ll)he Scottish have been influenced by ‘Indian cuisine and spices for centuries, with recipes brought back by
soldiers in the Scottish regiment. Due to this fondness for Indian cuisine, at Emily’s Byre we are proud
to bring to you delicious, authentic, Indian dishes with an emphasis on “Northern Frontier’ specialities. As
at all our restaurants, for a wider selection we've added our signature Pan Asian choices. All our food is
prepared with the freshest of produce sourced from local purveyors. Our fish is from Tain Stewart, charcuterie
from Anja Baak of Great Glen Charcuterie, meats from Grants of Speyside and ice creams from Luvians in
Perthshire. Housed in an original 1840’s old byre (cowshed), Emilys is a rustic farmhouse with a cozy bar,
where local diners and foreign travelers can have a real good time!
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@ Crunchy Lentil ‘Bites : ® Tomato and Coriander Shorba

Yellow lentil bites, served with a Traditional Indian spiced tomato soup.
coconut mustard seed dip. Cullen Skink
@ Chargrilled (BI'OCCOIi ‘Florets ) Scottish soup with smoked haddock, potatoes

Broccoli marinated with yogurt and garlic, and onions, served with bread.

topped with toasted pine nuts. (j 2 . W

@ Dahi Chaat
Bite size puffs with chickpeas, ® Paneer Butter Masala

tamarind chutney and yoghurt. ) . .
Indian cottage cheese simmered in
@ (Bombay Cheese Toasty . creamy tomato gravy.
@ Toasted white bread sandwich with ® Pancer Saagwaua

spiced potatoes, tomatoes, beetroot,
mint chutney and cheese, served with crisps.

Indian cottage cheese cooked in a puree of
mustard greens, tempered with garlic and cream.

@ Chicken Tikka - @ Dal Makhani
Tandoori spiced chicken pieces cooked in a hot North Indian slow cooked black lentil
clay oven, served with mint and coriander chutney. @ curry, served \:vith steamed rice or naan.
@ Tandoori Chicken “Wings : @ Bhindi Do Pyaza

Chargrilled chicken wings, Okra tossed with softened onions.

served wicth mint and coriander chutney.
Chicken Franki J Roasted Cauliflower
lcxen rrankie ® and Potato Biryani

An Indian paratha wrap filled with Served with raita.

egg, chicken and red onions. ) . .
T, : Chicken Biryani
andoori Salmon . Served with raita.

Salmon fillets in yoghurt marinate and . .
Indian spices cooked in a clay oven. ‘Kashmiri Chicken ‘Korma
A native to Kashmir, chicken braised in a

‘Pahadi Kebab . mild curry full of authentic spices and cream.

Chicken marinated in aromatic spices, . .
hurt, mint and coriander. @ Classic Butter Chicken
JOGRHEL, THt ane comandast Chargrilled chicken pieces in a rich tomato gravy.

Classic Caesar Salad . .
Classic Caesar Salad with parmesan (Hyderabadl ‘Lamb Shank £20.00
Slow cooked lamb shank marinated

havi lic.
o j\(cil:l:rrllg]osfin;;g%srd garhe with Indian spices and yoghurt.

Chicken £2.00 | Prawns £4.50 | Steak £9.00 ‘Prawn Moilee
Juicy prawns tempered with mustard and curry

W leaves in a creamy coconut gravy with raw mango.
Our house special, three layers of baby naan stuffed (W M

with any one of the fillings below, sautéed Spanish
onions, cilantro and peppers; served with aloo tuk.

‘Haggis, Neeps n Tatties
® Paneer Kebab ) Traditional Scottish dish of sheep offal, swedes

and potatoes, served with a rich whisky sauce.

Diced paneer, zucchini and yellow squash.

ChickenPudinaTikka ' Pot Roast of Scottish LLamb £16.00

. ) . Slow cooked lamb with carrots
Mint flavoured chicken tikka. ) . .
parsnip and caramelised onions.

‘Lamb ‘Kebab. ... : ®@Scottish Salmon & Prawn Salad ... £17.50
Lamb pieces cured with spices and yogurt. Seared salmon and prawns with mixed leaves
in a honey lemon dressing.

All prices are inclusive of VAT.
‘ @ Vegetarian Dishes | @) Gluten Free Dishes | @ Black Sheep Signature Dishes. Please ask your server for vegan options.

FOOD ALLERGIES AND INTOLERANCES: All our dishes are prepared in kitchens where nuts, flour etc. are commonly

used, so unfortunately we cannot guarantee that our dishes will be free of traces of these products. Olives may contain

stones. Fish and meat dishes may contain bones, and all dishes may contain items not mentioned in the menu descriptions.
Before you order your food and drinks, please speak to our staff if you want to know about our ingredients.




Chicken strips and mushrooms in a creamy sauce.

Cheeseburger...............................
Chargrilled beef patty topped with cheese,

served with crisps. | Add Bacon £1.00

Chicken ‘Milanese ........................
Lightly breaded chicken breast,

served with arugula and cherry tomato salad.

Grilled Teriyaki Salmon................

Pan seared salmon with teriyaki glaze,

Chicken Tenders ...........................
With French fries.

@ Cheese Melt Sandwich ............... .

With French fries.

@ Macaroni and Cheese ... ...

‘Fish Fingers ..............................

With French fries.

‘Mini Cheeseburger .......................
With French fries.

served with mash and vegetables.

@ CurlyTries................................
@ Chicken Stir Fry......................... £16.00 %

Chicken stir fried with black pepper sauce, served with

snow peas, peppers, sprouts and Yang Zhou egg fried
rice. Add Prawns £4.00

® Asian Stir Try Noodles
A bowl of stir fried udon noodles with Tofu.. £12.00
With Sliced Chicken. . £14.00 | Sliced Beef... £15.00

® Cheese Garlic Naan................. ..
® Butter Garlic Naan.......................

@ PlainNaan..................................
® Tandoori Roti. ... ...
@ Steamed Basmati Rice ... ...

@ Poppadum.......................
®Raita......

,ZW

@® Scottish Bread Pudding ... .

With creme anglaise and whisky sauce.

‘Dark Chocolate Fudge Cake...........

With salted caramel ice cream and caramel popcorn.

@® Baked Yoghurt................ ... .
With fresh berry compote and lemon ripple ice cream.

@ Sticky Toffee Pudding.................

With vanilla ice cream and date Chutneg.

Tiramisu
Italian classic dessert with delicate ladg ﬁnger cookies,
espresso and mascorporne, coffee liqueur CcOCo powder.

Tee cream..................

Salted Caramel, Vanilla, Chocolate, Cappuccino.

‘Mango Sorbet..............................
Kualfi.

Traditional Indian ice cream.

Affogato.........................

An Italian Classic!
Vanilla ice cream with a shot of hot espresso.

@ Cappuccino Tce Cream ...

Topped with maple syrup and walnuts.

Coca-Cola330ml.............................
Diet Coke 330ml.............................
Sprite 330ml.............
‘Fanta Orange 330ml........................
‘Lemonade 200ml............................
Tonic ‘Water 125ml ...
‘Light Tonic ‘Water 125ml.................

Flavored Tonic 200ml. ... \oo .

Appletiser 275ml.......................
T2 275ml..

Orange and Passion Fruit / Apple and Raspberry
Trn-Bru33oml............................
Red Bull 250ml..........................
Ginger Ale 200ml............................
‘Mango Lassi......................
‘Bottled “Water

Still or Sparkling: 330ml £3.00 | 750ml £5.00

TJuice 250ml...............
Cranberrg / Orange / Apple

Coffee

Americano £4.00

Cappuccino £4.00

Caf¢ Latte £4.00

Flat White £4.50

Café Mocha £4.50

Espresso - Single £3.50 | Double £4.50

‘Newby Fine Tea Selection

Pot for one £3.50 and for two £5.50
English Breakfast | Darjecling | Earl Grey
Chamomile | Highland Green Tea

Freshly Brewed Tea

Fresh Mint Leaf £4.00
Fresh Lemon and Ginger £4.00
Cutting Chai, authentic masala chai £3.00

‘Hot Chocolate. .......................... ...

Add marshmallows and cream £0.50

All prices are inclusive of VAT.

Q Vegetarian Dishes | @ Gluten Free Dishes | @ Black Shccp Signature Dishes

Please ask your server for vegan options.

FOOD ALLERGIES AND INTOLER ANCES:

BCfOI‘C you OI'dCl‘ your fOOd (ll'ld drinks, p]C(lSC SpC(lk to our staffifgou want to l(]'lOW about our ingrcdicnts.
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