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SCOTTISH

STEAKHOUSE

Classic prawn cockail
Atlant ¢ prawns, avocado,

Free-range smoked chicken lollipops
Arcbeg whisky and honey glaze

STARTERS

West coast seafood chowder
smored cheddar and croutons £6.00/£12.00

Prime-cut tum loin tartare
pickied ginger, choppec

pink grapefrut, crisp baby gem. served with swest potato, "John Ross Jr” smoked salmon avocado, sesame and soy dressing £10.50
lemen, dassic codktall sauce £9.50 créme fraiche ard lime £7.50 capers, egg, lemon and Grilled asparagus
Stornoway biack pudding Scotch egg Smoked baby back ribs buttzred browr: bread £9.00 soft poached egg and
beef tomaio, bacon zrumbs and hickary sokad harbaoue =rufii2 mayonnaise £8.50
wholegrain mustard mayonneise £8.00 sauce and coleslaw £8.50
BREADS AND NIBBLES —————~ - SALADS ~
Frashly baked crusty bread Gluten-free rolls Classic Caesar

caramelised garlic, balsamic
and extra virgn olve oil

unsattec butter, extra virgin
olive oil and balszmiz vinegar

hzarts of romzine lettuce, Parmesan,
sour dough coutons and anchovy dressing

£4.00 £4 .50 £6.50/£12.50
Haggis and black pudding bon bon Crisp ducic salad Caprese
Garlic and b e L . :
P bread Ardbeg woisky anc deep-Med dudk wiln hol sin dressing beel, plun omaloes and buflalo mozzarella,
?;nsom horey dipping scuce on pak cthol and ginger saiad Lasil, exlra virgin olive ol and balsamic
: . £6.50/£12.50 £6.50/£12.50
e S
. FROM THE CHARGRILL N — TFLL US HOW YOU —
o ) LIKE YOUR STEAK
Our 21y aged cuts of bee” come directly from Scotoeed. This means arwzing quility mea,
rom a Lighly responsible source whe care os much about your steak 1s we do.
BLUT VERY REC, ROOM TEMPERATURE CENTRE
All cur prime-cut stecks come reditisnal gemished with grlfed be=f tamoto and field mushroom, with a choice of skinny fries or dunky hand-cts.
RARE RED, ROOM TEMERATURE CENTRE
Butcher’s cut and skinny fries Fillet MEDIUM RARE RED, WARM CENTRE
200g cut from the bzlly of tha beast 200g cut fror the centre o7 the fillez
Gets its name as the buichers MEDIUM FINK, WARM CENTRE
regardec this as the best steak . "
£17.00 Spatchcock spring chicken MEDIUM WELL COOKED THROUGH AND HOT
Ardbeg whisky for the peaty smoky flavour,
Rump (chefs favourite) ) honey and lime glaze and thick-cut chips WELL DONE THOROUGHLY COOKED INSICE AND OUT
220g rump steak, marinatec in chilli and gariic £16.50
£17.50 |
Sirloi R | Skewered tiger prawns
riom | whole griled tiger prawns with chipotie ctili marinade
220g thedy out from the centre of the loin : £20.00 ~
|
R Y o JE |
Rib-eye TIIE BURGERS
220g cut straizht from the centre of the rib - 5;“'{" £250 _—
3.00 FaTASE, Med Wine JLis, p=ppercorr, Saived on ¢ usted briocne bun wist
\ Punsyre: Rlue cheese, Ardheg whisky and haney glaze fattuce mayoniaise, siced beef ome, pidded red
~ e cnion Steckbrouse ralsh and sy fies
|
Prime Scortish Sceakhouse burger
MATNS h e
Sustainable market cacch Free-range chicken Milanese *
We will only use the freshest fish availahie fom briache cumbed chicken breast, Frez-range Scottish Steakhouse crisp chicken burger
the marker, canght frem sustainable species MVP  served wth friec-egg and black truffle £1550 £15.00
Sesame crusted twna loin steak Gnocchi filled with-mazzarellz *
bok choy, pickled shiitake mushroom smoked aubergine purée, scorched baby Spiced vegetable burger with tomato chutney
caramelised pineapp e and ginger soy dressing £17.50  onions, art chokes znd tomato confit £12.00 £14.00
Roast Atlantic ced and cherizo Market vegetable shepherd's pie *
new potatoes and mussel vinaigretze £17.00 smoked cheddar potato crust £10.50 D":f’;‘;ﬂ“‘*
St Mungo’s beer-bartered haddock and hand-cut chips A
crushec pezs and tartar sauce £15.00
— EXTRA TOPPINGS
Dunsyre Blue cheese / Mul cheddar
SIDES
5 . . . y grilled flat mushroom / Ayrshire 2acon
Crispy onion rings £400  Spring greens with garlic butter £4.00 - : S
Grilled garlic mushrooms £350 Tomato and basil salad £4.00 e TR inec
Hand-cut chips £4.00  Seared little gems, lemon vinaigrette, €125 EACH |
Skinny chili fries £400 toasted onion seeds, bacon crumb £4.00 K J
Mini sea saited \ Chocolate terrine Sticky toffee g Strawberries
caramel crémeux ! pistachio and blood pudding | and black pepper
£3.00 E range sorbet toffee sauce whipped vanilla cream
£6.50 | £6.00 and shortbread
£6.00
Typsy laird TFraditional Scottish Artisan Scottish cheese board,

Scottish traditional trifle infused
with Glenmorangie Nector D'or
topped with toasted almonds
£6.00

Cranachan bomb
Scottish porridge oats, raspberries ;
marinated in Drambuie, sweetened with
heather honey served in meringue bomb

£6.00

chutney and oatcakes
Arran smoked cheddar,
Dunsyre Blue and Bonnet cheese

£8.50



