
 

Thank you for choosing  
Grey Harlings Restaurant for 

your meal today! 
 
 

A short history of Grey Harlings… 
 

Starting it’s life as the original clubhouse for the Royal 
Albert Golf Club (now the Royal Montrose Golf Club), 
the building was once a small cottage leased from the 

town’s tenant on Southfield farm. By 1880, the Golf Club 
decided to erect another clubhouse and the cottage was 
purchased by Mr W.J Sandford Thompson of Marykirk. 
He extensively altered and changed the building into a 
summer house residence called “The Villa”. The Royal 
Albert Club tried to buy the house back but Thompson 
refused and the building has remained privately owned 
ever since. From early 1930, until his death in 1975, the 

house was owned by Sir George Cockerill, a British Army 
Officer and Conservative MP. The actor Trefor Jones 

and his wife Anya inherited the house after Sir George’s 
death. 

 

Grey Harlings Hotel  
 

Now, the building is home to Grey Harlings Hotel which 
has 9 guest rooms, a restaurant and fully licensed bar. 

Our guest lounge offers the space to host private 
functions and parties, with the house being used as a 

wedding venue several times over the last few years. If 
you have any questions, please speak to a member of 

staff. 

 
 

All of our meals are cooked freshly to order each day. 
We use the freshest, locally sourced ingredients 

which very occasionally may be substituted for a like 
for like alternative. 

 
Our meat is supplied by Bruce Brymer Ltd, Brechin 
Our fish is supplied by M & M Spink Ltd, Arbroath 

 
 

 
  



Grey Harlings Hotel 
Restaurant Menu 

GF – Gluten Free Option Available V - Vegetarian 

 
Starters 

 
Cullen Skink     
Made with fresh Arbroath fish and served with toasted 
bread. (GF) 

£6.25 
 

Soup of the day     
Chef’s soup of the day served with bread & butter. 
(GF, V) 

£3.95 
 

Garlic & Tarragon Mushrooms  
Sautéed mushrooms in a creamy garlic & tarragon 
sauce, served on toasted olive bread. (GF, V) 

£5.95 
 

“Blaggis” Bon Bons    
A blend of haggis & black pudding with a panko crumb. 
Served with whisky mayo & rocket.  

£6.25 
 

Crispy Calamari     
Lightly battered calamari rings with sea salt and lime 
mayo. 

£6.95 
 

Halloumi Cigars    
Seasoned halloumi cigars served with our house made 
harissa dip. (V) 

£6.95 
 
 

 
If you have any food allergies or intolerances, please 
let a member of the team know and we will be happy 

to discuss your requirements. 

  



Grey Harlings Hotel 
Restaurant Menu 

GF – Gluten Free Option Available V - Vegetarian 

 
Mains 

 
Spiced Lamb Shank    

Slow cooked lamb shank paired with a tangy reduction 
and served on a bed of mash. (GF) 

£18.95 
Pork Fillet      

Stuffed with black pudding and wrapped in streaky 
bacon. Served with caramelised onion & garlic roast 
potatoes. 

£12.95 
Peppered Duck Breast    

Pan fried duck breast with vanilla mash & a creamy 
mushroom sauce. (GF) 

£17.95 
Seared Hake      

Marinated hake with a chorizo & red pepper ragout, 
served on a bed a of rice. 

£12.95 
Salmon & Prawn Tagliatelle  

Hot smoked salmon in a creamy white sauce with 
olives, capers & rocket. (GF) 

£12.95 
Grilled Harissa Skewers    

Harissa flavoured chicken breast with courgette, cherry 
tomato and red onion. Served with aromatic rice. 

£11.95 
Beef Featherblade     

Shredded beef with a wholegrain mustard potato cake, 
red wine gravy & seasonal vegetables. 

£14.95 
Goats Cheese     

Baked goats cheese with squash, cherry tomatoes, red 
onion and crushed walnuts. (GF,V) 

£11.95  



Grey Harlings Hotel 
Restaurant Menu 

GF – Gluten Free Option Available V - Vegetarian 

 

Grey Harling Classics 
 
Traditional Steak Pie     
Served with chips and seasonal vegetables. 

£10.95 
Lasagne      
Oven Baked Lasagne with side salad  

£10.95 
Breaded Haddock     

Served with minted pea puree and seasoned chips.  

£11.95 
Breaded Goujons      
Homemade breaded chicken goujons served with 
chips and salad. 

£10.95 
Smoked Cheddar Macaroni    
Served with chips and salad. (GF) 

£10.95 
Classic Curry       
House curry served with chips, rice or ½ and ½. 
(GF,VE) 

£11.25 
Balmoral Burger     
Chicken breast & haggis topped with pepper sauce, 
onion rings and chips. (GF) 

£12.95 
Chef’s House Burger    
Topped with bacon, smoked cheddar & caramelised 
onions. (GF) 

£11.95 
 

  



Grey Harlings Hotel 
Restaurant Menu 

GF – Gluten Free Option Available V - Vegetarian 

 
Steaks 

 
Fillet                   £26.95 
Sirloin                  £21.95 
  
Our steaks are served with grilled mushrooms and 
tomatoes, hand cut chips & homemade onion rings. 
 

Sauces     
Choose from peppercorn, Diane or creamy garlic. 

£2.50 

Hot Steak Salad     
Our skinny steak served on fresh leaves, red onion, 
peppers, squash and tomatoes. 

£12.95 

 

Kids Menu 
 

All kids meals come with a Simply Fruity 
drink (various flavours) and scoop of ice 

cream for £6.95 
 

Fish Fingers 
Homemade breaded fish fingers served with chips and 
beans. 

 
Chicken Goujons 
Hand breaded chicken breast strips served with chips 
and beans. 

 
Macaroni Cheese 
Macaroni pasta in a creamy cheese sauce. 

 
Sausages, Chips and Beans 
 
Burger, Chips and Beans (GF) 
 

  



Grey Harlings Hotel 
Restaurant Menu 

GF – Gluten Free Option Available V - Vegetarian 

 

Desserts 
 

Fresh Fruit Pavlova     
Served with whipped cream and our homemade coulis. 
(GF, V) 

£5.50 
 

Chef’s Sticky Toffee Pudding   
Our homemade sticky toffee pudding served with 
cream or ice cream. (V) 

£5.95 
 

Homemade Crumble     
Ask your server for today’s flavour. (V) 

£4.95 
 

Chocolate Fondant  
Served with our homemade fruit coulis. (GF, V) 

£5.95 
 

Selection of Ice Cream 
Choose from strawberry, vanilla or chocolate. Made 
with clotted cream. 

£3.95 
 

Tea and Coffee Available 
 
 

 


