
Minimum charge is one main course per person charged at £12.95
Service charge is an optional 10%

Dubh Prais Restaurant • 123b High Street • The Royal Mile • Edinburgh • EH11SG
TEL: 0131 557 5732 • FAX: 0131 557 5263

www.dubhpraisrestaurant.com

Dubh Prais Restaurant

Dessert of the Day	          £5.50

Butterscotch Terrine	          £5.50
A Caramel mousse with a rich chocolate 
sauce

Atholl Brose		           £5.50
Homemade Ice Cream flavoured with 
Drambuie liquer and toasted Oatmeal

Lemon Shortcake	          £5.50
A light mousse on a shortbread biscuit 
served with a vanilla cream

Mixed Ice Cream	          £5.00
A selection of homemade Ice Cream

Raspberry Sorbet	          £5.00
Homemade Water-ice with hint of lemon

Cheese & Biscuits	          £6.75
A selection of Scottish cheese served 
with biscuits and oatcakes

Coffee & Shortbread	          £2.50

Liqueur Coffee	  from £5.50

Roast Salmon		         £15.75
Shetland Salmon topped with Almond 
lemon butter

Breast of Chicken	        £15.95
Chicken stuffed with Argyll Ham, Mull 
Cheddar and coated with a cider sauce

Saddle of Venison	        £18.50
Medallions of Red Deer from the Blair 
Atholl estate served on a thyme sauce,  
garnished with a Guinea-Fowl fritter

Lemon Sole		         £16.50
Fillets of Poached Lemon Sole coated 
with an Orkney cheese sauce

Melrose Lamb		        £17.90
Lamb Cutlets served with a Skirley To-
mato on Rosemary sauce

Fillet of Beef		         £21.50
Fillet of Scottish Angus Beef served on 
an Arran mustard and Whisky sauce

Chestnut Cutlet	        £12.95
Vegetable and nut medley coated in sesa-
me seeds, pan fried and served on a spicy 
Leek sauce

Soup of the Day	          £4.75

Wild Mushrooms	          £6.00
Trio of Mushrooms grilled with Garlic 
and Ayrshire Bacon on a bed of salad 
greens, garnished with Cherry Tomatoes

Smoked Salmon	          £8.50
Thin slices of Belhaven Smokehouse 
Salmon dressed over a cucumber salad 
and garnished with pickled West Coast 
Scallops

West Coast Broth	          £6.50
Seafood soup with Mussels, Squid, Salm-
on and Smoked Haddock, finished with a 
touch of Tabasco

Haggis			           £6.50
Rolled in Oatmeal, pan fried and served 
on a creamy Leek and Whisky sauce

Inverawe Platter	          £6.95
A selection of smoked West Highland 
meats. Argyll Ham, Venison and Duck 
over a fresh orange salad with a Spring-
bank dressing
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