
Buffalo Cauliflower Bits 15
Fried Cauliflower Fleurets tossed in Frank’s Buffalo Sauce  
served w/ Coconut Rice & Grilled Tender-stem Broccolini 

Coconut & Chickpea Curry 18
Seasonal Vegetables & Flavoured Rice

Salmon Teriyaki 25
Coconut Rice, Grilled Tenderstem Brocollini, Fried Onions, 
Sesame Seeds & Spring Onions

Arens Beef Steak in Red Wine Sauce	 28.5
A Family Recipe Perfected Over Decades, Succulent Slow Cooked 
10oz Beef Steak, Chestnut Mushrooms, Bacon Lardons, Caramelized 
Shallots in a Rich Red Wine Sauce Served with Creamy Mash

-  C L A S S I C  D I S H E S  -

All served with Lettuce, Tomatoes, Onions, Arens Slaw & Seasoned Fries

New Orleans Po’ Boy Shrimp Sandwich 🌶 15.5
Tempura Shrimp, Pickles, Spring Onion, Red Chillies & Sriracha Mayo 
in a Charcoal Seeded Bun

Classic Fried Chicken Burger	 17
Crunchy 100% Chicken Breast, Pickles, Sriracha Mayo & Monterey 
Cheese on a Arens House Bun

Fried Chicken Tikka Masala Burger	 19
Crunchy 100% Chicken Breast Dipped in Tikka Masala Sauce, Spring 
Onion, Sweet Chilli, Jalapeños, Onion Bhaji, Cheese & Garlic Mayo

Arens Ultimate Bacon Cheese Melt	 17.5
Two Grilled Juicy Beef Patties, Smoked Streaky Bacon, Monterey 
Cheese, Pickles & Arens Special Sauce on a Arens House Bun

Arens Plant Burger 19.5
Chargrilled Plant Based Patty, Flat Mushroom, Monterey Cheese,
Makers Mark BBQ sauce, Fried Onions & Pickles on a Arens House Bun

Mac Melt	 18
Two Grilled Juicy Beef Patties, Monterey Cheese, Mac & Cheese,
Garlic Breadcrumbs, Pickles & Arens Special Sauce on a Arens House Bun

-  B U R G E R S  &  S A N D W I C H E S  -

-  S T E A K S  -

Served with Rocket, Arens Slaw, Seasoned House Fries & Grilled Tomato

200g Rump	 24.5
220g Sirloin 34.5 
200g  Fillet       37

Add a Steak sauce:
Bearnaise, Peppercorn or Garlic Butter - 2

Exclusive Partnership

All served with Rocket, Arens Slaw, Seasoned Fries & Grilled Tomato

Makers Mark BBQ Chicken Thigh Skewer	 18.5
Onions & Homemade Cheese Sauce with Mozzarella & Cheddar

500g St Louis BBQ Pork Rack of Ribs	 28
Candied Orange, Sesame Seeds & Fried Onions

-  G R I L L  S P E C I A L S  -

Chicken, Ribs & Onion Rings	 34
Louisiana Cajun Half Chicken, St Louis BBQ Ribs
& Beer Battered Onion Rings

Chicken, Pork & Mac	 31
Louisiana Cajun Half Chicken, Pit Smoked
Pulled Pork & Mac & Cheese Croquettes

Chicken, Beef & Shrimp	 33
Louisiana Cajun Half Chicken, Hickory Smoked
Pulled Brisket & Popcorn Shrimp 

-  A R E N S  C O M B O S  -

Get Free WIFI
at Arens Now

PLEASE NOTE
WE ARE A CASHLESS VENUE
CARD PAYMENTS ONLY

All our dishes are prepared in kitchens where nuts, flour etc. are commonly used, so 
unfortunately we cannot guarantee our dishes will be free of traces of these products. Olives 
may contain stones, fish & meat dishes may contain bones, all dishes may contain items not 
mentioned in the menu description. All prices include VAT at current rate.

 Vegetarian Option   Vegan Option   Gluten Free Option

  Have you heard about our delicious Sunday Roasts?

-  S T A R T E R S  &  S H A R E R S  -

Rainbow Sliders - Also Available as a Starter!	 14.5
Buttermilk Fried Chicken 🌶, a Cheeseburger & Tempura Shrimp

BBQ Smoked Pulled Pork & Crunchy Chicken Tacos	 13
BBQ Sauce, Salsa, Slaw, Coriander, Grated Cheese & Fried Onions

Slow Cooked Hickory BBQ Beef Bao Bun	 12.5
BBQ Sauce, Red Chillies, Grated Carrots, Spring Onions,
Coriander, Sesame Seeds & Sour Cream

Mexican Ranch Salad 13
Tomatoes, Tortilla Chips, Jalapeños, Charred BBQ
Sweetcorn, Cherry Tomatoes, Leaf Mix & Ranch Dressing

Add BBQ Beef -or- Grilled Chicken -or- BBQ Pulled Pork - 5

-  L I G H T  D I S H E S  &  S A L A D S  -

Mixed Pitted Marinated Olives 	 6

Arens House Buns - A secret family recipe freshly baked every day

Arens House Buns Basket	 4.5
Add Whole Camembert

Fondue & Cranberry Chutney Dip - 9.5

Garlic Arens House Buns	 5
Add Melted Cheese - 2

-  B R E A D  &  O L I V E S  -

- S I G N A T U R E  C O C K T A I L S  -  1 4  -

-  M O C K T A I L S  -  8  -

The Vetruvian
Cloudy Apple Juice, Elderflower
Cordial, Lime Juice & Tonic Water

 Butter Beer
Vanilla Cream Soda, Butterscotch
& Whipped Cream

Elixir
Rhubarb Syrup, Lime Juice, 
Strawberry, Mint & Ginger Ale

- D E S S E R T  -  1 0  -

Choco Express
Martell vs, Captain Morgan
Dark Rum, Chocolate Syrup
& Espresso

Dulce De Leche
Vodka, Baileys, Caramel
Syrup, Toffee Caramel &
Single Cream

- F A V O U R I T E  C O C K T A I L S  -  1 2  -

20
 A PIRATES LIFE FOR ME!
Spiced Rum, Benedictine, Cherry Brandy,  
Lime Juice, Peach Puree & Pineapple Juice
Ideal For 4 People

COCKTAIL TREE
12 Glasses Per Tree 

Cost per glass including offer

House Prosecco - 5.5
House Champagne - 9
Pornstar Martini - 11
Gin Garden - 11

Rose Gin & Tonic
Gin, Peach Liqueur, Lemon Juice, 
Sugar Syrup, Rose Lemonade & Mint

Raspberry Mojito
Raspberry, Mint, Syrup, Lime Juice, 
White Rum, Raspberry Purée & Soda

Pink Fluff
Vanilla Vodka, Chambord, Cranberry, 
Bubblegum Syrup & Candy Floss 

Gin Garden
Hendricks, Cucumber Juice,
Elderflower & Apple Juice

Pornstar Martini 
Vanilla Vodka, Passion Fruit and
Lime Juice, with a Shot of Prosecco 

Espresso Martini
Vodka, Espresso, Kahlua Liqueur

Atlantis Mojito
White Rum, Passion Fruit, Lime, 
Mint, Soda and Sugar Syrup

Strawberry Daiquiri
Strawberry Puree, Rum, Lime & Sugar

Strawberry Frost
Rum, Strawberries, Lime, Coconut

Pink Martini
Raspberry & Tart lemon, Red Berries 
& Gordon’s Pink

BY APPOINTMENT TO
HER MAJESTY THE QUEEN

SUPPLIERS OF MEAT PRODUCTS
DONALD RUSSELL LIMITED

INVERURIE

-  S I D E S  -

Arens Slaw	 4.5
Chef’s Salad	 4.5
Broccolini 5
Sweet Potato Fries	 4.5
Seasoned Fries	 4.5

Creamy Mash	 5
Mac & Cheese	 10
Onion Ring Tower	 10
Halloumi Batons 12.5

-  P I M P  Y O U R  F R I E S  -  E X T R A  4  -

Black Truffle
Cheese Sauce, Parmesan, 
Black Truffle

Dirty
Cheese Sauce, Bacon, Onions, 
Cajun Seasoning, Tomato, 
Spring Onion

Toronto “Poutine”
Cheese Sauce, Arens Gravy, 
Onions

Tex-Mex
Cheese Sauce, Sweetcorn,
Black Beans, Jalapeños, 
Tomato Salsa

Upgrade any fries on the menu. Make ‘em...

Aperol Spritz
Aperol, Soda & Prosecco

Cosmopolitan 
Vodka, Cointreau & Cranberry

Long Island Iced Tea
Vodka, Gin, Tequila, Rum,
Cointreau, Lime Juice & Pepsi

Sex On The Beach
Vodka, Peach Schnapps,
Orange, Cranberry

Bramble
Pink Gin, Raspberry Liqueur, Lemon 
Juice & Raspberry Syrup

Mojito
Lime, Sugar, Fresh Mint, & Rum

Aku Aku
Pineapple Juice, White Rum,
Peach Liqueur, Fresh Mint, Sugar 
Syrup & Lemon Juice

Pina Colada
White Rum, Pineapple & Cream

Old Fashioned
Bourbon, Sugar Syrup &
Angostura Bitters

Margarita
Tequila, Lime Juice, Salt
& Cointreau

OR HAVE THEM ON THEIR OWN - 10

Truffle Tempura Broccolini 10
Dusted w/ Black Truffle Parmesan w/ Sweet Chilli & Ginger Jam

King Prawn Cocktail 10.5
Shredded Iceberg, Julienne Carrot, Lemon, Paprika,
Marie Rose sauce & Gluten Free Bread

Ahi Tuna 12
Pan Fried Sesame Seed Crusted Tuna, Spring Onion, 
Fried Onions, Soya, Sriracha Mayo, Sweet Chilli & Ginger Dressing

Crisp Fried Calamari	 12
Light & Crispy Calamari with Sriracha Mayo 🌶

Jamaican Jerk Chicken Thigh Bites 🌶 12
Served w/ Spring Onions, Fried Sweet Plantains, 
Crushed Chillies & a Sour Cream Dip 

Burrata & Heritage Tomato Salad	 12.5
w/ Balsamic Reduction, Heritage & Beef Tomatoes, 
Pesto Oil & Fresh Micro Basil

Halloumi Batons 12.5
Garlic Aioli & Pomegranate Seeds

Arens Rock Shrimp Tempura🌶 13
Light & Crispy Battered King Prawns tossed in Creamy Dynamite 
Sauce topped with Sesame Seeds, Spring Onion & Red Chili

Home Cooked Nachos Serves 2	 13
Homemade Cheese Sauce, Salsa, Sour Cream & Jalapenos

Add Guacamole - 3 -or- BBQ Beef -or- BBQ Pulled Pork - 5

DO YOU HAVE AN ALLERGY?

Mama Mia 14
Vodka, Creme De Cassis, Bubblegum Syrup,
Pineapple and Cranberry Juice




