
T O  S T A R T S A L A D S

Korean Spiced Chicken Tenders 

Beer Battered Fillet of
Peterhead Haddock

Teriyaki Fillet
of Salmon 

Thai Green Monkfish & Tiger
Prawn  Curry

Lasagne Al Forno 

Gochujang Chicken Cous Cous 
spring onions | coriander | poached egg - df, gf

Pickled Herring & Jersey Potato 
Katy Rodgers crème fraîche |  pickled shallots | green beans
sun-blushed tomatoes - df, gf

Salt & Chili Halloumi 
onion | garlic | fresh chillies   

chicken
king prawn - pesc
mixed vegetable - v, vg

F R O M  T H E  S E A

Freshly Made Soup of the Day‌  

Compressed Watermelon & Charred  Feta

Whisky Oak Smoked ‘Nduja Sausage

Smoked Ham & Applewood Cheddar Croquette 

Gambas Pil Pil‌  

warm homemade bread | dairy butter - gf, df, v 

avocado &lime purée | beetroot glaze | toasted seeds

rocket leaf | English mustard dressing - df

crisp leaves | chive oil | piccalilli‌  ‌| poached egg 

garlic | butter | fresh herbs | lemon | large prawns
homemade bread 

sesame | spring onion | garlic & ginger salad -df 

beer-battered haddock 
hand cut chips | tartare sauce |  lemon 

 salad - gf, df, pesc

egg noodles | sesame
garlic | chilli - pesc, df, gf

lemongrass | coconut milk
chilli | coriander rice -gf

7.95

9.25

10.95

9.75

18.9518.95

8

Available 7 days a week from 12pm onwards 

F R O M  T H E  G R I L L

Breast of Farmhouse Chicken
Chasseur 

Braised Perthshire
Shank of Lamb 

Mull cheddar potato mash
 buttered tender stem broccoli

colcannon | root vegetables 
red wine jus | rosemary - gf

29.95

S I D E S
Hand Cut Chips - 4 

Skinny Fries -3.75 

Garlic Bread - 4.20 

Onion Rings - 4.50 

Please notify your server of any dietary requirements.  

S O M E T H I N G  S W E E T
Ask your server for our Dessert & Hot Drink Menu‌  

P A S T A
Baked Four Cheese Macaroni 
pancetta crumb | skinny fries | crisp salad 

fresh pasta | béchamel sauce | beef mince | oregano ragout
vinaigrette dressed leaves | skinny fries | parmesan 

16.95

17.25

B U R G E R S

Ultimate Smashed Beef Burger 

Ultimate Vegan 

our burgers are served in a seeded toasted brioche
with skinny fries & house slaw   

St Andrew’s cheddar | jalapeño | gem lettuce   
beef tomato | pickle | Rowallan smoky house sauce 

panko-crumbed vegan chicken pate    | vegan cheese
beef tomato | pickle   | Rowallan smoky house sauce   

9.50

16.95

18.95

the glasshouse 
at Rowallan Castle

21.50

8oz Sirloin of Scottish Beef 

rocket & red onion salad | hand cut chips
green peppercorn & cognac sauce

22.95

Rose Harissa Potato Gnocchi 
black olives | vine cherry tomatoes | garlic | capers - v, vg 15.95

Spiced Lamb Meatballs
cucumber & mint raita | micro coriander - gf 9.95

Crispy Tempura & Sweet Chili Sauce

Grilled Fillet of Hake

gruyere & gremolata crumb
creamy mashed potato

 lemon & caper sauce- pesc, gf

22.95

starter | main

10 | 15.95

9 | 14.95

10.95 | 16.95

Haunch of Ayrshire
Venison

Macsween haggis & neeps
potato dauphinoise  | redcurrants

25

9.95 | 14.95
10.95 | 14.95
8.95 | 14.00

Rowallan Favourite

18.95

Truffle & Parmesan Hand Cut Chips -4.35

Chili &Parmesan Skinny Fries - 4.25

Cajun Spiced Skinny Fries -4.25

Loaded Fries 
skinnies | St Andrew’s cheddar | jalapeño | Rowallan smoky house sauce - 6

Cumin Spiced Chickpea & Sweetcorn Bhaji‌  
mild curry sauce | coriander | mango chutney - gf, vg, v 

16

Creamy Garlic Mushrooms 
toasted bread | white truffle | crisp salad | parmesan - gf, v 9.25


