
 

Welcome to the Bistro & Tearoom (est 2016) 

All meals are prepared by the owner Steve, a full member of the Craft Guild of Chefs and he 

can adjust most menu items to accommodate any allergies or intolerances, please ask for 

details. 

Although we are an independent business from the Carmichael Estate, we work very closely 

with them and are proud to serve the very best of their meats from right here on the 

Estate. All the Venison, Beef & Lamb are born and raised within the Estate and are cared for 

to the highest welfare standards, with the lamb and venison processed on the Estate to 

minimize food miles and alleviate unnecessary stress to the animals. 

These meats are supplemented by the best of local produce including award winning 

Ramsay Ham, Bacon, Haggis and Black Pudding. 

All meals are produced on the premises. If you have any specific dietary requirements, 

please ask to speak to the Chef who will be pleased to help. 

All Vegetarian and Vegan options are produced using separate preparation and cooking 

equipment. 

Many of the products used to cook your meal today are available in the Carmichael Farm 

Shop, why not visit on your way back to the carpark 

 

 

  
Please make your server aware of any 

allergies or intolerances you may have. 

Alternatives can be discussed with the 

Chef and we have a full Allergen list 

available for reference 

Evening Tables available to pre-book 

Also, Private Party Bookings Available 

Please ask to speak to Jen or Steve for details 



Vegetarian Breakfast 

Breakfast Roll         £2.95 

Choice of Potato Scone , Egg , Veg Haggis   

Served in a morning roll - (extra items £1 each) 

All Day Breakfast         £8.95  

Vegetarian Sausage, Vegetarian Haggis, Mushroom, Egg, Tomato, Potato Scone & Toast 

 3 Egg Omelet         £6.95 

 3 free range egg omelet with your choice of up to 3 filings 

 

         Sandwich Toastie Panini 

Lockerbie Cheddar      £4.45  £4.95  £5.95  

Savoury Cheese       £4.95  n/a  n/a 

Egg Mayo        £4.95  n/a  n/a 

Brie & Chefs red onion jam     £5.45  £5.95  £6.95 

All served with salad garnish and crisps 

 

Soup & Sandwich Deal – small soup add £1.95 to price of your sandwich, toastie or panini 

served with salad garnish & crisps 

Soup of the Day or Italian Tomato      £3.95 

Freshly made soup served with crusty bread  

Vegetarian - Starters/Lite Bite 

Bruschetta al Pomodoro        £4.95 

Crispy Garlic bread topped with freshly chopped tomatoes, red onion, garlic, fresh 

basil oil, sea salt and olive oil. Served with a salad garnish 

Halloumi          £4.95 

Cypriot halloumi slices fried in seasoned extra virgin olive oil. Served with salad 

garnish & sweet chili dip. 

Garlic Mushrooms         £4.95 

Mushrooms sautéed in our house special garlic oil and butter, parsley, lemon juice 

and white wine served on a garlic bread with salad garnish 



Vegetarian Main Meals 

Burger 

Vegetarian burger served on a toasted bun, tomato, chef’s sauce, twice fried chips, beer 

battered onion rings, red onion jam and salad garnish   

Double Vegetarian Burger       £7.95 

Build your own £1 per extra item 

Cheddar, Brie, Blue Cheese, Fried Egg, Vegetarian Haggis 

Mushroom Stroganoff         £7.95 

House special stroganoff with, mushrooms, roasted peppers and a rich smoky sauce. 

Served with rice 

Garlic & Rosemary Focaccia         £5.95 

Authentic handmade focaccia smothered in garlic butter & rosemary then baked on a 

stone in the Pizza Oven 

Penne Napoli           £6.95 

Authentic rich Italian tomato sauce with fresh basil served with crispy garlic bread 

Penne Arrabbiata          £6.95 

Spicy rich Italian tomato sauce with chilli, fresh basil served with crispy garlic bread 

Penne con Quorn         £8.95 

Roast Quorn sliced through our own Napoli sauce served with crispy garlic bread 

Macaroni Cheese         £6.95 

Macaroni cheese made with the chef’s rich, creamy sauce & Lockerbie Cheddar and 

served with garlic bread 

Macaroni Cheese with Mushrooms       £7.95 

Macaroni cheese made with the chef’s rich, creamy sauce & Lockerbie Cheddar, 

mushroom and served with garlic bread 

Spaghetti Puttanesca (No anchovies)      £8.95 

Full of flavour traditional Puttanesca made with olives, capers, chili, garlic & tomato 

sauce served with crispy garlic bread 

Spaghetti Puttanesca con Quorn      £10.95 

Roast Quorn sliced through a traditional Puttanesca made with olives, capers, chili, 

garlic & tomato sauce served with crispy garlic bread 



Spaghetti Carbonara with Mushrooms      £8.95 

Creamy carbonara sauce with mushrooms, parmesan & served with crispy garlic 

bread 

Spaghetti Carbonara with Quorn      £8.95 

Creamy carbonara sauce with Quorn lardons, parmesan & served with crispy garlic 

bread 

Authentic Stone Baked Pizza 

Handmade in our kitchen using Italian 00 flour, 

hand thrown then stone baked in our Pizza Oven 

Margherita         £7.95 

Tomato, Lockerbie cheddar and mozzarella 

Mushroom         £8.95 

Tomato, Mushroom, Pepper & Red Onion, Lockerbie cheddar and mozzarella 

Chicken & Bacon        £9.95 

Juicy strips of roast Quorn, mozzarella and Lockerbie cheddar 

Vegetarian Hawaiian        £9.95 

Sliced vegetarian sausage & Pineapple topped with mozzarella and Lockerbie cheddar 

Vegetarian Spicy        £8.95 

Margherita base topped with sliced mushrooms, mixed peppers, chilies, mozzarella 

and Lockerbie cheddar 

Extrab Toppings £1 each - Extra cheese (blue or cheddar), black olives, 

mushroom, red onion, sundried tomatoes, mixed peppers, pineapple, sweetcorn, chili 

WIFI Bistro Free or Bistro Free ext -   Password  carmichael 

Sides 

Garlic Bread   £1.95   Cheesy Garlic Bread   £2.45  

Onion Rings   £2.45   Whisky Sauce    £2.45 

Twice cooked Chips  £3.45 


