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ADD TO YOUR SALAD WITH TRIPLE COOKED CHIPS
J’ NGO 4.95
(SS&IOLKLEEDD SCAHLIMCgNEN 450 CLUB SANDWICH TRIPLE COOKED SALT & VINEGAR CHIPS
BEETROOT FALAFEdeersrsasasarararararararasasasannnnnnn 595 Double stacked toasted sandwich with NG 3.50
.................................. 395 chargrilled chicken, beet & cabbage
' slaw, roasted garlic mayo, smoked

L UNUCH M E N U
MONDAY-SATURDAY 12PM-4.30PM

ta,r te/ra‘»

Toasted chickpeas, pomegranate,
peppers, tomato, red onion, pickled ) T
cucumber, avocado, iceberg lettuce and s GFO 14.95 VG GFO
J I_ mint coconut yoghurt
............................................................. GI'VG 14.95
LOCH DUART SMOKED SALMON STEAK CHIMICHURRI SANDWICH
Flame grilled 70z steak, chimichurri,
A'Vokclacclio’ Pomebgranatj’ tomato, g/c-\)l'_A/-l\_D ROASTED HERITAGE BEETROOT roasted garlic mayo, watercress and
prekied cucumber, red onton, Chargrilled rump steak dressing in crispy potatoes
toasted chickpeas, lemon oil and R . .
. R chlmlchurrl and served GF VGO 14.95
dill dr‘eSSIng leaves. Served over a woai G L e eeeeeaeeseeseeee e e e ee e ere it e nn GFO 17.95
............................................................ Gl 9.95 str‘etched f|atbr‘ead
HAM HOCK TERRINE
Pea velouté, smoked bacon jam,
spring peas and pickled shallots &}Jr&/‘t

--------------------------------------------------------- Gl<() 7'95

GOATS CHEESE & HERITAGE
BEETROOT TART

Coal roasted heritage beetroot,
whipped goats cheese, truffle
honey, pickled cucumber and herb
salad

.................................................. GFO VG 6.50

ROASTED HISPI CAESAR

Coal roasted hispi cabbage, Caesar
dressing, anchovy gremolata, fresh
parmesan and herb crostini

....................................................... GIO VGO 13.95

CHOPPED RAINBOW SALAD

BEER BATTERED FISH & CHIP

Chunky tartare sauce, curry mayo,
minted crushed peas, charred lemon and
triple cooked chips

ADD GARDEN PEAS £0.99

peppercorn sauce, watercress salad and
triple cooked chips

&
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streaky bacon, iceberg and beef tomato

................................................................. GFO 15.50

DOUBLE CHEESEBURGER

Two flame grilled 30z beef burgers,
cheese, burger sauce, crispy onions and
chilli pickles on a toasted brioche bun

STICKY TOFFEE AND MISO PUDDING

HOTEL

o

SALT & VINEGAR ONION RINGS

BREADS, BALSAMIC & OIL

s 4.95

©3.50

VG GFO

Sticky date pudding soaked in miso caramel, miso butterscotch sauce, clotted

cream ice cream and honeycomb granola

SALTED CARAMEL CHEESECAKE

Brown butter biscuit crumb, caramelised white chocolate, salted

sauce and honeycomb

PEACH PAVLOVA

MIXED ICE CREAM & SORBET

GIFO VGO 8.95

caramel

GIFO VGO 8.95

SALT & PEPPER KING PRAWNS | s GIO 17.95 Charred peach, vanilla cream, raspberry sorbet, raspberry and roasted
almonds
Pineapple salsa, chilli & lime GI 8.50
and puffed rice crackers .
FOUII(Q ﬁHEEShE (li\/IdAC&CHEESE ’ COOKIES & CREAM SUNDAE
Make it vegan with salt & pepper Smoke che bar’d Grlqyege, d gouda, Cookies & cream ice cream, chocolate sauce, chocolate cookie crumb and
cauliflower wings parmesan crumb and garfiic brea whipped cream
"""""""""""""""""""""""""""""" GFO 9.95 cunssununnnnnscnnsnnnnnannsennsnasunnnnasensernannnnnnsnnnsrnans GEFQ  15.95 L € O B R
.................. MAKE IT VEGAN arevevesesnsnnns VGO 7.95 CRANACHAN SUNDAE
Raspberry ripple ice cream, crispy raspberry & honey oats, whisky cream,
TODAY'S SOUP STEAK FRITES raspberries, meringue shards and honey O 895
whipped butter and warm bread Flame grilled 707 steak, PNk e <

Choose three scoops from todays selection

- r 2 D Sl et et et ete et —tatatate_tatatatatat et aratatateatatatatet et et asateteteas e e aeeteesas st et et eas e aeseateenanannes GFO VGO 5.95

PLEASE ASK OUR TEAM FOR ALLERGEN ADVICE
V- VEGETARIAN | VO- VEGETARIAN OPTION | VG- VEGAN | VGO- VEGAN OPTION | GF- ‘GLUTEN FREE’ | GFO- ‘GLUTEN FREE OPTION’

PLEASE ASK OUR TEAM FOR ALLERGEN ADVICE
V- VEGETARIAN | VO- VEGETARIAN OPTION | VG- VEGAN | VGO- VEGAN OPTION | GF- ‘GLUTEN FREE’ | GFO- ‘GLUTEN FREE OPTION’
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STICKY TOFFEE AND MLSO PUDDING
Sticky date pudding soaked in miso caramel, miso butterscotch t o
sauce, clotted cream ice cream and honeycomb granola /_ L5 r
................................................................................................................... GFO VGO 9.95 A e LL
PEACH PAVLOVA J/"‘“
Peaches, vanilla cream, raspberry sorbet, and roasted almonds.
.............................................................................................................................. GFO 9.50

CRANACHAN SUNDAE
Raspberry ripple ice cream toasted Scottish oats, whisky cream,
raspberry compote, fresh raspberries and meringue shards.

.............................................................................................................................. GIO 9.50 DI NNER M E N U MONDAY -SATURDAY 5.30PM-9PM

twrter}
MIXED ICE CREAM & SORBET
Choose three scoops from todays selection
TODAY’S SOUP
whipped butter and warm crusty bread

....................................................................................................................... GFO VGO 6.50

.............................................................................................................................. VGO 5.95

SALTED CARAMEL CHEESECAKE
Brown butter biscuit crumb, caramelized white chocolate, sea salt

caramel, and honeycomb ice cream.
HAND DIVED AYRSHIRE SCALLOPS

................................................................................................................... GIFO VNGO 9.95 Charcoal seared klng scallops, black pudding, smoked bacon jam,and

granny smith apple ketchup
WARM COOKIE SKILLET

Fresh baked cookies topped with cookies & cream ice cream, b GFO 14.95
chocolate sauce, and chocolate cookie crumb
........................................................................................................................... VGO 14.95 PRAWN & CRAYFISH MARIE ROSE
Fresh cold-water prawns and crayfish, sweet & smoky marie rose
CHEESEBOARD sauce, lobster butter crumpet, pickled cucumber, and dill herb salad.
Chutney, crackers, dried fruit, pickled celery and candied walnut
................................................................................................................................ GFO 15.95
TWO CHEESE - THREE CHEESES - ADD CURED MEATS
................ 9.95.....................................]2.95..................................4‘95.................... G]() BLACK PUDDING BON BONS

Crisp Stornoway black pudding, beer cheese sauce, pickled and crispy
onions

Z: o %n/&r Coétaﬂ;l‘; ........................................................................................................................................... 795

SALT & PEPPER MONKFISH
Crispy salt & pepper tempura monkfish, curry mayonnaise, pineapple

AFTER EIGHT STRAWBERRY

ES'PRESSO MARTINI Baileys, creme de SHORTCAKE salsa, chilli & lime and puffed rice crackers
Vanilla vodka, kahlua, . .

h f d menthe, vanilla syrup VA T B T U TV < TG U o< 1 10.95
s °t.° espresso an and served with a vodka, strawberry

choice of flavour - drizzle of chocolate liqueur, strawberry ry | | s MAKE IT VEGAN WITH SALT AND PEPPER CAULIFLOWER seessssessseens 7.95

regular, vanilla, sauce puree, cranberry juice

caramel or hazelnut and whipped cream

COAL ROASTED HERITAGE BEETROOT TART
Coal roasted heritage beetroot, whipped goats cheese, truffle
dressing, pickled cucumber and herb salad

PLEASE ASK OUR TEAM FOR ALLERGEN ADVICE PLEASE ASK OUR TEAM FOR ALLERGEN ADVICE
V- VEGETARIAN | VO- VEGETARIAN OPTION | VG- VEGAN | VGO- VEGAN OPTION | GF- ‘GLUTEN FREE’ | GFO- ‘GLUTEN FREE OPTION’ V- VEGETARIAN | VO- VEGETARIAN OPTION | VG- VEGAN | VGO- VEGAN OPTION | GF- ‘GLUTEN FREE’ | GFO- ‘GLUTEN FREE OPTION’
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JOSPER PORK CUTLET
100z bone in pork cutlet, black
pudding bonbon, charred hispi

cabbage, crispy bacon pomme anna
and cider & mustard sauce

SHORT RIB OF BEEF

Treacle BBQ glazed short rib on the
bone, triple cooked chips,
chimichurri, and parmesan watercress
salad

JOSPER ROASTED WHOLE CHICKEN
Chicken spatchcock grilled over coals,
roasted garlic butter, chicken skin
crumble, beet & cabbage slaw, and
triple cooked chips.

NEW SEASON LAMB RUMP

Crispy lamb shoulder croquette,
spring peas, roasted baby gem and a
rosemary lamb jus.

.......................................................... GFO 2695

DOUBLE CHEESEBURGER

ring, beer cheese, crispy onions,

gherkins, roasted garlic mayo.

BBQ SHORT RIB BURGER

ALL BURGERS SERVED ON A TOASTED BRIOCHE BUN WITH OUR HOUSE
SANDWICH SAUCE, A SIDE OF BEET & CABBAGE SLAW AND TRIPLE COOKED
SALT & VINEGAR CHIPS

Two josper grilled aged beef burger topped with our extra crisp onion
pickled shallots.

................................................................................................................................ GFO

STICKY SRIRACHA BUTTERMILK CHICKEN BURGER
Buttermilk fried chicken, sriracha hot honey, kimchi slaw, chilli

................................................................................................................................ GFO

Flame grilled beef burger, BBQ glazed short rib, smoked ketchup,
chilli gherkins, beer cheese, crispy onions

................................................................................................................................ GFO

HOTEL

rom Lhe arden

FOUR CHEESE MAC
Smoked cheddar, gruyere & gouda mac

cheese, parmesan crumble, and
roasted garlic ciabatta.

....................................................................... 15.95
............................ ADD LOBSTER issssssssssnssnnusss=s |4.95
.................. ADD BUTTERMILK CHICKEN sssssssss=as 4.50

COAL ROASTED HISPI CAESAR
Josper grilled wild sea bass, roasted
hispi cabbage, Caesar dressing,
anchovy gremolata, parmesan
textures, and herb crostini

............................................................. GIFO 15.95

COAL ROASTED HERITAGE BEETROOT
SALAD

Fresh Scottish heritage beetroots,
beet & cabbage slaw, whipped goats
cheese, rocket salad, candied
walnuts, and a truffle vinaigrette.

............................................................... Gl 15.95
Semsmssmsmssmsnnn ADD BUTTERMILK CHICKEN ssssssnnnnss 4.50
...................... ADD SMOKED SALMON sssssssssssssn=s 5 95
.................... ADD BEETROOT FALAFEL weesvensnnnsns 3,95

17.95
16.95
20.95

-

PLEASE ASK OUR TEAM FOR ALLERGEN ADVICE
V- VEGETARIAN | VO- VEGETARIAN OPTION | VG- VEGAN | VGO- VEGAN OPTION | GF- ‘GLUTEN FREE’ | GFO- ‘GLUTEN FREE OPTION’

signature chunky tartare

ADD GARDEN PEAS £0.99

MONKFISH FLAMBE

tempura samphire

&@/OOJ

BEER BATTERED FISH & CHIPS
Beer battered haddock from Sinclair’s of Kirkcaldy, our

triple cooked salt & vinegar chips.

.............................................. GIFO

Seared monkfish, shellfish bisque, fennel, pickled
celery, and saffron haricot bean cassolette and crispy

................... GIF VGO 4.95
Mini Hispi Caeser
.................. GIF VGO 4.50
Garden Salad
.................... GF VG 4.50
L Three Cheese Mac
............................................. GI'O 24.95
........................... N 6.95
Beet & Cabbage
Slaw
.................... VG GEF 3.50
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Triple Cooked Salt
& Vinegar Chips
................... GI'VG 3.50
Truffle

Parmesan Chips
......................... GI 4.95
Salt & Vinegar
Onion Rings

sauce, half charred lemon, and

17.95

Warm Breads,

- ;oﬁ‘ze/‘ te/a/[/g -

ALL OUR STEAKS ARE DRY AGED IN HOUSE USING HIMALAYAN PINK
SALT BLOCKS. ALL OUR STEAKS ARE SERVED WITH COAL ROASTED
CHARRY VINE TOMATOES AND A ROCKET & PARMESAN SALAD

Balsamic & Oil
...................... GIO 3.50

g:&&

Pink Pepper &

Brandy
R T 3.50
TOOZ STRLOIN oiiiiiiciiiiiiiinirnie e ramransnransansassnnsmnsnsnnsnnsn: ALL GFO 30.95
Chimichurri
10 OZ RIBE Y E "rrrerererrsres s s rnaannnnanannas 31.95 295
Cider & Grain
140Z COWBOY FLAT TIRON crereeccasnsssssansannnnnnnanssssssssnnnnnnnnsnsnssanssnsnnnnnn 29.95 Mustard
............................ 2.95
100Z PORK TOMAHAW K  coneeumummmmmmmmmmmmmmmmmmmmmmmmmnmsmmsnmssmmsnsssmsnsnssssnnssssnnns 22.95
72 Hour Bone
7 O Z F T L L E T ceeewumnnasunnnssunnennunnnsnnnnsnssnssssssssssssssnssssssssssssnsssssssssnsssnnnsmssnnns 39.95 Marrow Jus
............................ 3.95
CHICKEN BREAST BUTTERFLY srrrrrrrrrmnmrrsnnmssannnsssnnnsmsannnmssnnnsssannnssnnnnns 17.95 Blue Cheese
............................ 3.50
CAULIFLOWER STE AK “ereunammmmnmmmmmmnnmmmmnnnsemnnessmmnsnssmsnnssssnnsssmsnsssmsnnnsmssnnnns 15.50
320Z TOMAHAWK ciociiiiiiiicircnenneaees PRE ORDER ONLY savasssssssanssanssnnssnnnnn: 75.95
I
/D/&/”em} A«wre/rg

LOBSTER TAIL

................................. 9.95
THREE GARLIC KING
PRAWNS
................................. 6.95
BBQ SHORT RIB
................................. 5.95

V- VEGETARIAN | VO- VEGETARIAN OPTION

SURF & TURF BOARD SEAFOOD GRILL
Josper charred monkfish,
grilled sea bass fillet,
scallops, mussels, garlic
butter, grilled lemon, and
triple cooked chips

ADD LOBSTER FOR £14.95

100z ribeye steak, butter
poached lobster tail,
garlic prawns, triple
cooked chips, watercress
salad, and your choice of
any 2 sauce

PLEASE ASK OUR TEAM FOR ALLERGEN ADVICE
| VG- VEGAN | VGO- VEGAN OPTION | GF- ‘GLUTEN FREE’ | GFO- ‘GLUTEN FREE OPTION’
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DOUBLE CHEESEBURGER
Two flame grilled 30z beef burgers, cheese, burger sauce, crispy onions
and chilli pickles on a toasted brioche bun

, t r o
/_ L & U T s GFO 14.95

/\/ e ROASTED HISPI CAESAR
, LL Coal roasted hispi cabbage, Caesar dressing, anchovy gremolata, fresh
rv parmesan and herb crostini

................................................................................................................................... GFO VGO 13.95

BEER BATTERED FISH & CHIPS
Chunky tartare sauce, curry mayo, charred lemon and triple cooked chips
ADD GARDEN PEAS £0.99

............................................................................................................................................ GIO 17.95
FOUR CHEESE MAC & CHEESE
Smoked cheddar, Gruyere, gouda, parmesan crumb and garlic bread
.................................................................................................................................................... 15.95
LARGE PARTY MENU STEAK FRITES
Flame grilled 70z steak, pink peppercorn sauce, watercress salad and triple
FOR PARTY SIZES 12 AND OVER cooked chips
............................................................................................................................................... Gl 21.95

Larlers

e/gge/rt
oA STICKY TOFFEE AND MISO PUDDING
LOCH DUART SMOKED SALMON vres Sticky date pudding soaked in miso caramel, miso butterscotch sauce, clotted
Avocado, pomegranate, tomato, pickled cream ice cream and honeycomb granola

cucumber, red onion, toasted chickpeas, SALT & VINEGAR ONION RINGS
lemon oil and dill dressing GI VGO 4.95

TRIPLE COOKED SALT & VINEGAR CHIPS

.......................................................................................................................................... GO VGO 8.95

SALTED CARAMEL CHEESECAKE
Brown butter biscuit crumb, caramelised white chocolate, salted caramel
sauce and honeycomb

VG 3.50

HAM HOCK TERRINE
Pea velouté, smoked bacon jam, spring peas

.......................................................................................................................................... GFO VGO 8.95
and pickled shallots
.............................................................................. GIO 7.95 BEET & CABBAGE SLAW PEACH PAVLOVA
VG GF 3. Charred peach, vanilla cream, raspberry sorbet, raspberry and roasted
BREADS, BALSAMIC & OIL almonds
....................................................................................................................................................... Gl 8.50

GOATS CHEESE & HERITAGE BEETROOT TART
Coal roasted heritage beetroot, whipped
goats cheese, truffle honey, pickled

VG GFO

CRANACHAN SUNDAE

cucumber and herb salad VG GFO . . ) )

Raspberry ripple ice cream, crispy raspberry & honey oats, whisky cream,

................................................................................... \ 8.95 raspberries, meringue shards and honey
..................................................................................................................................................... GIFO 8.95

TODAY’S SOUP
whipped butter and warm bread MIXED ICE CREAM & SORBET
. . Choose three scoops from todays selection
"""""""""""""""""""""""""""""""""""" o Ve 650 OO PPN ¢ (YO B CXO BT
PLEASE ASK OUR TEAM FOR ALLERGEN ADVICE PLEASE ASK OUR TEAM FOR ALLERGEN ADVICE

V- VEGETARIAN | VO- VEGETARIAN OPTION | VG- VEGAN | VGO- VEGAN OPTION | GF- ‘GLUTEN FREE’ | GFO- ‘GLUTEN FREE OPTION’ V- VEGETARIAN | VO- VEGETARIAN OPTION | VG- VEGAN | VGO- VEGAN OPTION | GF- ‘GLUTEN FREE’ | GFO- ‘GLUTEN FREE OPTION’



	The Bistro
	grill
	Sides
	SALT & VINEGAR ONION RINGS
	TRIPLE COOKED SALT & VINEGAR CHIPS
	TRUFFLE PARMESAN CHIPS
	BEET & CABBAGE SLAW
	BREADS, BALSAMIC & OIL
	MINI HISPI CEASER
	GARDEN SALAD
	THREE CHEESE MAC


	The Bistro
	grill
	Sandwiches
	Salads
	WITH TRIPLE COOKED CHIPS
	CLUB SANDWICH  Double stacked toasted sandwich with chargrilled chicken, beet & cabbage slaw, roasted garlic mayo, smoked streaky bacon, iceberg and beef tomato
	DOUBLE CHEESEBURGER Two flame grilled 3oz beef burgers, cheese, burger sauce, crispy onions and chilli pickles on a toasted brioche bun
	STEAK CHIMICHURRI SANDWICH  Flame grilled 7oz steak, chimichurri, roasted garlic mayo, watercress and crispy potatoes

	ADD TO YOUR SALAD
	GRILLED CHICKEN SMOKED SALMON  BEETROOT FALAFEL
	ROASTED HISPI CAESAR Coal roasted hispi cabbage, Caesar dressing, anchovy gremolata, fresh parmesan and herb crostini
	CHOPPED RAINBOW SALAD Toasted chickpeas, pomegranate, peppers, tomato, red onion, pickled cucumber, avocado, iceberg lettuce and mint coconut yoghurt
	COAL ROASTED HERITAGE BEETROOT SALAD Chargrilled rump steak dressing in chimichurri and served over spring leaves. Served over a warm hand stretched flatbread

	LUNCH MENU

	Starters
	Dessert
	STICKY TOFFEE AND MISO PUDDING Sticky date pudding soaked in miso caramel, miso butterscotch sauce, clotted cream ice cream and honeycomb granola
	SALTED CARAMEL CHEESECAKE Brown butter biscuit crumb, caramelised white chocolate, salted caramel sauce and honeycomb
	PEACH PAVLOVA Charred peach, vanilla cream, raspberry sorbet, raspberry and roasted almonds
	COOKIES & CREAM SUNDAE   Cookies & cream ice cream, chocolate sauce, chocolate cookie crumb and whipped cream
	CRANACHAN SUNDAE Raspberry ripple ice cream, crispy raspberry & honey oats, whisky cream, raspberries, meringue shards and honey
	MIXED ICE CREAM & SORBET Choose three scoops from todays selection

	Bistro Classics
	BEER BATTERED FISH & CHIP Chunky tartare sauce, curry mayo, minted crushed peas, charred lemon and triple cooked chips
	ADD GARDEN PEAS £0.99
	FOUR CHEESE MAC & CHEESE Smoked cheddar, Gruyere, gouda, parmesan crumb and garlic bread
	STEAK FRITES  Flame grilled 7oz steak, pink peppercorn sauce, watercress salad and triple cooked chips
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