



When ordering please advise our staff if you have a food allergy or intolerance. Everything is made fresh on the 
premises and if you need any information regarding ingredients please ask 

BL ACK A DDIE
COUNTRY HOUSE HOTEL AND COTTAGES

Blackaddie Rd, Sanquhar, Dumfries & Galloway DG4 6JJ
T. +44 (0)1659 50270    E. bookings@blackaddiehotel.co.uk

www.blackaddiehotel.co.uk

                    Starters 

Soup of  The Day      £6.70   
Chef’s home made soup with crusty bread 

Mushrooms        £7.85 
Sautéed button mushrooms in a light cream, garlic 
and parsley sauce 

Baked avocado     £9.75 
With prawns, smoked salmon, lobster sauce, chilli 
and mozzarella cheese                    

Cannelloni      £8.50 
Home made beef cannelloni with mascarpone 
cheese, tomato, basil, garlic and parmesan cheese 

 Mussels    £8.90 
Cooked in white wine, cream, parsley and garlic 
sauce 

Bruschette              £6.90/£7.20 
Toasted bread topped with fresh tomato and basil 
or with salami, mozzarella and chilli 

Bread and olives   £6.70

Lounge Menu

Pasta dishes 

Spaghetti Carbonara  £12.95 
Classic Italian spaghetti with cream, pancetta, 
black pepper, egg yolk and parmesan cheese 

Tagliatelle Bolognese  £13.95 
Home made classic bolognese sauce and flakes 
of parmesan 

Spaghetti seafood   £17.95 
Spaghetti with clams, mussels, prawns and 
calamari, white wine, chilli, garlic and tomato 
sauce 

Tagliatelle con Filetto  £18.20 
Tagliatelle pasta with strips of fillet, porcini 
mushrooms, truffle oil, cream and flakes of 
parmesan cheese 

Penne Giardiniera   £13.50 
Pasta tubes with courgette, aubergine, 
peppers, italian herbs, garlic, cream, tomato 
concasse and a touch of chilli 

Gnocchi Four Cheese  £13.95 
Potato dumplings with four different cheese, 
walnuts, cream, baby spinach and white wine 



Main Course 

Venison Burger        £16.95 
8oz venison burger, Monterey jack cheese, 
crispy lettuce, tomato, gherkins, garlic mayo 
and fries 

Chicken breast        £17.50 
Pan fried breast of chicken with peppers, 
onions, garlic, spicy sausage and fresh tomato 
sauce with crushed potato and seasonal 
vegetable 

 Sirloin Steak      £25.95 
28 days aged sirloin steak with grilled tomato, 
mushroom and French fries or a choice of 
Diane or Pepper sauce 

Beef  Medallions      £34.50 
Pan fried fillet of beef medallions with sautéed  
potato, root vegetables and sweet marsala and 
berry reduction 

Veal Porcini     £22.95 
Veal scallops with sautéed potato, garlic 
spinach, white wine, cream and wild 
mushroom sauce 

Veal Milanese   £21.95 
Veal scallops in light breadcrumbs  with 
sautéed potato and garlic spinach 

Fish of the day       £18.50 
Pan fried fillet of fish with white wine and 
lemon sauce, creamy mashed potato and 
seasonal vegetable 

Desserts 

Apple and Rhubarb Crumble     £7.95 
Blackaddie garden apples and rhubarb with 
raisins and whipped cream in a jar 

Tiramisu        £7.95 
Traditional Italian Coffee Flavoured Dessert 

Eton Mess                  £7.95 
Blackaddie garden berries compote, meringue, 
cream 

Ice Cream          £5.95 
Selection of Mixed Ice Cream 

Scottish and Western Isle Cheeses      £8.95 
Wafers, Blackaddie Garden Chutney, Fresh 
Grapes  

Cocktails 

Bellini     £10.50 
Sparkling Wine and Peach Juice 

Aperol Spritzer   £8.90 
Aperol, Prosecco, Soda 

Mojito     £8.90 
White Rum, Sugar, Lime Juice, Soda Water 

Cosmopolitan    £8.90 
Vodka, Cointreau, Cranberry Juice, Lime 

Blue Lagoon    £8.90 
Blue Curacao, Vodka, Lemonade  

Negroni    £8.90 
Sweet Vermouth, Campari, Gin 

White Russian    £8.90 
Kahlua, Vodka, Double Cream


