
TEUCHTERS LANDING BREAKFAST MENU

PLEASE ORDER AND PAY AT THE BAR

YOU WILL BE SUPPLIED WITH CUTLERY AND SAUCES WHEN YOU ORDER

Warm Aberdeen butteries with preserves  3.50

Breakfast baps 

Macleod’s Stornoway black pudding, haggis, Ayrshire bacon, One filling  3.95 

tattie scone, Gilmour’s pork sausage, vegetarian haggis,  Two fillings  4.95 

organic egg, veggie black pudding, veggie sausage,   Three fillings  5.95

lorne sausage, Newhaven smoked salmon

Bacon and organic eggs on sourdough toast Bacon and organic eggs on sourdough toast   5.50

(poached, scrambled or fried)   

Aberdeen butteries eggs benedict 8.50

Choose from: - Newhaven smoked salmon 

           - Stornoway black pudding

           - Ham 

           - Portobello mushroom

  

Bowl of Teuchters kedgeree risotto 

curried spiced smoked haddie risotto with soft boiled egg   8.50

Loch Creran oysters served naturally 

 three - 6.50                    six - 12.50                    twelve - 24.00 

Full Teuchters cooked breakfast  11.50

Gilmour’s pork sausage, lorne sausage, Ayrshire bacon, tattie scone, haggis,

Portobello mushroom, grilled tomato, baked beans, Macleod’s Stornoway black pudding, Portobello mushroom, grilled tomato, baked beans, Macleod’s Stornoway black pudding, 

two of Dave Stoddart’s locally farmed organic fried eggs, buttery, sourdough toast, 

preserves and butter 

Full Teuchters vegetarian cooked breakfast 10.50

grilled tomato, Portobello mushrooms, veggie sausage, tattie scone, baked beans, 

vegetarian black pudding, MacSweens vegetarian haggis, two of Dave Stoddart’s locally 

farmed organic fried eggs, buttery, sour dough toast, preserves and butter

Bloody Bloody Teuchters After 11am

Bloody Mary Arbikie potato or chilli vodka  6.50 

Bloody Banchory Dark Matter rum  6.50

Bloody Scotsman Sheep Dip Whisky  6.50

Ruddy Mary Bothy Chilli gin  6.50

Bloody Mexican Sierra white tequila  6.50

All of the above available as pints of Caesar made with Clamato juice - 7.95

Glass of prosecco Glass of prosecco  5.95

Glass of prosecco cocktail  7.00

Bottle of prosecco  25.00 

Any special dietary requirements or food allergies, please let us know. We use rape seed oil in all our frying. 

All our food is fresh and locally sourced and prepared daily in our kitchen. When we run out, we run out. 

Head Chef David Hand


