
*These dishes are free from known gluten
containing ingredients but due to the nature

of our kitchen operations we can not guarantee
that traces of gluten will not be present.

Traditional Atlantic prawn cocktail with 
Marie Rose sauce, avocado, lemon and 
gluten free bread

Chicken liver pate served with gluten 
free bread, apple chutney and
mixed leaf salad

Platter of seasonal fruits, raspberry sorbet 
and passion fruit syrup
 
Soup of the day with gluten free bread

Pan seared scallops served with celeriac 
purée and a pear and radish salad

Cullen skink- oak smoked haddock, bacon 
and potato soup with leeks and cream 

Cajun spiced tiger prawns served with a 
pineapple and chilli salsa, coriander,
lime mayonnaise and fresh lime

Honey and sesame glazed goats cheese 
served on an apple and candied walnut 
salad with gluten free bread

 

£6.95

£6.95

£5.95

£4.50

£9.95

£7.95

£6.95

£5.95

Pan fried medallions of beef topped with 
horseradish and parmesan served with 
wilted baby leaf spinach, pomme purée 
and a rich red wine jus

Seared fillets of sea bass served on a 
spiced tiger prawn cioppino with garlic 
aioli, fresh coriander

Slow cooked Ayrshire pork belly with 
sautéed tiger prawns, Parma ham crisp, 
braised savoy cabbage, Arran mustard jus 
and roast baby potatoes

Fillet of haddock cooked in a crisp batter 
with homemade tartar sauce, fries and 
fresh lemon

Best end of lamb served with dauphinoise 
potatoes, thyme braised carrots, wilted 
baby leaf spinach and rich red wine jus

Pan fried strips of chicken served in a 
stroganoff sauce served with a braised 
rice pilaf and buttered tender stem 
broccoli

Oven roasted pork fillet served with a 
wild mushroom and sherry cream sauce, 
truffle and gruyere creamed potatoes and 
green beans

10oz ribeye steak 
8oz fillet steak

Peppercorn or Béarnaise sauce or garlic butter

Both steaks served with seared 
plum tomato, button mushrooms, 
fries and green beans

SIDES

Fries 
Salt and chilli/truffle and parmesan
Garlic bread
Potatoes with spring onions
House salad 
Mixed green vegetables with parmesan

£16.95

£16.95

£15.95

£13.95

£18.95

£13.95

£14.95

£25.95
£28.95

£1.95

£3.25
£3.95
£3.50
£3.25
£3.95
£3.95

STARTERS
GLUTEN FREE* MENU

MAIN COURSES

SCAN
FOR
DRINKS
& WINE

This single use menu 
is printed on recyled
paper and will be 
recycled again after
use.



Soup of the day served with gluten free 
bread

Chicken liver pate served with gluten free 
bread, apple chutney and mixed leaf 
salad

Cullen skink – traditional soup of oak 
smoked haddock, bacon and potato with 
leeks and cream

Seafood trio of prawn marie rose, smoked 
salmon and seared scallop served with a 
potato and horseradish salad, asparagus 
shavings and charred lemon

Steamed mussels in a white wine, garlic 
and tarragon cream sauce served with 
gluten free bread

Ayrshire ham hough and parsley terrine 
served with piccalilli and gluten free 
bread

Continental cheese salad with crispy 
bacon lardons, sautéed potatoes and a 
peppercorn dressing

Platter of seasonal Fruits, raspberry 
sorbet and passionfruit syrup 

£4.50

£6.95

£7.95

£9.95

£8.95

£6.95

£5.95

£5.95

Chicken and leeks with a mature cheddar 
and Swiss cheese white wine cream sauce 
served with a crisp leaf salad 

Slow cooked rich beef bourguignon 
served with a leek and mustard pomme 
purée with caramelized shallots, button 
mushrooms, bacon and braised cabbage 

Cajun spiced chicken breast served with a 
coriander and spring onion rice pilaf, 
roast peppers, sweet curry dressing and 
sour cream

Battered fillet of haddock served with 
homemade tartar sauce, fries and fresh 
lemon

Chargrilled 8oz rump steak served with 
garlic mushrooms, seared tomato, green 
beans and fries

Tandoori spiced lamb chops served with 
Bombay spiced potatoes, ginger and 
garlic sautéed tender stem broccoli and a 
sour cream dressing

Hand formed burger with smoked bacon 
and cheddar, gluten free bun, iceberg, 
tomato, crispy shallots and fries

SIDES

Fries 
Salt and chilli/truffle and parmesan
Gluten free garlic bread
Potatoes with spring onions
House salad
Mixed green vegetables with parmesan

£13.95

£14.95

£13.95

£13.95

£16.95

£13.95

£13.95

£3.25
£3.95
£3.50
£3.25
£3.95
£3.95

STARTERS
GLUTEN FREE* LUNCH MENU

*These dishes are free from known gluten
containing ingredients but due to the nature
of our kitchen operations we can not guarantee
that traces of gluten will not be present. 

MAIN COURSES

SCAN
FOR
DRINKS
& WINE

This single use menu 
is printed on recyled
paper and will be 
recycled again after
use.


