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It’s our absolute pleasure in welcoming you to the Offshore Bar and Grill at the Crowne Plaza Aberdeen 

Airport. 

We have carefully sourced all our products from local reputable suppliers meaning we can give you, our 

valued guest the best dining experience possible. 

As well as sourcing specially selected fine wines to help complement our delicious dishes we have also 

created an excellent range of Malt whiskies. 

Our overall aim is to offer you a range of boutique, food friendly drinks that will enhance the whole 

dining experience. 
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TO BEGIN 

Bread & Olives               

Mixed marinated Olives             

Warm rustic bread with olive oil, balsamic & rock salt (add marinated olives, 2.50)     

Soup & Starters             

Kitchen’s fresh soup, crusty bread roll, butter (v)                       

Signature soup – Meatball minestrone, pork meatballs in an Italian tomato & pasta soup, crusty bread roll, butter  

Pan fried King Scallops, Cauliflower puree, pea and chilli oil drizzle      

Spicy chicken wings, coated in a fiery chilli crumb, served with blue cheese remoulade dip    

Bruschetta, Fresh tomato, olive, onion, garlic, Balsamic, Rocket leaves       

Salads 

Caesar salad, Romaine leaves, croutons, parmesan, classic dressing                      

Add king prawns              

Add 4oz rump steak strips             

Add grilled chicken              

Superfood salad, edamame, toasted pumpkin, asparagus, cherry tomatoes, roasted squash, quinoa, lemon vinaigrette (v)   
 Add king prawns              

Add 4oz rump steak strips             

Add grilled chicken              

Small  Large 

3.00 5.00 

4.00 7.50 

 

6.00 10.00 

7.00 11.00 

8.00 13.00  

7.50 12.50  

7.50 12.50 

 

5.00 10.00  

10.50 15.00 

10.00 14.00 

9.00 13.00 

6.00 11.00 

11.00 15.50 

11.00 15.00 

10.00 14.00 
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FROM THE CHARGRILL 

Steaks 

Traditional to Scotland, our grass-fed Scottish breeds are locally sourced from the rich hills of Scotland, dried 

on the bone for a minimum of 21 days to ensure the best possible tenderness & taste is achieved, then cooked 

to your liking. 

All steaks are served with chunky chips, mushroom & oven dried tomato. 

Butcher’s mixed grill, rump steak, lamb rump, chicken breast, pork sausage, black pudding,     

8oz rib eye of beef,               
Best served medium rare, (perfect wine match, Nicky Hahn cabernet Sauvignon) 
8oz sirloin of beef,               
Best served medium, (perfect wine match, The paddock Shiraz) 

10oz Rump steak,              
Best served medium, (perfect wine match, Argento Melbec) 

10oz Pork Chop, (perfect wine match, Marques la Concordia Rioja Tempranillo)         

Add the following 

Local highland haggis              
 King Prawns               

Choose your sauce 

Brandy & peppercorn - Garlic butter - Blue cheese - Whisky cream – Diane     

 

28.00 

26.00 

25.00 

23.00 

19.00 

 

3.00 

4.00 

 
3.00 
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FLAMED GRILLED OBG BURGERS 

 

8oz offshore burger, prime Scotch beef burger, Monterey Jack cheese, bacon rashers, burger relish    

Honey & chilli grilled chicken burger, fresh chicken breast, honey & chilli marinade, Coleslaw     

Crispy Thai Vegetable burger, lemongrass & lime leaf, mixed vegetables, mixed coriander and chilli (v)    

        

All our burgers are served on a buttermilk bun with crisp lettuce, tomato, red onion, skinny fries 

  

Burger toppings 

Mac & cheese               

Pulled Pork 

Mushrooms 

NY pastrami & sweet pickle 

Local highland haggis & whisky cream sauce 

 

             

 

17.50 

17.00 

15.50 

 

 

 

 

3.00 

3.00 

3.00 

3.50 

3.50 
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HOUSE SPECIALITIES & VEGETARIAN 
Chilli & sea salt rubbed hanger steak, sautéed mushrooms, spinach, crispy onions, and chunky chips     

Rump of lamb, dauphinoise potatoes, buttered baby carrots, pan jus         

Supreme of chicken, asparagus risotto, black grape Marsala reduction        

Pan fried North Sea cod fillet, chorizo mash, spinach, garlic veloute        

Ale battered haddock, chunky chips, garden peas, tartare, and lemon         

Four cheese Macaroni, roasted tomato, parmesan & panko crumb, Garlic bread (v)      

Squash wellington, Butternut squash, lentils, filo pastry      

Sides  

Add any side (v)                 

            Four cheese macaroni    Chunky chips     Seasonal buttered greens 

Beer battered onion rings    Skinny fries     Toasted garlic ciabatta 

Sweet potato fries     Sautéed mushrooms    Soft leaf salad 

Fresh green salad     Rocket & parmesan     

 

 

 

 

19.00 

19.00 

19.00 

18.00 

16.00 

14.00 

14.00 

 

3.50 each 

 

3.00 each 
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FAST & FRESH 
Served fresh to you within 15 minutes 

Caesar salad, romaine leaves, croutons, parmesan, classic dressing         

Add king prawns               

Add 4oz rump steak strips              

Add grilled chicken              

Superfood salad, edamame, toasted pumpkin, asparagus, cherry tomatoes, roasted squash, quinoa, lemon vinaigrette (v) 

 Add king prawns              

Add 4oz rump steak strips              

Add grilled chicken               

Kitchen’s fresh soup, crusty bread roll, butter (v)                

Smoked haddock risotto, parmesan, peas             

Thai Chicken Green Curry, jasmine rice, poppadum           

Mushroom carbonara, tagliatelle, Chestnut mushroom, creamy spinach sauce, parmesan (v)    

Add chicken breast                 

 

 

 

Small Large 

5.00 10.00 

10.50 15.00 

10.00 14.00 

9.00 13.00 

6.00 11.00 

11.00 15.50 

11.00 15.00 

10.00 14.00 

6.00 10.00 

 16.00 

 16.00 

 13.50 

 17.50 
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DELI SANDWICHES 
    

 
(All sandwiches served with dressed leaf salad & potato crisps) 

Chicken club sandwich, grilled bacon, gem lettuce, tomato, mayonnaise, fries        

Minute steak, sticky onions, mustard mayonnaise, toasted ciabatta         

Battered Fish goujons, cos lettuce, tartare sauce, bloomer bread          

Chicken Breast, cos lettuce, Tomato, Cucumber, bloomer bread          

Hummus and roasted vegetables, ciabatta sandwich (v)          

Honey roast gammon, tomato, lettuce, mayonnaise, bloomer bread         

Pastrami & pickle sandwich, bloomer bread             

Add a mug of our Soup of the day to your sandwich 2.00 

or our signature soup 3.00 

 

 

14.50 

10.00 

8.50 

8.50 

8.00 

7.50 

8.50 
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DESSERTS 
Sticky toffee pudding, vanilla ice cream            

Chocolate pecan tart, orange chantilly cream           

Passion fruit cheesecake, white chocolate ice cream           

Selection of local ice creams choose up to 3 of the following;         

strawberry, chocolate, vanilla, rum & raisin, honeycomb 

Scottish cheeseboard, quince jelly, celery, grapes, biscuits (ask your server for today’s choice)     

    

TEA & COFFEE         

Café latte                
Café cappuccino               

Americano                

Flat white                

Hot chocolate                

Espresso                

A wide range of traditional, herbal & fruit teas are also available         

 

 

7.50 

8.00 

8.00  

7.00 

 

9.50 

 

 

 

 

 

 

 

 

 

 

Small Large 

3.20 3.80 

3.20 3.80 

3.00 3.50  

3.00 --- 

3.30 3.80 

2.50 3.00 

3.00 

9.50 
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WINE MENU 

White Wines            

          

The Pecking Order Chenin Blanc, Swartland, South Africa   

Pecking Order's Chenin Blanc is a distinctively dry, South African wine with a  

wonderful fresh citrus nose and smooth 
palate. The Kissing Pink Flamingos signature wine. 
 

Don Segundo Laderas Chardonnay, Luis Felippe Edwards, Chile       

Powerful aromas of peach, melon & vanilla. The palate shows an explosion of tropical 

fruit with a remarkably smooth, rounded and wholesome finish. 
 

Vendemia Pinot Grigio, Veneto, Italy          

Harvest Time! From the shores of Lake Garda - a zesty, lively PG showing citrus &  
green apple aromas before a palate filled with lemon sherbet. 
 

Patriarche Pere et Fils Viognier, Burgundy, Vin de France       

From one of the most revered growers in Beaune. 
Exclusively aged in stainless steel tanks to capture the 
freshness of the fruit, exotic with balanced richness which pairs very well with spicy chicken & Asian dishes. 
 

Anapai River Sauvignon Blanc, Marlborough, New Zealand       

Intensely aromatic SB from this premium grower. Tomato leaf, 
lime and grapefruit notes characterise this deliciously fresh and pure wine. 
 

 

 

175ml glass 250ml glass bottle 

 

£6.50  £7.50  £21.50 
 
 
 
 
£6.50  £7.50  £21.50 
 
 
 
£7.00  £8.00  £22.50 
 
 
 
£7.00  £8.50  £23.50 
 
 
 
 
£8.00  £9.50  £28.00 
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WINE MENU 

 
White Wines 

 
Abadia Milagro Rioja Blanco, Bodegas Isidro Milagro, Rioja, Spain     

fresh tropical fruit. Lovely, dry mouthfeel of citrus & pear with lovely minerality. 
 

Wonderland of the Eden Valley Riesling, Dandelion Vineyards, Australia                                                      
From vines planted in 1912 - A late vintage of powerful jasmine, mandarin leaf and lychee bursting 
with freshness after invigorating lime citrus & spice. Mouth-watering acidity and as dry as a bone. 
 

Sancerre Terrior de Silex, Domaine Brochard, France                                                                                                  
A stunning example of classic Sauvignon Blanc from the excellent Hubert Brochard. 
Pure, crisp grassy fruit on the nose with hints of blackcurrant leaf. Lean, racy and full of finesse. 
 

Rose Wines 
 
 

Vendemia Pinot Grigio Blush, Veneto, Italy                                                                                                                  
A delicious, medium - dry and refreshing rose - crammed full of red summer berry  
appeal bursting on to the palate. 
 

Lucie’s Promise Rose, Macpherson Family, Australia                                                                                                       

A fresh, vivacious rose with a lovely perfumed nose of raspberries and strawberries. 
The palate displays great fruit intensity with underlying hints of mint,  
reminding us of Lucie's family garden in the Spring. 100% Shiraz grapes 

 

175ml glass 250ml glass bottle 

 
£-  £-  £32.00 
 
 
£-  £-  £39.00 
 
 
 
£-  £-  £49.00 
 
 
 
 
 
 
£6.50  £7.50  £21.50 
 
 
 
£7.00  £9.00  £26.50 
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WINE MENU 

 

Red Wines 
 
 

Santa Serena Merlot, Central Valley, Chile 
Smouldering plummy & vanilla notes on the nose with ripe blackberry fruit and 
soft tannins on the palate makes for a very smooth and balanced wine. 
 

The Paddock Shiraz 
Murray - Darling, South Australia 
This punchy red has lots of rich jammy fruit aromas and along with a bit of spice 
and herb offers complexity and richness to whet one’s appetite. 
 

Castello Monaci Piluna Primitivo, Puglia, Italy 
One of Italy’s most stunning properties. Ripe, black fruit &spice aromas with notes of pepper,  
toasty vanilla and mediterranean scrub. Small black fruit, prune and liquorice notes on the finish. 
 

Argento Malbec, Mendoza, Argentina 
A superb, high altitude Malbec offering powerful aromas of black stone fruit and chocolate. 
Damson fruit with a touch of sweet spice follow into lingering finish with velvety tannins. 
 
 

Marques de La Concordia Rioja Tempranillo, Rioja, Spain 
A Tempranillo masterclass from the 2nd oldest producer in the 
region. Velvety with rustic, blackberry texture hinting of strawberry and balsamic notes. 
 
 
 

 

175ml glass 250ml glass bottle 

 
 
£6.00  £7.50  £21.50 
 
 
 
£6.50  £8.00  £22.50 
 
 
 
 
£7.00  £8.50  £24.50 
 
 
 
£7.50  £9.00  £25.50 
 
 
 
£8.00  £10.50  £29.00 
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175ml glass 250ml glass bottle 

 
£-  £-  £39.00 
 
 
 
 
£-  £-  £49.00 
 
 
 
£-  £-  £55.00 
 
 
 
 
 
 
 
    £39.00 
 
    £9.00 
 
    £39.00 

WINE MENU 

Red Wines 

 
Nicky Hahn Cabernet Sauvignon, Monterey County, California   
Barrel-fermented and aged in french oak to enhance the wine’s mouthfeel 
and contribute a subtle, spicy aroma. Inviting jammy aromas complementrich caramel/vanilla notes.  
Chewy tannins surround baked summer fruits through the finish.  
 

Stoneburn Pinot Noir, Marlborough, New Zealand 
Grown in an old riverbed whose stones retain warmth and give the fruit a high degree of ripeness. 
Flavours of black cherry, red forest fruits, spice & French oak to produce a soft full wine.  
 

Colombo et Fille Chateauneuf du Pape, Rhone, France 
A big wine made from Grenache, Syrah and Mourvèdre which has matured in a mix of large oak tanks 
and oak barrels for 14 months. Heady ripe fruit, liquorice and gingerbread characters.  

 

Sparkling & Champagne 

Prosecco Maschio dei Cavalieri D.O.C., Treviso, Italy 
A luscious, extra dry Prosecco showing fresh, red apple & baked pear overtones  
with a lush, creamy texture and tiny dancing bubbles. 

20cl Mini Bottle Maschio Cavalieri Spumante 
 
Louis Perdrier Brut Excellence N/V, Burgundy, France 
High quality French mousseaux which offers a luscious mousse 
well balanced & refreshing with a citrus twist. 
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175ml glass 37.5 bottle bottle 

 
 
£-  £52.00   £98.00 
 
 
 
    £98.00 
 
 
 
 
    £130.00
  
 
 
 
 
 
 

  

WINE MENU 

 

Sparkling & Champagne 

 
Laurent Perrier Brut N/V, Tours-sur-Maine, Champagne 
A lighter , creamy style blending Chardonnay & Pinot Noir. Subtle citrus, 
toast and spice predominate this perfectly balanced Champagne, with a strong structure  
giving the wine good food compatibility. 
 

Champagne de Castelnau Brut Rose N/V, Reims, Champagne 

A delicious Champagne marrying the twin delights of fresh, crushed red berries and  
aromas of a pastry shop. 
House Champagne Rose of The Ritz Hotel in London. 
 

Bollinger Special Cuvee N/V, Ay, Champagne 
Pinot Noir dominated with great complexity and potential longevity. 
Mellow and golden with mouth filling orchard fruit and brioche flavours and a rich  
buttercream finish 
 
 
 
Should a wine or vintage become unavailable we will be pleased to offer a suitable alternative. All prices shown include VAT at the current rate. All wines on 
the list contain between 8% and 15% Alcohol by volume 
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MALTS & BLENDS 

 
 

HIGHLANDS, LOWLANDS & SPEYSIDE 
SPEYSIDE: Though small, Speyside has almost half of the total number of distilleries in 

Scotland and is consequently officially recognised as a distinct region. Whiskies produced 
here are known for being elegant and refined, with subtle nutty and fruity notes, 
including apple, pear, honey, vanilla and spice.  

HIGHLANDS: The largest whisky region in terms of size, covering a vast area and 

diverse range of distilleries. Whiskies made here are known for a heavier and drier 

character, with hints of nut, honey and heather. 
LOWLANDS: Traditionally Lowland single malts are triple distilled, often giving them a 

lighter taste. These whiskies are famed for their malty, zesty flavours and subtle hints of 
citrus.  

 
Glenfiddich 21yr (Speyside)     £20.00 
Glenfiddich 18yr (Speyside)      £10.00 
Glenfiddich 15yr (Speyside)     £7.00 
Glenfiddich 12yr (Speyside)     £6.00 
Cragganmore 12yr (Speyside)     £7.00 
Dalwhinnie 15yr (Speyside)      £7.00 
Glenlivet 10yr (Speyside)     £6.00 
Glen Moray 12yr (Speyside)     £5.00 
Balvenie 12yr (Speyside)     £6.00 
Macallan Gold (Speyside)     £5.00 
Dalmore 12yr (Highlands)     £6.00 
Glengoyne 10yr (Highlands)     £5.00 
Glenmorangie 10yr (Highlands)     £5.00 
Auchentoshan 12yr (Lowlands)     £5.00 
Auchentoshan 3 wood (Lowlands)    £6.50 
Glenkinchie 12yr (Lowlands)     £5.00 
 

ISLA & ISLANDS 
The Islay & Island malts are generally described as having a peaty or  

smoky character derived from the water and peating levels of the barley.  
The island malts are known for being powerful, flavourful and full of character. 

 
Bowmore Dark 15yr (Islay)     £8.00 
Bunnahabhain 12yr (Islay)     £6.00 
Caol ila 12yr (Islay)      £6.00 
Laphroaig 10yr  (Islay)      £6.00 
Laphroaig Select (Islay)      £7.00 
Laphroaig Quarter cask  (Islay)     £8.00 
Lagavulin 16yr (Islay)      £6.00 
Talisker 10yr (Island)      £6.00 
Highland Park 12yr (Island)     £6.00 
Isle of Jura Superstition(Island)      £7.00 
 

BLENDS 
Famouse Grouse     £3.80 
Jamesons Irish Whiskey    £4.00 
Bushmills Irish Whiskey    £4.00 
Johnnie walker red     £3.90 
Jack Daniels      £4.00 
Markers Mark      £4.00 
Canadian Club      £3.80 
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DRAUGHT & BOTTLE BEERS 
  

  
Half 

 
Pint 

Stella Artois £2.30 £4.60 

Tennents £2.20 £4.40 

Caledonian Best £2.20 £4.40 

Magners £2.30 £4.60 

Joker IPA 500ml £6.10 

March of the Penguins 500ml £6.10 

Drygate Gladeye IPA 500ml £6.10 

Heverlee 660ml £5.50 

Punk IPA 330ml £5.90 

Peroni 330ml £4.35 

Hop House 13 Premium Lager 330ml £4.60 

Birre Moretti 330ml £4.60 

Corona 330ml £4.35 

Erdinger 500ml £4.50 

Becks Blue non-alcoholic £2.50 

Rekorderlig Pear | Strawberry & Lime 500ml £6.60 

Anyone for tea? 

Enjoy afternoon tea for 

two, just £25.00 

Booking essential 

Available: Friday to Sunday 12pm – 5pm 
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SOFT DRINKS 
 
Pepsi | Diet Pepsi 200ml     £2.85 
Fanta Orange | Irn Bru | Irn Bru Diet 330ml  £2.90  

Red Bull | Red Bull Sugar Free 250ml   £3.50 
Schweppes Mixers 125ml

 

Tonic | Diet Tonic |      £1.80 
Ginger Beer | Bitter Lemon     £2.00 

Fever Tree Tonic/Light 200ml    £2.50 

Fruit Juices 
Pineapple | Cranberry | Tomato   £2.90 
Orange| Apple  
Fruit Shoot | Orange or Blackcurrant & Apple £1.50 
Appletizer 275ml      £2.90 
J20 275ml       £2.50 

Orange & Passion | Apple & Mango 
 
Sparkling or Still Mineral Water 375ml  £2.50 
Sparkling or Still Mineral Water 750ml  £4.50 
 
Post mix      half pint 
Pepsi       £1.90 £3.50 
Diet Pepsi      £1.90 £3.50 
R Whites Lemonade    £1.90 £3.50 
 
 
 
 
 
 

 

SPIRITS 
Bacardi      £3.80 
Mount Gay Black Barrell Rum   £4.90  
Havana 7 Rum     £4.70 
Angostura 8 Rum     £4.60 
Woods Rum      £4.60 
Kraken Spiced Rum    £4.10 
Havana 3 Rum     £3.60 
Red Leg Rum     £3.60 
Remy Martin VSOP Brandy   £5.60 
Courvoisier VS Brandy    £3.80 
Grey Goose Vodka     £5.10 
Zubrowka Vodka     £4.10 
Stolichnaya Vodka     £4.05 
Skyy Vodka      £4.10 
Smirnoff Black Vodka    £5.00 
Absolut Vodka     £3.70 
Hendricks Gin     £4.80 
Bathtub Gin      £4.60 
Brockmans Gin     £4.60 
Bombay Sapphire Gin    £4.10 
Edinburgh Gin     £4.10 
Caorunn Gin     £4.40 
Tanquery Gin     £4.00 
 

 
 

 

 

 

 

 


