
sides

fries £1.75
garlic bread £1.75	
onion rings £1.75
rip and dip £2.95
focaccia, onion bread, ciabatta

desserts
sticky toffee pudding £3.95
butterscotch sauce and ice cream			   	

ice cream sundae £3.95

chocolate fudge cake £3.95
with fresh cream						    
	

hot dessert of the day £3.95
ask your server						   

cheese and  biscuits £4.50
scottish cheese, oatcakes, chutney and grapes			 

hot beverages
cappuccino £1.95
latte £1.95
mocha £1.85
americano £1.85
espresso £1.75
tea £1.50
hot chocolate £1.85

extra special coffee
tia maria calypso coffee £2.95
smooth coffee and vanilla tones with tia maria’s secret 
jamaican receipe and cool cream

jameson irish coffee £2.95
the sweet sherry, triple distilled whisky is blended with 
coffee and double cream

martell french coffee £2.95
martell vs cognac added to coffee and topped with 
whipped cream

highland coffee £2.95
drambuie mixed with black coffee and topped with 
whipped cream or frothed milk

starters
soup of the day £2.95
with warm flavoured bread

potato skins (v) £3.50
with sweet chilli dip

baked brie and redcurrant tart (v) £3.50
with caramelised onions

spicy chicken wings £3.50
with barbeque sauce

nachos (v) £3.25
topped with melted cheese, salsa and sour cream

combo to share £6.95
chicken wings, garlic bread, potato skins, nachos 
and selection of dips
£3.95 for each extra person

main courses

wholetail breaded scampi £6.50
deep fried with chips and tartare sauce

sausage and mash £5.95
with onion gravy

classic fish and chips £5.95
garden peas and tartare sauce

ayrshire stovies £4.95
chunky bread and butter

10 “ thin crust pizza £6.95
four cheese or pepperoni, chorizo and jalapeno’s

chinese chicken curry £6.95
fragrant rice and naan bread

10oz rump steak £9.95
with grilled tomato, mushrooms and onion rings

black pudding, bacon and apple salad £5.95
with mustard mayonnaise 

macaroni cheese (v) £5.50
scotlands favourite pasta with garlic bread

ayrshire 6oz gammon steak £5.95
fried egg and chips

white wine	 			 
	 		                 175ml   250ml    btl

santa serena sauvignon blanc       £3.30   £4.40  £12.95
very clean and citrusy.

lamberts bay colombard chenin    £3.50   £4.65   £13.95
delicious rich citrus fruit flavours.

gallo family vineyards                  £3.75   £5.00  £14.95
chardonnay	                       
green apple, lemon and ripe 
pear characteristics.

trulli pinot grigio			     		     £15.95
flowery young aroma with a 
hint of spice.

mcguigan black label				       £16.95	
gewurztraiminer riesling
a gorgeous, aromatic white with
rose petal aromas.

red wine
santa serena cabernet merlot	       £3.30  £4.40  £12.95
black currant flavours softened by
juicy plummy fruit.

gallo family vineyards merlot          £3.75   £5.00   £14.95
fresh plums with hints of chocolate
and cherry. 
	 	
rioja campo viejo crianza            £4.20   £5.50  £16.50
sweet cherry aromas and silky 
oak flavours.

brian mcguigan private bin shiraz		     £17.50
full flavoured and spicy with ripe 
fruit flavours.

redwood creek cabernet			      £21.95
sauvignon
medium bodied combining flavours
of boysenberries, black cherries and
plum jam.

rose wine
gallo family vineyards                    £3.75   £5.00  £14.95
white zinfandel	
medium dry, blush wine with fragrant
floral notes and orange blossoms with
ripe berry flavours.


