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The Dalry Inn Management and Staff would like to welcome you. 
We hope you enjoy your meal and that you are pleased

with the standard of service provided.

At your service:

Franco Calistri

Managing Director

Yasser Sadek

Hotel Manager

Robert Ainsworth

Executive Chef



A n t i p a s t i

Minestrone Soup £2.95

home made Italian vegetable soup

Soup of the Day £2.95

fresh made soup daily

Grapefruit and Mandarin Cocktail £2.65

for the weight watcher

Egg Mayonnaise £3.20

served with salad garnish

Fresh Melon Midori £3.25

fanned melon in a midori liqueur

House Pate £3.45

home made chicken liver pate, 

served with oatcakes

Spicy Chicken Wings £3.95

chicken wings cooked in special spices, 

served on crispy salad

Prawn Cocktail £4.85

North Sea prawns on a bed of lettuce

topped with a marie rose sauce

Mushroom and Ham Hot Pot £3.40

button mushrooms cooked with ham, white wine

and creamy spicy sauce

Fried Mushrooms £4.25

button mushrooms fried in bread crumbs

and served with tartar sauce

King Prawn Piri Piri £6.50

king prawns cooked in a sauce based with

brandy and chilli

Chef’s Special Starter of the Day PV

see the blackboard or ask the restaurant manager

Prices inclusive of VAT. Gratuities at customers’ discretion



P a s t a

Lasagna £7.95

baked layers of pasta with mozzarella

cheese, white sauce & ragu

Spaghetti Bolognese £7.10

topped with meat sauce served 

with parmesan cheese

Spaghetti Carbonara £7.10

sauce made with garlic, chopped ham, 

parsley, cream and egg

Spaghetti Matriciana £7.05

sauce made with onion, ham, mushroom, 

tomatoes, chilli & aromatics

Spaghetti Marinara £7.65

sauce made with garlic, prawns, squids, 

mussels, tomatoes and spices

Tortellini Bolognese £7.45

meat filled pasta topped with bolognese 

and served with parmesan cheese

Tortellini Alla Matriciana £7.45

meat filled pasta made with onion, mushroom, 

tomatoes, chilli and aromatics

Penne Gratinate £7.10

pasta in a cream sauce topped with meat ragu

Spaghetti Napoletana  (V) £6.95

sauce made with onions, tomatoes and bay leaves, 

served with Parmesan cheese

Penne Alla Arrabiata  (V) £7.35

spicy tomato sauce with chilli, garlic & olives

Chef’s Special Pasta of the Day PV

All above dishes are served with vegetables and potatoes
Prices inclusive of VAT. Gratuities at customers’ discretion



P e s c e 

Merluzzo Fritto £8.95

Scottish haddock fried in bread crumbs and 

served with tartar sauce

Salmone Alla Toscana £9.95

Scottish salmon cooked in a sauce of onion,

prawns, herbs, wine and cream

Scampi Alla Provinciale £10.25

scampi in a sauce of garlic, tomato, herbs, wine and cream

and served on a bed of rice

Scampi Pernod £10.25

scampi in a sauce of onion, parsley, pernod liqueur

and cream and served on a bed of rice

P o l l o

Pollo Fricasse £9.95

breast of chicken pieces cooked in peppers, onions,

white wine, cream & served with rice

Pollo Al Pepe Bianco £9.95

chicken in a sauce of garlic with peppercorn,

wine, cream and oregano

Pollo Alla Marchigiana £9.85

chicken in a sauce of onion, mushroom,

paprika hint of curry & cream

	 Pollo Stroganoff £9.95

prime of chicken fillet cooked in wine, brandy, seasoned 

and finished with double cream and served on a bed of rice

All above dishes are served with vegetables and potatoes
Prices inclusive of VAT. Gratuities at customers’ discretion



V i t e l l a 

 
Escalope of Veal Milanese £10.20

Veal fried in breadcrumbs and served with pasta cooked

in tomato, cream, onions, ham and mushrooms

Veal Escalope al Limone £9.95

Veal cooked in olive oil, lemon juice, white wine, black pepper and cream

Escalope of Veal Marsala £9.95

Veal cooked in butter and thick marsala sauce

Escalope of Veal Alla Svedese £9.95

Veal escalope cooked in a sauce with onions,

mushrooms, white wine and cream

C a r n i 

Filetto Grigliato £18.95

Grilled fillet steak, served garnished with onions, 

mushrooms and tomatoes

Contro Filetto Grigliato £15.95

Grilled prime sirloin steak, served garnished

with onions, mushrooms and tomatoes

Sauces available for the above dishes £1.50

Pizzaiola:  Diane:  Pepper: Chasseure:

Filetto Alla Stroganoff £14.50

Strips of prime fillet steak cooked in wine, brandy, seasoned 

and finished with double cream and served on a bed of rice

All above dishes are served with vegetables and potatoes
(fried onion ring or spicy curly chips available for £1.95extra)

Prices inclusive of VAT. Gratuities at customers’ discretion



D o l c e

 
Italian Trifle £3.95

Freshly made Italian style trifle, liqueur soaked sponge fingers 

covered with chocolate and drowned by creamy

pasticcera with whipped cream on top

Scottish Trifle £3.95

Sponges soaked in sherry, covered wit mixed fruit and 

flooded with a mixture of fruit jelly, topped with whipped cream

Tiramisu £4.25

Italian sweet with layered ladybird finger sponges,

soaked in a coffee liqueur in a mascarpone cream

cheese and topped with chocolate

Milk Chocolate Profiteroles £3.95

Home made choux pastry stuffed with whipped cream 

and topped with melted chocolate

Home Made Cheesecake £3.95

Ask for today’s choice

Milk Chocolate Caramel Cake £3.95

Home Made Apple Pie £3.95

Served hot or cold with cream or custard

Crepe Suzette £4.50

Chef’s freshly made pancakes with a sauce of lemon, orange,

cointreau and finished with flamed brandy

Sweet of the Day £3.95

Ask for today’s choice

Restaurant Opening Hours
Lunch 12.00 — 2.30pm

High Tea 5pm — 7.30pm
Dinner 5pm — 9.30pm

Our priority is value for money Our aim is your satisfaction Our goal is to have you return
Prices inclusive of VAT. Gratuities at customers’ discretion


