
A Wee Taster 

Bread Board 5.95
Served with olive oil, balsamic vinegar and sea salt butter.

Marinated Olives 3.95 
Mixed olives with crumbled feta.

Starters

Chefs Soup of the Day (gfo/vgo) 5.30
Served with fresh bloomer bread.

Bloody Mary Prawn Cocktail (gfo) 8.95
Atlantic lemon scented prawns, plump king prawn, 
bloody Mary mayo, celery, green capsicum, confit tomato 
and ciabatta wafer.

Crispy Chicken Strips 6.30
Southern fried crispy chicken strips served with a 
dressed salad and BBQ dip.

Tattie Scone Nachos (v/vgo) 5.95
A classic with a twist, potato scone wedges deep fried 
and topped with parmesan cheese, served with sour 
cream and salsa dips.

Bruschetta (v/gfo) 6.95
Toasted ciabatta topped with a marinated mixture of 
virgin olive oil, garlic, onion, fresh basil and chopped 
tomatoes, drizzled with balsamic vinegar.

Gambas Pil Pil 9.50
King prawns cooked in garlic and chilli oil served 
with focaccia.

Tempura
Black sesame seed & chilli crusted tempura served with 
a tentsuyu and sweet chilli dip.
Choose from: Chicken - 7.95 / King Prawn - 9.50
Cauliflower (v) - 7.25

Sharer

Argyll Sharer (vgo) 16.95
All our favourites on one plate: southern fried crispy 
chicken strips, beer battered onion rings, mac & cheese 
bites, garlic ciabatta, potato wedges and tortilla chips 
served with BBQ and sour cream dips.

Main Meals

Homemade Mac & Cheese (v) 13.50
Macaroni in a creamy three cheese sauce topped with 
a parmesan crumb served with a fresh dressed side salad 
and garlic ciabatta or chips.
Add: Streaky Bacon - 2.50 / Chicken - 3.00

Steak & Ale Pie 14.95
Prime Scottish chunks of beef, slowly cooked in a real 
ale gravy topped with a puff pastry lid served with chips 
or new potatoes and seasonal vegetables.

IPA Beer Battered Fish & Chips 15.50
Traditional crispy hand battered haddock fillet served 
with chips, garden peas, lemon wedge, pickled onion 
and chunky tartare sauce (may contain small bones).

Herb Crumb Langoustine Scampi 15.95
Served with chips, chunky tartare sauce, lemon wedge and a 
watercress salad.

Penang Curry (v/vgo) 12.95
Vegetarian red Thai curry with both a sweet and salty 
taste. Served with vegan friendly garlic & coriander naan 
bread, basmati rice, mini onion bhaji and mango chutney.  
Add: Chicken - 3.00 / King Prawns - 5.00

Scottish Salmon Fillet (gf) 15.95
Served with herb butter, crushed potatoes and seasonal 
vegetables with a lemon and chive cream. 

Duck Bao Buns 15.50
Shredded hoisin duck served with cucumber, spring 
onion, steamed bao buns and Togarashi fries.

Salads

Fresh mixed salad leaves, cherry tomatoes, cucumber, 
seasoned croutons, radish, green capsicum and spring 
onions. Served with a garlic ciabatta slice, new potatoes 
and a balsamic vinaigrette dressing.

Choose your topping:
Scottish Salmon Fillet 15.95
Cajun Chicken & Chorizo 13.95
Beetroot & Feta Cheese (v) 12.95

Steaks

Dry-aged and matured by our trusted butcher, seasoned 
with rock salt and chargrilled the way you like it.  Served 
with roasted vine cherry tomatoes, portobello mushroom, 
beer battered onion rings and fries.

Sirloin 10oz (gfo) 25.95

Fillet 8oz (gfo) 29.95

Add: King Prawns - 5.00
Add a sauce: Peppercorn - 2.45 / Garlic Mushroom - 2.45

D i n n e r
GFO – Gluten free option avai lable .  V  –  Vegetar ian .  VGO – Vegan option avai lable . 



Sides

Chunky Chips 3.75
Chips & Cheese 4.85
Fries 3.75
Cajun/Togarashi Fries 4.25
Truffle & Parmesan Fries 4.85
Garlic Ciabatta 3.80
Garlic Ciabatta With Cheddar Cheese 4.95
Beer Battered Onion Rings 4.25
Crunchy Slaw 2.70
Crisp Leaf Salad, Ranch Dressing 4.25
Seasonal Vegetables 4.25

Loaded Fries

Beef Chilli Cheese (vgo) 7.50 
Cheese, Chives & Bacon Bits 7.00
Mac & Cheese (v) 7.00
Salt & Sweet Chilli Chicken 7.70

Desserts

White Chocolate & Raspberry Cheesecake 6.70
A twist on a classic flavour combination, tangy raspberry
filling set on a biscuit crumb base topped with a cream 
flavoured mousse.  

Sticky Biscoffee Pudding (v) 6.70
Sweet and sticky toffee pudding served warm with Isle 
of Arran vanilla ice cream and Biscoff crumb.

Toffee Waffle (v) 6.70
Sweet Belgian waffle topped with two scoops of Isle of 
Arran vanilla ice cream and toffee sauce.

Ultimate Chocolate Fudge Cake (v) 6.70
Double layered chocolate cake served warm with Isle 
of Arran vanilla ice cream.

Isle of Arran Ice Cream (v/gfo)
Award winning Scottish Ice Cream  
2 Scoops - 4.50 / 3 Scoops - 6.95
Ask your server for available flavours / Dairy free vanilla ice 
cream available.

Pizzas

Fresh stone-baked base topped with Napoli sauce and 
shredded mozzarella (GF base available).

Margherita (v) 10.65
Mozzarella, tomato & basil.

Double Pepperoni 13.95
Double helping of pepperoni.

Meat Feast 13.95
Chicken, pepperoni & haggis.

Cajun BBQ Chicken 13.95
BBQ sauce base, cajun chicken, mixed peppers & red onion. 
 
Veggie Supreme (v) 12.95
Sweetcorn, mushrooms, onion & mixed peppers.

Burgers

Prime Beef Burger 13.95
Served in a brioche bun with Batavia leaves, sliced tomato, 
dill pickle, crunchy slaw, beer battered onion rings, Arran 
tomato relish and fries.
Add: Monterey Jack - 1.00 / Spicy Mexican Cheese - 1.00

Buttermilk Chicken Burger 13.95
Served in a brioche bun with Batavia leaves, sliced tomato, 
dill pickle, crunchy slaw, beer battered onion rings, 
sriracha mayo and fries.
Add: Monterey Jack - 1.00 / Spicy Mexican Cheese - 1.00

Vegan Louisiana Chick’n Burger (v/vgo) 14.95
Shredded Chick’n coated in a crunchy Louisiana seasoned 
cornbread crumb, served in a gourmet bun with Batavia 
leaves, sliced tomato, dill pickle, vegan cheddar cheese, 
topped with panko coated onion rings.  Served with fries 
and sriracha vegan mayo on the side.
Add: Monterey Jack - 1.00 / Spicy Mexican Cheese - 1.00

Stack it up!!

Choose either a prime beef burger or buttermilk chicken 
burger then add your gourmet topping!

The Highlander 15.95
Streaky bacon, haggis fritter, peppercorn sauce and 
beer battered onion rings.

The Gourmet 15.50
Streaky bacon, Monterey Jack cheese and beer battered 
onion rings.

GFO – Gluten free option avai lable .  V  –  Vegetar ian .  VGO – Vegan option avai lable . 


