
FÀILTE GU TAIGH-ÒSTA A’ CHOIRE
Welcome to The Corrie Hotel. Est. 1850

We’re Andy and Rodger, and we’re delighted you’ve joined us at this special hotel, 
that’s been welcoming guests for more than 175 years.

The Corrie Hotel is owned by us - not some faceless corporation - and as villagers 
ourselves, we’re passionate about bringing people together, being the beating heart of 
our community and treating our team fairly.

Everyone who works here gets a share in the profit of the business and we share all 
tips and service charges equally among all our team. We give over a quarter of our 
annual profits to island charities such as Arran Mountain Rescue and the Isle of Arran 
Music School.

So please, take a moment to soak in the warmth of good company, the crackle of 
our fire (if it’s winter!), the views across to the mainland and the simple pleasure of 
unhurried conversation. Whether you’re visiting our beautiful island or you’re one of 
our cherished locals, we’re absolutely delighted you’ve chosen The Corrie Hotel today.

Oh, and yes, we adore dogs! They’re as welcome as any human guest (sometimes 
better behaved too). Just ask for our special dog menu.

Thank you.

Andy, RodgerAndy, Rodger,, 
Andy, Rodger, The Corrie Hotel Team, Patch and George Jnr (The Corrie Terrier-ists) x

SUNDAY ROAST
MENU



SUNDAY
ROAST

DESSERTS

Cherry Lattice Pie V	
With Arran Dairies Traditional  
ice cream or custard 

Homemade Sticky Toffee  
Pudding V	
with a toffee sauce and Arran  
Dairies Traditional ice cream

Homemade Fruit Crumble V	
with Arran Dairies Traditional 
ice cream or pouring cream 
or custard

Trio of Arran Ice Creams  
V, GFA	
Please ask your server for 
flavours

Corrie Hotel Scottish Sundae V
Arran Dairies ice cream 
layered with sauce and 
toppings, finished with 
whipped cream. Cranachan or 
Homemade Scottish Tablet

Main course	 21
Two courses	 27
Three courses	 32

STARTERS

Homemade Soup	
Arran Blue Cheese and Broccoli V, GFA
Seasonal (please ask) V, VG, GFA 
served with homemade bread
Homemade Butternut 	Squash and Caramelised Onion Tart V, VG 
served with salad and balsamic  
Homemade Haggis Pakoras 	  
with a sweet onion relish, mint and yoghurt dip and side salad

CHOOSE YOUR ROAST 
Ask for this week’s Island meat

Beef | Lamb | Chicken | Venison
Veggie Roast (Quorn) V, VG

SIDES (all included)
Roast Potatoes
Crispy, golden perfection on the outside, soft on the inside
Honey-roasted Vegetables
A mix of seasonal vegetables, roasted with honey for a  
sweet and savoury twist
Cauliflower Cheese
Creamy, cheesy cauliflower with a golden baked top
Yorkshire Pudding 
Homemade in our kitchen
Rich Red Wine Jus
A deep, flavourful jus to drizzle over your meat

Gluten free GF  |  Vegetarian V  |  Vegan VG  |  Gluten free available GFA
Please let us know of any dietary or allergen requirements.

Choose from one, two or three courses for a 
delicious Sunday lunch. Please ask for our weekly 
Island meat. 

Sometimes we have to change things on our menu, depending on what’s fresh and available.

We add an optional 12.5% service charge to your bill — every penny of it goes straight to our amazing team.
If you feel our service wasn’t up to our usual standard, or you’d rather give a different amount, please tell us.


