
  

Hello and welcome!  

Thanks for joining us at MacGregor’s Bar, Inverness. We are excited to welcome you 
on an adventure in taste. The very best traditional Scottish cooking sprinkled with a 
pinch of international spice, all washed down with some of Scotland’s finest craft 
beers and spirits.  

  

MacGregor’s aim is to celebrate Scotland in all our rich and varied forms – from 
music, drink and culture, to what we offer you on a plate. We also revel in the thrill of 
collaboration with like-minded people and are delighted to be working alongside Ness 
Side Catering Co to bring you this menu!  

  

Our meat is sourced from local butcher Hastie & Dyce, and the fish directly off the 
boat!  
  

  Just so you know – food arrives when it’s ready!   

  

Slàinte  

MacGregor’s  
#morethanabar  

  
Best Music bar in Scotland – SLTA 2024/5  

Best Bar in Scotland – Visit Scotland Thistle Awards 2022/3  
Best Independent Bar in Scotland – SLTA 2021/22  

 Best Music Bar in Scotland – SLTA 2019/20    
Best Bar in Scotland – Visit Scotland Thistle Awards 2018  

  

 
  

 

 



Pork and Irn Bru Sausage and Mash                15.95                                                                                        
Our warming winter dish with Hastie and Dyce pork, chilli and Irn Bru sausage wheel, drenched in                                                     

a hearty onion and bacon jus, creamy mash, and seasonal winter vegetables 

 

Local Steak & Ale Pie                                                                                                        17.50 
Slow cooked prime beef in rich gravy made with Cairngorm Black Gold Ale. Served 

with seasonal vegetable selection, finished with a crispy pastry top 
(Choice of creamy mashed potatoes or skin on fries). 
 

 

Traditional Fish and Chips                   16.95 
served with our signature tartare sauce and skin on fries. 

 

 

Ness Side Mixed Grill                   21.50 
4oz rump steak, irn bru and sweet chilli sausage ½ a rack of sticky bbq sesame pork ribs, served with 
tomato, mushrooms, skin on fries and a fried egg. 

 

Sticky BBQ Sesame Rack of Ribs        17.00 
served with skin on fries, our homemade coleslaw and corn on the cobb.  

 

Chicken Breast Curry         15.95 

Chicken marinated in natural yoghurt and spices served with rice, mango chutney and warmed naan bread. 

 

 

Vegan Puy Lentil Curry         14.95 

Served with rice, mango chutney and warmed naan. 

 

 

Fish Pie          17.50 

A rich creamy bechamel sauce with haddock, smoked haddock and Scottish salmon, peas with a crispy chive mash 

and served with a winter vegetable selection. 

 

 

 

 

 

IMPORTANT INFORMATION: Please make servers aware of any allergen information prior to ordering.  

 



BURGERS 
At MacGregor’s history and culture is part of everything we do – including our line 

of specialty burgers. Each burger has been inspired by something or somebody! 

#morethanabar 

 

The Beast  17.10  
 Ness Side’s homemade double smash burgers with cheese, crispy bacon and burger sauce    

“Do what thou wilt, shall be the whole of the law” said local occultist Aleister Crowley aka the 

Beast of Boleskine. His quote most certainly applies to this burger - add Black pudding or Haggis 

for a truly monstrous experience!  
  

 

The Hero   16.75  
For our national hero – William Wallace, an incredible southern fried chicken burger topped with 

mozzarella and cheddar cheese with curry mayo   
“All men die, not every man really lives”. Until you’ve tried this burger, you’ve never really lived!   

 

 

The Colonel  (V)             16.50  

Hot honey halloumi and crispy cauliflower hashbrown with a tomato pesto  
A burger with style suitable for’ La Belle Rebel’, Lady Anne MacIntosh, darling of the Jacobite 
rebellion.   

 

 

The Activist  (V) (Ve – AVAILABLE ON REQUEST)  15.95  
A Spicy bean burger in a red lentil crumb and red onion chutney. This burger was so good,  
Scotland’s finest actors and activists- Alan Cumming - sent out for it whilst filming here on 
numerous occasions.!   
  

 

Add ons £2.50 each: Streaky Bacon / Stornoway Black Pudding / Haggis / Halloumi  

All burgers served with lettuce, tomato, onion and a side of skin on fries and coleslaw.  

 

 

 

 

 

 

 

 

 

 

 

IMPORTANT INFORMATION: Please make servers aware of any allergen information prior to ordering.  



LOADED FRIES 

    

Ness Side’s Signature Loaded Fries (G/F)    10.00  
Our signature loaded fries – pulled oven baked chicken in a chipotle and siracha sauce on top 

of chips with cheese and garlic mayo  

  

 Blaggis Fries     10.00  
Stornoway black pudding, Hastie & Dyce haggis with a wholegrain mustard mayo on chips with cheese  

  

Halloumi Fries (G/F)      10.00  

Hot, honey halloumi in a sweet chili sauce with red onion on top on chips with cheese    

Honey Shredded Chicken          11.00  

Crispy coated chicken in a honey and chilli sauce on top of chips with cheese    

 

SMALL PLATES 

        £6.50 EACH OR 3 FOR £15.95 

Mini Battered Haddock and Chips 

 

Halloumi and Cripsy Cauliflour Stack with a Tomato Pesto (V) (GF) 

 

Mini Chicken Fillets with our Sweet Chilli Mayo 

 

Mushroom Brushetta on Sourdough (Ve) (GF Opt Available) 

 

Chilli Heatwave Doritos Crumbed Fried Mozzarella (V) 

 

Haggis Scotch Egg 

 

Veggie Haggis Scotch Egg (V) 

 

 

 

 

 

 

IMPORTANT INFORMATION: Please make servers aware of any allergen information prior to ordering.  



DESSERTS – DOUCE 

(Douce was borrowed into Scots from French douce, itself derived from Latin dulcis, meaning "sweet", and been 

recorded in Scots texts since at least the sixteenth century)  

Sticky toffee pudding (G/F) 

traditional sticky toffee pudding with toffee sauce and oat crumble with vanilla ice cream  

7.50  

 

 

Trillionaire Tarte(Ve/GF)  

with a raspberry coulis and 

fresh fruit  

 

 

7.50  

 

 

Apple and Caramel Tarte 

Sweet crumble top and served 

with custard. 

 

 

7.50 

 
 

Traditional Scottish Cranachan  
Monkey Shoulder Whisky cream, raspberries coulis, fresh berries and shortbread. 

7.50  

  

  

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

IMPORTANT INFORMATION: Please make servers aware of any allergen information prior 

to ordering.  

 



 

  



  
  
  
  
  
  
  

   



  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  

  


