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From round here….
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Bar snacks
Just drinks – Bombay mix
Bread – tomato bread, sourdough & wild garlic butter 
Olives – marinated in garlic & thyme  
Crisps – kettle chips, parsley dip
Wings – ½ dozen spiced chicken wings, fresh coriander 
Arbroath Smokie – fishcakes with tartare sauce

Starters
Ceviche – hand dived scallop, cucumber, melon & feta 
Soup – pea and watercress, croutons, egg & mint oil 
Salmon – home cured with Verdant gin, 
cucumber, radish & lime,
Tomato – salad, basil mousse, mozzarella, 
black olive & sourdough
Quail – breast, leg & egg, sweetcorn, sorrel

Main courses
Moules du jour – hand cut chips & bread
Sole – spring cabbage, brown shrimp butter, 
apple & macadamia nut
Chicken – ratte potatoes, asparagus,
haricot beans, corn & smoked bacon
Lamb – peas, broad beans, 
gem lettuce & wild garlic pesto
Flat iron - bourguignon garnish, caramel carrot, 
mushroom duxelle, pancetta & spinach 

On the grill
Burger – cheese, lettuce, tomato, chips & ketchup 
Sirloin steak – mushroom, tomatoes, hand-cut chips 
Chateaubriand – tarragon mushroom, cherry tomatoes, 
chips, red wine & pepper sauce,

Sides 4.00
Corn on the cob & nut butter | Spring greens, wild garlic
Baby gem, peas & bacon |Flat cap mushroom, tarragon butter
House salad |Hand cut chips| Onion rings | Ratte potatoes, herbs 

Sauces – Red wine or Pepper 2.50

Desserts & Cheese
Cheeseboard

Five Scottish and French cheeses grapes, celery, chutney & warm 
oatcakes. A cheese board is best served at room temperature so 

maybe order at the start of your meal - £10.00
 Dark chocolate 

 pave with carmel hazelnuts, tonka bean ice cream
£8.00

Cranachan Souffle
raspberry sorbet, oatmeal & Famous Grouse

£8.50
Pimms parfait

strawberry, lemonade, mint & cucumber
£7.50

For two
chocolate sharing plate 

£16.00
Treats for two

Dundee Marmalade pastilles, chocolate truffles & tablet
£6.00

Keep in touch – share your email address with us, give us permission
and once a month we’ll send you an update and a voucher on
your birthday or anniversary. INSERT FACEBOOK AND TWITTER
(CENTRE)

Home comforts….

Bistro Menu
We have an opportunity to warm the heart, inspire the mind, feed 
the soul and bring people together. Our Bistro menu changes every 
Wednesday and is packed with feel good dishes, home comforts 
and healthy options.

Two courses £20 | Three courses £25
Dinner Inclusive guests have a food allowance of £25

Spring into afternoon tea

Scones
fruit scone with clotted cream, Mackays preserves

Savories
pea & watercress soup | home cured salmon

smoked ham hock | tomato salad

Sweet
chocolate sharing plate

Treat
Dundee marmalade pastilles, chocolate truffles, tablet

£16.50
We regret our afternoon tea cannot be tailored to

coeliac or lactose intolerances.

Sandwiches £
Hot smoked salmon – wasabi mayo & cucumber 10.50
Roast topside beef – horseradish, baby gem & tomatoes 9.50
Smoked ham hough – piccalilli, red onion & rocket 8.00
St Andrews Anster Cheddar – dill pickle & onion 8.00
Served on granary bloomer, salads

Worth a read
Groups of twelve guests or more will be asked to select a menu from 
our large parties’ options at the time of booking.

Our menu descriptions do not include all ingredients. Please ask for 
an allergens menu should you have any intolerances or allergens.

Prices are inclusive of 20% VAT.

Hotel Indigo Dundee for bookings and room service please dial 2009 
from your in room phone.  Staybridge Suites guests, please dial 
reception on 0 for bookings.

Sandwiches are available 24 hours per day | from round here menu 
5pm to 9.30pm | afternoon tea 2.30pm to 4.30pm | bistro menu 
5pm to 9.30pm | larder lunch M to F 12.30pm to 2.30pm, Sa & Su 
1.30pm to 4.30pm 

Keep in touch – share your email address with us, give us permission 
and once a month we’ll send you an update and a voucher on 
your birthday or anniversary.

Keep in touch – share your email address with us, give us permission and once a month we’ll 

send you an update and a voucher on your birthday or anniversary. 

Facebook: @DaisyTaskerDundee  -  Twitter: @DaisyTasker  -  Instagram: @daisytaskerdundee
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From round here....
Bar Snacks
Green olives, marinated in red chilli & ras el hanout� £3.50	
Bar nuts, cracked black pepper� £3.00	
Bread tin, baked beetroot and sourdough breads, crostini, horseradish butter� £3.00
Wings, spiced with coriander� £5.50	
Crisps, red pepper pesto� £3.50	
Two oysters, bloody Mary dressing� £3.50

Starters
Whipped goats cheese, beetroot carpaccio & granola� £6.50	
Chicken & bacon terrine, pickled vegetables & sourdough� £6.50	
Salmon confit, cucumber, oyster & kohlrabi� £7.50	
Pork belly & langoustine, courgette, tomato & caper� £10.95	
Sweet corn, smoked almonds, chilli popcorn & confit tomato� £5.50

Main Courses
Salmon fillet, nicoise flavours, rosti potato, anchovy� £18.50	
Gnocchi, broccoli, charred corn & onion, almond dressing� £14.00	
Pork fillet, puy lentils, black pudding, Amaretto, apple vinegar� £18.50	
South Indian fish curry, hake, mussels, Bombay potatoes kaffir lime leaves� £15.50	
Chicken Balmoral, haggis, turnip, parmentier potatoes, leek & mustard� £18.50

Home Comforts
Fish & chips, beer battered haddock, chips, tartare, peas� £14.00	
Sirlon steak (227g), chips & slow cooked tomato� £25.50	
Add peppercorn sauce, red wine sauce or herb butter sauce to your steak� £2.50
House burger, bacon, cheese, chips, house ketchup & salad� £14.00	
Caesar salad, baby gem, vegetarian Parmesan, croutons, dressing� £10.00	
Hand cut tagliatelle, mushroom, tarragon, rocket, vegetarian Parmesan� £10.00	
Add poached & grilled free range chicken breast to your pasta or salad� £5.00

Side Dishes
Green beans, shallots & garlic		  £3.95	 Onion rings, parsley� £3.00
Handcut chips, red wine sauce		  £3.95	 Mushrooms, herb butter� £3.95
House salad, honey mustard dressing	£3.95

Desserts	 									       
Artisan cheeses, a selection of five� £14.00	
Chocolate & cherries, ganache with honeycomb & basil� £6.95	
Blackberry trifle, Calvados brandy, vanilla & almond� £6.95	
Toffee apple soufflé, green apple sorbet, toffee sauce� £6.95	
Bourbon set cream, banana, oatmeal & orange� £6.95
Ice cream, vanilla, chocolate or strawberry � £5.50
Sorbet, apple, cherry or lemon � £5.50

To Finish
For two, Dundee marmalade pastilles, lemongrass & coconut macaroon & tablet� £4.50

Large print menu available.

Our menu descriptions do not include all ingredients, 
please ask for an allergens matrix should you have any intolerances or allergens.

Groups of twelve or more guests will be asked to choose exclusively from the bistro menu.
Guests staying on an dinner inclusive basis may enjoy three courses from our bistro menu,  

or enjoy a £25 allocation against our from round here menu.
Bistro menu available from midday to 9.30pm daily.


