
Chicken liver or chestnut mushroom pâté, Arran caramelised onion chutney, apple 
and black grape salad, crisp crostini

Steamed mussels in a white wine, garlic and shallot cream served with crusty bread 

Cullen skink, traditional smoked haddock soup with potato and Ayrshire bacon 

Oak smoked Scottish salmon simply served with caper berries, lemon verbena, 
brown bread and whipped seaweed butter

Sicilian rice balls crispy fried in a Prosociano crumb with roquito peppers and oven 
roasted tomato and basil dipping sauce

Crispy fried chicken tempura with Korean BBQ sauce, chillies and sesame seeds
as a main course with salad and fries

Crispy breaded Ballochmyle brie, salad of new potato, black olive and tomato
with a smoky tomato vinaigrette

Lightly spiced fishcakes served with an Asian slaw, curried mayonnaise, chopped 
peanuts and pak choi

Poppadom crisps with butter bean curry, lime pickle and fresh chilli, finished with 
fresh tomato and coriander

Cajun spiced chicken, rice pilaf, Thai curry cream, spiced red onion relish, yoghurt 

Oven baked beef lasagne, fries and dressed house salad

Grilled Cumberland sausage, salt baked celeriac, roast chicory, 
local black pudding mash, caramelised onion jus

Beer battered fish and chips served with mushy peas

Chicken and leek pie bound in a rich Arran mustard and chicken velouté topped 
with crisp butter puff pastry and served with pomme purée and buttered savoy 
cabbage

Garlic and rosemary scented celeriac steak with hand cut chips, charred plum 
tomato and onion jus 

Poached salmon salad with crayfish and prawn Marie Rose, new potato salad, 
coleslaw, soft boiled hen’s egg, fresh lemon and brown bloomer bread

Breaded pork schnitzel, fried hen’s egg, crispy capers, dressed Caesar salad, 
smoked Ayrshire bacon lardons and crispy garlic potato

Pan seared lambs liver, fried onions, Arran cheddar mash, roast tomato, mushroom 
and a rosemary jus

Chargrilled sirloin minute steak on Hydro hash of new potato, onion, peas, 
peppers, jalapeños and fried hen’s egg with peppercorn sauce

Slow braised oxtail, grilled new vegetables, soft parmesan polenta with chive and 
truffle, served with grilled sourdough bread

Sri Lankan jackfruit curry with rice pilaf, spiced onion relish, fresh coriander and 
warm flat bread 

   
All of our burgers are served on toasted buttermilk buns with house sauce, onion, 
gem lettuce, tomato, pickle and fries  
                                                                                                         
Cheese and smoked Ayrshire bacon 
Buttermilk fried chicken and Frank’s hot sauce                                        
Moving mountains plant based burger with vegan cheese

 
                                                                                      
Cajun mac and cheese with onions, peppers and spicy jalapeños 

with chicken
Italian sausage linguine
Seafood linguine with white wine, shallot, garlic and local leek
including mussels and mixed local Clyde caught fish

Add a toasted garlic Ciabatta

 

 

 

£7.95

£9.95

£8.50

£9.25

£7.95

£8.25
£15.95

£8.95

£8.50

£8.95

£15.95

£15.95

£15.95

£16.25

£15.95

£16.25

£17.95

£15.95

£15.95

£18.95

£17.95

£15.75

£15.95
£15.95
£16.25

£13.95
£15.95
£13.95
£15.95

£2.00

Lunch

Starters & Small Plates

Fries 
Cajun fries
Salt and chilli fries
Truffle and Parmesan fries 
Buttered new potatoes
House salad
Beer battered onion rings
Green vegetables topped with Parmesan
Buttermilk fried chicken bites and pickles in Frank’s hot sauce
Highlander fries with local haggis, Arran cheddar and fried egg
Crispy fried salt and chilli halloumi fries
Oriental fries with sriracha mayo, fresh chilli and spring onion 
BBQ fries, pulled pork belly, smoked cheddar and hot honey
Frank’s buffalo hot sauce chicken wings

£4.50
£5.50
£5.50
£5.50
£5.00
£5.00
£5.50
£6.00
£9.95
£8.50
£8.50
£6.95
£8.95
£8.95

Sides & Sharing

Main Courses

BURGERS

PASTA

Indicates a vegan option is available, please 
ask your server.  Dish may be slightly different 
to menu.

Indicates a gluten free* option is available,
please ask your server.  Dish may be slightly 
different to menu.

*Free of gluten containing ingredients, due to production methods trace amounts may be present.


