
 

For special dietary requirements or allergy information, please speak with a member of our team before ordering. Although we endeavour to do so, we 
cannot guarantee that any of our dishes are allergen free or fulfil dietary requirements due to possible cross contamination during production. A 
discretionary service charge of 12.5% will be added to your bill. Please speak with a member of our team if you have any queries regarding this. 

 
 

 
 

All- Day Menu 
Served from 12pm-10pm 

Small Plates 
 

Soup Du Jour, Homemade Focaccia- £8 

Cucumber, Garlic, & Greek Yoghurt Dip, Crispy Flatbread -£8 

Spiced Crispy Cauliflower, Chilli and Lime Mayonnaise (Vegan Option Available) -£12 

Haggis Scotch Egg, Mustard Mayonnaise, Red Wine Sauce - £12 

Atlantic Prawn Cocktail- Toasted Sour Dough Bread - £14 
Large Plates 

 
Smoked Bacon Cheeseburger, Caramelised Onions, Beef Tomato, Gherkin, Brioche Bun,  

Dijon Mayonnaise, Fries - £22 
 

Crispy Hen of the Wood Burger, Smoked Cheese, Caramelised Onion, Beef Tomato, Gerkin, Brioche Bun, 
Dijon Mayonnaise, Frites - £21 (Vegan Option Available) 

 
Breaded North Sea Plaice, Mushy Peas, Triple Cooked Chips, Tartar Sauce - £22 

 
Caesar Salad, Anchovies, Cos Lettuce, Croutons, Parmesan, Pancetta - £14  

Add Chicken - £6 Add Garlic Tiger Prawns - £6 

Spiced Tomato and Pepper Pappardelle Pasta, Basil Pesto -£18 
Add Chicken - £6 Add Garlic Tiger Prawns - £6 

From the Grill 
 

35-Day Dry-Aged Rib Eye Steak - £42 
All served with Triple Cooked Chips - Baby Gem, Parmesan & Pancetta Salad – choice of sauce: 

 Red Wine Jus, Peppercorn Sauce, Garlic Butter 
 

 
Black Treacle Sponge Pudding, Butterscotch Sauce – £12 

Warm Chocolate Fondant, Hazelnut Ice Cream- £12 
 

Seasonal Berry Eton Mess - £11           

Selection of Ice Creams & Sorbets - £6  
  

Selection of British & European Cheeses 
3 Cheeses (£13.00) - 5 Cheeses (£17.00) Full Selection (£20.00) 

We're proud to donate £1 or £4 to Maggiés. Maggiés offers free, expert support to anyone affected by cancer, 
ensuring they receive the best possible care when it matters most.  If you like a make donation just  ask your server 
how to make a donation.  



 

For special dietary requirements or allergy information, please speak with a member of our team before ordering. Although we endeavour to do so, we 
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Visit Our Glengoyne room to explore artwork  

by local Glasgow artist Adrian McMurchie 
www.amcmurchie.com 

 
 
Tag us in your Instagram Story and receive 

           a complimentary glass of house Champagne on your next visit* 
 
 

*T&C apply One glass of house Champagne per person 
 

 


