
RESTAURANT, BAR & TERRACE

Main
Menu



M a i n  M e n u

Starters

Chef’s Soup of the Day (v)	 4.95
Served with fresh bloomer bread and butter.  
(Ask a team member for kcal Information)

NEW Irn-Bru Braised Pulled Pork 	 7.95
Crumpet (466kcal)
Served with a Scottish Cheddar glaze.

NEW Sweet Potato Falafel (vgo) (376kcal)	 6.95
Served with a lemon and mint yoghurt.

NEW Sweet & Sticky Pork Bites (577kcal)	 6.95
Served with a soy, honey and sweet chilli sauce.

NEW King Prawns & Chorizo (690kcal)	 7.95
Fried king prawns and chorizo with tomato, lemon 
and flat parsley, served with garlic toast.

Crispy Chicken Strips (583kcal)	 6.95
Served with a dressed salad and BBQ dip. 

Haggis Bon Bons (905kcal)	 6.95
Locally sourced haggis rolled in a crispy 
breadcrumb coating and fried until golden brown. 
Served with an apple and plum chutney.

Tattie Scone Nachos (601kcal)	 5.95
A classic with a twist. Potato scone wedges deep 
fried and topped with Parmesan cheese. Served with 
sour cream, spring onion and salsa dips.
Add: Irn-Bru Braised Pulled Pork – 2.95 (330kcal) 

Sharer 

Argyll Sharer (2554kcal)	 19.95
All our favourites. Haggis bon bons, sweet potato 
falafel, sweet and sticky pork bites, garlic bread, 
tattie scone nachos and beer-battered onion rings 
Served with a variety of dips and sauces. 

Main Meals

NEW Haggis Shepherd’s Pie (792kcal)	 12.95
Shepherd’s pie with a Scottish twist. Served with 
carrot and swede mash and a Parmesan crust. 

NEW Baked Gnocchi (v) (904kcal)	 10.95
Served in a sun-blushed tomato and basil ragu with 
baby mozzarella, pesto, and garlic bread. 

Steak & Ale Pie (1826kcal)	 15.95
Handmade steak & ale pie, filled to the top with 
tender beef cooked in real ale. Served with 
mashed potato and seasonal vegetables. 

Loch Fyne Beer-Battered Fish & Chips	 15.95
(815kcal)
Served with garden peas and accompanied by a wedge 
of lemon, pickled onion, and chunky tartare sauce. 

NEW Vegan Carbonara (vgo) (1142kcal)	 14.95
Spaghetti with vegan pancetta, portobello 
mushrooms and baby spinach.

NEW Slow Cooked Blade of Beef (988kcal)	 16.95
Served with clapshot and sticky red wine sauce.

Spicy Cajun Chicken Pasta (1356kcal)	 13.95
Cajun marinated chicken breast, cooked with 
cherry tomatoes and red peppers in a creamy sauce 
tossed with penne pasta, served with garlic bread.

Homemade Mac & Cheese (1298kcal)	 12.95
Macaroni in a creamy, three-cheese sauce topped 
with a parmesan crumb and served with a  
dressed side salad and garlic bread. 
Add: 
Bacon (90kcal) - 2.50 
Haggis (158kcal) - 2.50 
Irn-Bru Pulled Pork (207kcal) - 2.50

Katsu Chicken Curry (816kcal)	 12.95
Aromatic curry sauce served over a golden breaded 
chicken breast on a bed of white rice, topped with 
fresh chilli, spring onion, coriander, and sesame seeds. 

8oz Sirloin Steak (1250kcal)	 26.95
Dry-aged and matured Aberdeen Angus steak, 
chargrilled to your liking. Served with roasted vine 
cherry tomatoes, portobello mushroom, beer- 
battered onion rings and skin-on fries. 
Add: King Prawns (223kcal) – 5.50  
Add: Peppercorn Sauce (167kcal) - 2.45  

Roast Scottish Salmon (1399kcal)	 18.95
Served with basil mash, slow roasted tomato and 
a lemon butter sauce. 
 
NEW Hunters Chicken Melt (1199kcal)	 13.95
Grilled chicken breast topped with bacon, BBQ 
sauce, melted cheese. Served with chips and house slaw.

NEW Vegetable Lasagne (v) (1197kcal)	 13.95
Served with a side salad and garlic bread. 

Burgers

Cheese & Bacon Burger (1254kcal)	 11.95
4oz Scottish beef patty on a brioche bun with 
Batavia leaves, tomato, American cheese, and 
bacon. Served with slaw and skin-on fries.

Chicken Burger (1263kcal) 	 13.95
Marinated chicken fillet, green chilli and lime relish, 
tomato, lettuce, and smoked applewood cheese, 
served in a brioche bun with skin-on fries.

The Beyond Burger (vgo) (1188kcal) 	 14.95
Plant-based burger topped with vegan smoked applewood 
cheese, red onion pickles and vegan mayonnaise 
in a vegan toasted bun, served with skin-on fries. 

The Double Highlander (1970kcal)	 16.95  
Two 4oz Scottish beef patties served in a brioche bun 
with Batavia leaves, sliced tomato, dill pickle, crunchy 
slaw, beer-battered onion rings, streaky bacon, haggis 
fritter and Arran tomato relish. Served with skin-on fries 
and peppercorn sauce.

Hanging Kebabs

Hanging skewers stacked with peppers, mushroom, onion, and 
a choice of meat or cheese. Skewers are marinated in a special 
blend of seasoning and grilled to perfection. 

Our hanging kebabs come with a choice of seasoned skin-on 
fries or spicy rice. Served under the kebab to catch the tasty 
marinade flavour.

Rump Steak (1408/1394kcal)	 15.95
With garlic and herb butter. 

Grilled Chicken & Chorizo (1224/1210kcal)	 14.95
With a sweet chilli glaze.
 
NEW Lamb Kofta (1408/1394kcal)	 14.95
With harissa and garlic oil.

Grilled Greek Cheese (1153/1139kcal)	 14.95
With a sticky lemon and black pepper glaze.

Salads

NEW Panzanella Salad (v) (344kcal)	 9.95
Gem lettuce, olives, croutons, roast peppers, 
basil and Parmesan.
Add:
Grilled Chicken Breast (113kcal) - 3.00
Goats Cheese (v) (279kcal) - 3.00
King Prawns (211kcal) - 3.00

Sides

Chunky Chips (446kcal)	 3.95

Chips & Cheese (652kcal)	 4.95

Fries (488kcal)	 3.95

Truffle & Parmesan Fries (588kcal)	 4.95

Garlic Bread (569kcal)	 3.95

Garlic Bread With Cheddar Cheese (733kcal)	 4.95

Beer-Battered Onion Rings (535kcal)	 3.95

Crunchy Slaw (177kcal)	 2.95

Crisp Leaf Salad With Dressing (22kcal)	 3.95

Seasonal Vegetables (215kcal)	 3.95

Loaded Fries

Cheese, Chive & Bacon Bits (859kcal)	 6.95

NEW Irn-Bru Braised Pulled Pork (1012kcal)	 7.95

Mac & Cheese With Bacon Bits (975kcal)	 7.95

Sweet Chilli Chicken (852kcal)	 7.95

gfo –  Gluten free option avai lable .  v  –  Vegetar ian .  vgo –  Vegan option avai lable . 
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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.

The nutritional values provided are for each complete dish as listed on the menu. Where the dishes are for sharing the figure given is for the total dish and you must divide 
this by the number of people sharing the dish to get the nutrition per person. Figures are typical and may vary due to seasonal factors and chef practices. 2,000 calories a 
day is used for general nutritional advice, but calorie needs vary. Additional nutritional information is available upon request.


