BBar & Grill

APPETIZERS
SOUP OF THE DAY 5 CHICKEN LIVER PARFAIT 7 BLUE CHEESE PANNA COTTA 6 SEARED SCALLOPS 9
Fresh Bread and Butter Toasted Crouton, Fruit Chutney Toasted Homemade Olive Bread Cauliflower Risotto
TRADITIONAL SMOKED 8 WARM GOATS CHEESE 6 STEAMED WEST COAST 7/13 BLACK PUDDING 7
SALMON Pickled Beetroot Salad MUSSELS Potato Scone,
Brown Bread Garlic, White Wine, Fresh Bread Pancetta Stack, Fried Egg
GRILL BBAR HOUSE STEAKS
BURGER
TRIO OF SLIDERS 12 RIB EYE 8oz 25
Beef, Chicken, Pork
SIRLOIN 8oz 25
SALMON STEAK 13
New Potatoes, Buttered Broccoli, Parsley Sauce FLAT IRON 8oz 16
CAJUN CHICKEN BURGER 11 FILLET 8oz 30
Chunky Chips
FLAT CAP MUSHROOM BURGER 11 PLEASE CHOOSE FROM THE FOLLOWING TO
Goats Cheese, Red Pepper and Beetroot Bun ACCOMPANY YOUR STEAK
HOMEMADE RUMP BEEF BURGER 1 Chunky Chips, Mash Potato or New Potatoes
Chunky Chips PEPPERED BURGER
Mushroom Ketchup Garlic Mixed Herb Butter, Peppercorn Sauce or
AYRSHIRE PORK CHOP 13 Brioche Bun Béarnaise
Creamy Herb Mash Potato, Wilted Greens
13
/Our beef is from St Boswell in the Borders and from\
SIDES the Glennifer Hills in Paisley.
MASH POTATO ASIAN COLESLAW CHUNKY CHIPS HOUSE SALAD Before our butchers receive the beef it is hung for
10-14 days and again hung for another 21 days
CREAMED SPINACH ~ ONION RINGS MINI MAC & CHEESE  SAUTEED MUSHROOMS minimum before being prepared by our Chefs in
house for you to enjoy
SWEET POTATO FRIES GARLIC BREAD DAUPHINOISE ALL SIDES 3 K /
MAINS PASTAS
CHICKEN & LEEK PIE 13 CHARRED SEABASS 13 ARRABIATA 10
Wilted Greens and Mash Potato Braised Fennel, Pak Choi
CARBONARA 11
ROAST CHICKEN 13 PEPPERED POACHED CHICKEN 13
Haggis Mousse, Roast Carrots, Whisky Sauce Oriental Vegetables MIXED SEAFOOD 12
FISH & CHIPS 12 ORZO RISOTTO 1
Mushy Peas Tomato & Italian Vegetables
BRAISED FEATHER OF BEEF BOURGUIGNON 13 MACARONI & CHEESE 10
Creamed Potato, Mixed Vegetables
All of our Pastas are served with Penne Pasta & Garlic Bread
BBAR & GRILL SPECIALTY BBAR & GRILL
GIN NIGHT
NIGHTS PROUDLY USING SCOTTISH INGREDIENTS
th ‘ﬂeﬂg
MONDAY THURSDAY 29" MARCH 7.00pm 5%9&
] ) ) ) o BLACK PUDDING V3
Enjoy a Gin Cocktail on arrival, 4 distinctive Stornoway
2 FLAT IRON STEAKS OR 2 SALMON STEAKS Edinburgh Gins paired with a 4 course tasting
OR MIX THEM UP menu MUSSELS
25 Isle of Lewis —
£30 per Person . . lt:IShH d
TUESDAY & THURSDAY e
Please ask your server to book a table &
2 PASTAS FOR THE PRICE OF 1 2 :
/ \ & 2} BRIE
WEDNESDAY IF YOU HAVE ANY SPECIFIC DIETARY ) t Andrew’s
REQUIREMENTS OR ALLERGENS, PLEASE ADVISE
YOUR SERVER WHO WILL BE ABLE TO ASSIST BEEF
2 BURGERS & CHIPS, YOU Glennife
BOTTLE OF WINE
5 POTATOE
Ayrshire
(1] o]
SUNDAY ROAST #GJHFood jE (©
ROAST DISH OF THE DAY
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