
The County Hotel 
3 – 5 High Street, Selkirk, TD7 4BZ. 01750 705050 

http://www.countyselkirk.com                                                food@countyselkirk.com 

 

 

MENU – FEBRUARY 2025 
TO BEGIN 

• Mozzarella sticks served with a Sweet Chilli dip 4.00 
 

• Wild Boar Pate served with either toasted Farmhouse White Bread 4.50 

or rough oatcakes and our sweet, spiced Apple and Pear Chutney 

OLD FAVOURITES 

• Scotch Beef and Ale Pie with Puff Pastry Lid. This is our “Aye been The 13.95 

Coonty” hand diced beef and ale pie, served with Gourmet Chunky Chips 

and seasonal mixed vegetables (can be GF without lid) 
 

• Beer Battered Haddock, cooked to perfection and served with a wedge 13.95 

of lemon, homemade Tartare Sauce, Gourmet Chunky Chips and Garden 

Peas (can be made GF) 

• Classic Mac’N'Cheese, served with either Gourmet Chunky Chips or 9.95 

slices of Rustic Garlic and Herb Bread Ⓥ 

• Beef Lasagne: Aberdeen Angus layers of pasta sheets with minced 12.95 

beef in a delicious Tomato Ragu, topped with a Bechemel Sauce and 

cheese. Served with a choice of Gourmet Chunky Chips or slices of rustic 

Garlic and Herb Bread as an accompaniment 

• Roasted Vegetable Lasagna: layers of white pasta filled with a rich 11.95 

Tomato and roasted vegetable sauce, covered with cheese sauce and 

topped with cheese. Choose either Gourmet Chunky Chips or slices of 

rustic Garlic and Herb bread as an accompaniment Ⓥ  

BURGERS … OF COURSE! 
 Served on a bun, with Lettuce and tomato accompanied by homemade Coleslaw, 

Gourmet Chunky Chips and a giant Beer Battered Onion Ring 

• Aberdeen Angus Beef Burger, 6oz, seasoned with salt & black pepper 11.50 
 

• Spicy Cajun Chicken Breast Burger, 6oz approx, served with Lemon Mayo 11.50 

• Chicken Breast Burger, 6oz approx, coated in Panko breadcrumbs 11.50 

• Spicy Bean Burger:  Red Kidney Beans, Carrot, Onions & Green Peppers 8.95 

with a mild, Mexican-style flavoured seasoning, coated in crisp, golden 

breadcrumbs Ⓥ 3 
 

Customise your burger by adding: 

o Cheese 1.00 

o Bacon 1.50 



 

PLEASE DISCUSS  ANY SPECIAL DIETARY REQUIREMENTS OR ALLERGIES WITH YOUR SERVER BEFORE 

ORDERING 

 

 

 

SIDE ORDERS 

• Rustic Garlic and Herb Bread Ⓥ 2.65 

• Rustic Garlic Bread, topped with Parmesan Cheese Ⓥ  3.00 

• Beer Battered Onion Rings Ⓥ 3 CAN BE GF – PLEASE ASK! 3.30 

• Gourmet Chunky Chips Ⓥ 3 GF 2.85 

 
DESSERTS 

• Chocolate Fondant from the Loire Valley. Tempting, and indulgent classic 6.25 

French dessert, oozing chocolate and served with a scoop of Luxury Vanilla 

Bean Ice Cream Ⓥ GF 

• Caramel Apple Crumble Pie.  Sweet shortcrust pastry case with an Apple, 6.75 

Custard and Caramel filling topped with crunchy crumble. Served with a 

scoop of Luxury Vanilla Ice Cream or Dairy Custard Ⓥ 

• Sticky Toffee Pudding: Our traditional sticky pudding, topped with Toffee    6.75 

Sauce, served with a scoop of Luxury Vanilla Ice Cream or Dairy Custard Ⓥ 

• Belgian Waffle, served with Luxury Vanilla Pod Ice Cream & Chocolate or 6.25 

Toffee Sauce … or, if you prefer, Maple Syrup Ⓥ 

• Three Scoops of Luxury Ice Cream with Chocolate or Toffee Sauce served 4.50 

With a Deluxe Wafer Curl Ⓥ 

Flavours: Vanilla Bean, Salted Caramel, Mint Choc Chip 

 

 

 

 

  

    

 

    
 


