    

£6£6£6£6----    

When you arrive 

Wild mushroom and              Wild mushroom and              Wild mushroom and              Wild mushroom and              

truffle arancini £14truffle arancini £14truffle arancini £14truffle arancini £14————                                

Black garlic emulsion,         

pickled shimeji,                        

aged parmesan    ,  

Hand dived West of Kintyre      Hand dived West of Kintyre      Hand dived West of Kintyre      Hand dived West of Kintyre      

Scallops  £19Scallops  £19Scallops  £19Scallops  £19----                                                                                                                                    

Roast cauliflower puree,           

pickled cauliflower, fresh apple, 

curry oil                                                                                                                                                                                 

Iberico pork cheeks £15Iberico pork cheeks £15Iberico pork cheeks £15Iberico pork cheeks £15----                                                                                                                                                                        

BBQ aubergine,                    

savoy cabbage,                     

olive tapenade, jus     

Soup of the day  £7Soup of the day  £7Soup of the day  £7Soup of the day  £7----                                                                

with fresh sourdough bread    

Beef Tartare £18Beef Tartare £18Beef Tartare £18Beef Tartare £18----                                                                                                                        

smoked egg yolk jam,                     

herb croutons 

Grilled Mackerel £14Grilled Mackerel £14Grilled Mackerel £14Grilled Mackerel £14----                                    

Fregola sarda, basil pesto, 

toasted hazelnuts 

Mains 

For Starters 

 Steaks  We are proud members of the Scotch Beef Club. Our beef is reared in Speyside in Scotland. Dry aged on the bone for a   

minimum of 70 days in our own ageing store. Quality from a natural environment and famed for its superior grass fed livestock. 

Sides  £6– each 

Beer battered crispy              Beer battered crispy              Beer battered crispy              Beer battered crispy              

onion ringsonion ringsonion ringsonion rings    

Tenderstem broccoli with   Tenderstem broccoli with   Tenderstem broccoli with   Tenderstem broccoli with   

sesame and soy saucesesame and soy saucesesame and soy saucesesame and soy sauce    

Honey glazed chantenay     Honey glazed chantenay     Honey glazed chantenay     Honey glazed chantenay     

carrotscarrotscarrotscarrots    

Sautéed garlic mushroomsSautéed garlic mushroomsSautéed garlic mushroomsSautéed garlic mushrooms    truffle and parmesan fries               truffle and parmesan fries               truffle and parmesan fries               truffle and parmesan fries                   Mac ‘n’ cheeseMac ‘n’ cheeseMac ‘n’ cheeseMac ‘n’ cheese    

At Tiffney’s we strive to make the experience very special for you. If there are any dietary or allergy requirements we should 

know about, please make those known to your server.  


