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STICKY TABLET & DATE PUDDING
Steamed date pudding smothered in Scottish tablet & sea salt sauce,
served with a single malt ice cream and sea salt toasted oats

........................................................................................................................ GIro VGO 9.50

ETON MESS CHEESECAKE
Madagascan vanilla cheesecake topped with fresh Scottish
strawberries, meringue shards, Chantilly cream and strawberry sauce

COOKIE DOUGH SKILLET
Warm gooey chocolate chips cookie, topped with cookie dough ice
cream, cookie crumbs and chocolate sauce

................................................................................................................................. VGO 9.95

SALTED CARAMEL BROWNIE
Warm salted caramel brownie served with chocolate sauce and a scoop
of vanilla ice cream

........................................................................................................................ GIrO VGO 9.90

ICE CREAM & SORBET
A selection of our ice creams & sorbets

ICE CREAMS
VANILLA, STRAWBERRY, CHOCOLATE, SINGLE MALT WHISKEY

SORBETS
ORANGE, LEMON, RASPBERRY

....................................................................... GO VGO 2 SCOOPS 5.50 13 SCOOPS 7.50
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ESPRESSO MARTINI AFTER EIGHT
Vanilla vodka, kahlua, Baileys, creme de

STRAWBERRY
SHORTCAKE

menthe, vanilla syrup Vanilla flavoured

shot of espresso and and served with a vodka, strawberry
choice of flavour - drizzle of chocolate liqgueur, strawberry ry
regular, vanilla, sauce puree, cranberry juice

caramel or hazelnut and whipped cream
............................................................................ 0.9 5 tiannsarannnantannnanans e ann s ara et aa AR e R e R aaannnaas

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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CHEFS SOUP
Today’s soup, freshly made with crusty bread and whipped butter

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

STICKY SHORT RIB BAO
Slow roasted short rib in a tempura crust, glazed with salt & pepper
sticky dressing and served in warm bao buns with sesame seeds and
Asian slaw

SIGNATURE LOADED POMME ANNA
Crispy pomme anna fries topped with truffle dressing and freshly
grated parmesan

WILD MUSHROOM ON TOAST
Our toasted house focaccia mounded with creamy garlic mushroom
topped with parmesan cheese

............................................................................................................................. GIro vV 9.95
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GARLIC & HERB TEAR & SHARE
Our house baked garlic & herb focaccia served with chimichurri and
garlic mayo

THE WING SELECTION
18 buttermilk chicken wings served with our grande signature sauce,
buffalo honey and chimichurri

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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GRANDE STEAK & GLENFIDDICH PIE
Large chunks of beef, slow cooked in
Glenfiddich single malt whiskey gravy,
served with tenderstem broccoli and a

choice of creamy mash or beef dripping salt
& vinegar fries

LOADED MAC & CHEESE
Our 3-cheese mac loaded with buffalo and
topped with buffalo chicken tenders, garlic
mayo and served with salt & vinegar fries
and garlic bread

EAST NEUK FISH & CHIPS
Local fresh haddock in our signature batter,
served with our legendary tartare sauce,
garden peas and pickled onions. Choose from
our house salad or beef dripping salt &
vinegar fries

.......................................................................... GlIO 19.95

EDAMAME & TENDERSTEM BROCCOLI
Creamy vegan pea velouté with edamame,
tenderstem and topped with toasted almonds

............................................................................ VG 16.95
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GRANDE STEAKHOUSE CHEESE
60z of short rib beef burger
smothered in monty jack cheese
with smoked streaky bacon, onion
ring, and crispy onions

Make it vegan with a moving
mountains burger and vegan
cheese

.......................................... VGO GO 18.95

Buffalo Honey Chicken
2 buttermilk fried chicken thighs,
topped with monty jack cheese
and drizzled with our buffalo hot
honey, served on a base of kimchi
slaw and our chilli & peanut
marmalade for extra kick

.......................................... GIFO VGO 18.95
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SKIN S+V FRIES
GF VG 4.50

TRUFFLE & PARMESAN FRIES
GF 6.50

EXTRA CRISP ONION RINGS
5.50

CREAMY MASH
GF V 4.95

GARLIC & CHIVE MUSHROOMS
GF VGO 5.95

LOADED GARLIC BREADS
VGO 6.95

ROCKET & PARMESAN SALAD
GF 4.95

CHILLI & PEANUT TENDERSTEM
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’
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We are all about the beef here in the Grande, using only the best British and
Irish beef, dry aged for 40 days in house for maximum flavour and texture.
Served with rocket & parmesan salad or beef dripping salt & vinegar fries
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T huwse Stear

SIRLOIN GRANDE PEPPERCORN............. g:z g::
Prime cut, lots of flavour. GRANDE SIGNATURE........... G '.:.VG 3.95
Recommend medium rare CHIMICHURRI................. .
BLUE CHEESE.................... V GF 3.95
1607 oo Gl 54.95 GARLIC BUTTER ..o, V GF 3.95
£ 30 /72 GI 29.95
FLAT IRON
Firmer, beefy and flavourful Y
Recommend medium rrer
) 52 /72 GI 28.95
[0 X 0 /72 Gl 15.95 3 EXTRA CRISP ONION RINGS....V 3.50
CRISPY SHORT RIB................... 6.50

CHILLI CRUNCH TENDERSTEM...VG 3.95
CAULIFLOWER STEAK

1607  cvevcvcriscercninienan GI VG 17.95

C Speenlity it

SPATCHCOCK WHOLE CHICKEN
Garlic & rosemary glazed mini spatchcock chicken, chargrilled and served with
garlic butter, house salad, beet & cabbage slaw, pickled shallots and salt &
vinegar chips

SURF & TURF TO SHARE
80z chargrilled sirloin served with a garlic butter drenched half lobster, rocket &
parmesan salad, salt & vinegar chips with any 2 sauces

GRANDE SHORT RIB ON THE BONE
Huge whole beef short rib, glazed in our signature sauce and served with truffle
parmesan fries, rocket & parmesan salad and chimichurri

PLEASE ASK OUR TEAM FOR ALLERGEN ADVICE

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




	DEAN PARK HOTEL
	DEAN PARK HOTEL
	Dessert
	STICKY TABLET & DATE PUDDING
	Steamed date pudding smothered in Scottish tablet & sea salt sauce, served with a single malt ice cream and sea salt toasted oats
	ETON MESS CHEESECAKE
	Madagascan vanilla cheesecake topped with fresh Scottish strawberries, meringue shards, Chantilly cream and strawberry sauce

	COOKIE DOUGH SKILLET
	Warm gooey chocolate chips cookie, topped with cookie dough ice cream, cookie crumbs and chocolate sauce

	SALTED CARAMEL BROWNIE
	Warm salted caramel brownie served with chocolate sauce and a scoop of vanilla ice cream

	ICE CREAM & SORBET
	A selection of our ice creams & sorbets
	ICE CREAMS
	VANILLA, STRAWBERRY, CHOCOLATE, SINGLE MALT WHISKEY
	SORBETS
	ORANGE, LEMON, RASPBERRY
	GFO VGO 9.50
	GF V 9.50
	VGO 9.95
	GFO VGO 9.90
	GFO VGO 2 SCOOPS 5.50 | 3 SCOOPS 7.50



	AtfterDinner Cocktails
	ESPRESSO MARTINI
	Vanilla vodka, kahlua, shot of espresso and choice of flavour - regular, vanilla, caramel or hazelnut
	AFTER EIGHT
	Baileys, creme de menthe, vanilla syrup and served with a drizzle of chocolate sauce
	STRAWBERRY SHORTCAKE
	Vanilla flavoured vodka, strawberry liqueur, strawberry ry puree, cranberry juice and whipped cream


	The Bistro
	grill
	DINNER MENU
	MONDAY-WEDNESDAY 5.30PM-9PM

	Starters
	CHEFS SOUP
	Today’s soup, freshly made with crusty bread and whipped butter
	STICKY SHORT RIB BAO
	Slow roasted short rib in a tempura crust, glazed with salt & pepper sticky dressing and served in warm bao buns with sesame seeds and Asian slaw

	SIGNATURE LOADED POMME ANNA
	Crispy pomme anna fries topped with truffle dressing and freshly grated parmesan
	WILD MUSHROOM ON TOAST
	Our toasted house focaccia mounded with creamy garlic mushroom topped with parmesan cheese
	GARLIC & HERB TEAR & SHARE
	Our house baked garlic & herb focaccia served with chimichurri and garlic mayo

	THE WING SELECTION
	18 buttermilk chicken wings served with our grande signature sauce,
	buffalo honey and chimichurri
	GFO VGO 6.50
	GF 13.95
	GF V 9.95
	GFO V 9.95



	To Share
	10.95
	24.95
	DEAN PARK HOTEL
	DEAN PARK HOTEL


	Grande Plates
	GRANDE STEAK & GLENFIDDICH PIE
	Large chunks of beef, slow cooked in Glenfiddich single malt whiskey gravy, served with tenderstem broccoli and a choice of creamy mash or beef dripping salt & vinegar fries
	LOADED MAC & CHEESE
	Our 3-cheese mac loaded with buffalo and topped with buffalo chicken tenders, garlic mayo and served with salt & vinegar fries and garlic bread

	EAST NEUK FISH & CHIPS
	Local fresh haddock in our signature batter, served with our legendary tartare sauce, garden peas and pickled onions. Choose from our house salad or beef dripping salt & vinegar fries
	EDAMAME & TENDERSTEM BROCCOLI
	Creamy vegan pea velouté with edamame, tenderstem and topped with toasted almonds
	20.95
	V 17.95
	GFO 19.95
	VG 16.95



	Burgers
	GRANDE STEAKHOUSE CHEESE
	6oz of short rib beef burger smothered in monty jack cheese with smoked streaky bacon, onion ring, and crispy onions
	Make it vegan with a moving mountains burger and vegan cheese

	Buffalo Honey Chicken
	2 buttermilk fried chicken thighs, topped with monty jack cheese and drizzled with our buffalo hot honey, served on a base of kimchi slaw and our chilli & peanut marmalade for extra kick
	VGO GFO 18.95
	GFO VGO 18.95

	Sides
	SKIN S+V FRIES
	GF VG 4.50
	TRUFFLE & PARMESAN FRIES
	GF 6.50
	EXTRA CRISP ONION RINGS
	5.50
	CREAMY MASH
	GF V 4.95
	GARLIC & CHIVE MUSHROOMS
	GF VGO 5.95
	LOADED GARLIC BREADS
	VGO 6.95
	ROCKET & PARMESAN SALAD
	GF 4.95
	CHILLI & PEANUT TENDERSTEM
	VGO 5.95


	Hand Cut Steaks
	We are all about the beef here in the Grande, using only the best British and Irish beef, dry aged for 40 days in house for maximum flavour and texture. Served with rocket & parmesan salad or beef dripping salt & vinegar fries
	Choose Steak
	Add Sauce
	SIRLOIN
	Prime cut, lots of flavour.
	Recommend medium rare

	FLAT IRON
	Firmer, beefy and flavourful
	Recommend medium

	CAULIFLOWER STEAK
	16OZ
	GF 54.95
	8OZ
	GF 29.95
	12OZ
	GF 28.95
	6OZ
	GF 15.95
	GF VG 17.95
	16OZ

	GF 3.95
	GF 3.95
	GF VG 3.95
	V GF 3.95
	V GF 3.95
	GRANDE PEPPERCORN.............
	GRANDE SIGNATURE..............
	CHIMICHURRI.................
	BLUE CHEESE....................

	GARLIC BUTTER.................

	Add Topper
	3 EXTRA CRISP ONION RINGS....
	CRISPY SHORT RIB...................
	CHILLI CRUNCH TENDERSTEM...
	V 3.50
	6.50
	VG 3.95


	Speciality Cuts
	SPATCHCOCK WHOLE CHICKEN
	Garlic & rosemary glazed mini spatchcock chicken, chargrilled and served with garlic butter, house salad, beet & cabbage slaw, pickled shallots  and salt & vinegar chips
	SURF & TURF TO SHARE
	8oz chargrilled sirloin served with a garlic butter drenched half lobster, rocket & parmesan salad, salt & vinegar chips with any 2 sauces
	GRANDE SHORT RIB ON THE BONE
	Huge whole beef short rib, glazed in our signature sauce and  served with truffle parmesan fries, rocket & parmesan salad and chimichurri
	GF 23.95
	49.95
	GF 32.95




