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

Starters

Chef’s Soup of the Day (gfo, vgo) 5.30
Served with fresh bloomer bread. 

Classic Prawn Cocktail (gfo) 7.95
Sweet, juicy prawns served with crisp lettuce, cherry 
tomatoes and cucumber with our Marie Rose sauce.

Haggis Bon Bons 6.30
Traditional Scottish haggis bon bons coated with a 
panko crumb served with chilli Jam.

Chicken Liver & Cognac Pâté 7.85
With Arran caramelised onion chutney and Paterson 
Arran oatcakes 

Goats Cheese Fritter (v) 7.50
With toasted hazelnut salad and chilli jam.

Sharers

Nachos Grande (v, gfo) 9.50
Mountain of warm tortilla chips smothered with 
melted cheddar cheese and topped with jalapeños. 
Salsa and sour cream on the side.
Add: Spicy Beef Chilli - 3.00 / Three Bean Chilli (v) - 3.00 / 
Haggis - 3.00

Lunch

Jacket Potatoes
Packed with your choice of filling served with a dressed salad.

Choose From -
Mature Cheddar Cheese (v) 6.70
Mature Cheddar Cheese & Beans (v) 7.50
Tuna Mayo & Spring Onion 7.50
Tex Mex Chilli Beef 8.00
Prawns In Marie Rose Sauce 8.50

Bloomer Sandwiches

Your choice of filling on granary or white bloomer bread.  
Served with salted crisps and a dressed salad.

Choose From -
Mature Cheddar & Tomato (v) 6.40
Honey Roast Ham & Mature Cheddar Cheese 7.00
Mature Cheddar & Pickle (v) 6.50
Prawns In Marie Rose Sauce & Salad Leaves 8.50
BLT 8.00
Tuna Mayo & Spring Onion 7.00

Add: Soup - 3.00 / Chips - 3.00

Mains   

Four Cheese Macaroni (v) 13.50
Macaroni in a creamy four 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.

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

Scampi & Chips 14.50
Wholetail scampi served with chips, garden peas, 
chargrilled lemon wedge & chunky tartare sauce.

Chicken Tikka Masala (gfo) 15.95
Tender chicken marinated in tandoori spices and 
yoghurt cooked in masala curry sauce served with basmati 
rice, naan bread, mini onion bhaji and mango chutney.

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



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

Chef’s Caesar Salad 13.95
Chargrilled chicken breast,  crunchy salad leaves, aged 
parmesan shavings, sea salt croutons, streaky bacon and 
Caesar dressing.

Oven Baked Lasagne 14.95 
Aberdeen Angus beef lasagne, layers of rich bolognese 
sauce and pasta topped with a creamy cheese sauce 
served with a dressed salad, chips or garlic bread. 
  
Gammon Steak (gfo) 18.95
Succulent 10oz horseshoe gammon steak served with 
chips, grilled vine cherry tomatoes, portobello mushroom, 
beer battered onion rings and a free range fried egg.

10oz Sirloin (gfo) 25.95 
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 chips.
Add: Peppercorn Sauce - 2.45 
Make it Surf & Turf - Add King Prawns - 5.00

The Goil Gourmet Burger 15.95
Two 4oz prime steak patties, streaky bacon and Monterey 
Jack cheese, served in a brioche bun with Batavia leaves, 
sliced tomato, dill pickle,  crunchy slaw, beer battered 
onion rings, Arran tomato relish and chips.

Vegan Burger (v, vgo) 14.95
Moving mountains plant based burger served in a vegan 
bun with Batavia leaves, sliced tomato, dill pickle, panko 
coated onion rings, Arran tomato relish and chips.

Tex Mex Chilli Bowl (gfo, vgo) 12.95
Beef chilli served with steamed rice and topped with 
sour cream, jalapeños and tortilla chips.
(Three Bean Chilli available (v))

Sides

Chips 3.75

Chips & Cheese 4.85

Cajun Coated Chips 4.25

Seasoned Curly Fries 4.25

Garlic Ciabatta 3.80

Garlic Ciabatta With Cheddar Cheese 4.95

Beer Battered Onion Rings 4.25

Crunchy Slaw 2.70

Crisp Leaf Salad With Ranch Dressing 4.25

Seasonal Vegetables 4.25

Desserts

Cheesecake of the Day 6.70
Please ask for today’s cheesecake.

Sticky Toffee Pudding 6.70
Sweet and sticky toffee pudding served warm with 
Isle of Arran Scottish tablet ice cream.

Warm Chocolate & Raspberry Brownie (v) 6.70
Served with Isle of Arran Scottish vanilla ice cream 
and chocolate sauce.

Apple Tart (vgo) 6.70 
Shortcrust pastry with apple filling, topped with 
cinnamon sprinkle and sliced almonds served with 
Isle of Arran vanilla ice cream.

Isle of Arran Ice Cream (v)
Award winning Scottish Ice Cream.  
2 Scoops - 4.50 / 3 Scoops - 6.75
Ask your server for flavours available
(Dairy free vanilla ice cream available - vgo)

A full list of allergen information is available, please ask 

your server for information.  

We cannot guarantee an allergen-free environment or 

products.  Prices are in pounds Sterling and include VAT.  

This menu may be available for limited periods and all 

dishes are subject to availability.  

We strive to offer suitable alternatives where possible.


