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THE PARKVILLE

HOTEL » BAR « RESTAURANT

SOUP OF THE DAY (v) 5.5
Salted butter, bread roll

CHICKEN LIVER PATE 7.5
Red onion chutney, toasted brioche

CHICKEN PAKORA 8
Mint & yogurt dip, spicy onions

CRISPY CHICKEN WINGS 8
Choose from Buckfast glaze, Cajun spiced

PRAWN COCKTAIL 7.75
Iceberg lettuce, cherry tomatoes, Marie rose,
crisp croutons

BBQ CHICKEN TENDERS 8
TO START BBQ sauce, spring onions & chillies
KING PRAWN & CHORIZO 10.25
Get your taste buds warmed Chilli, smoked paprika, garlic oil, garlic ciabatta
up with our selection of ) )
heavenly starters CAPRESE SALAD (v) 7.5

Buffalo mozzarella, beef tomato, basil, basil oil,

toasted pine nuts

The crisp acidity of our Maschio Dei Cavalieri Prosecco turns
the spotlight on the fresh flavours of Caprese salad, highlighting
the tomatoes, basil and mozzarella.

Glass 7.25 Bottle 27.5

STICKY PORK BAO BUN 8
Apple puree, coriander salad

BBQ CORN RIBS (v) 7.25
Asian slaw, ranch sauce

ROAST PEPPER HUMMUS (v) 7.5
Grilled flatbread, charred lime

MAXI PLATTER TO SHARE 16.95
Chicken pa/eora, Buckfbst glazed wings,

haggis fritters, onion rings, cheesy garlic bread,

mint & yogurt dip, garlic mayonnaise, whisky sauce.

NACHOS TO SHARE 8.5
Haggis 4 Cajun Chicken 4 Chilli Bee‘f4

Menu served 7 days a week 12pm - 8pm

Look out for dishes marked with the 2 for 1 symbols
which are available Monday to Thursday 4pm - Spm.

Dishes marked (v2) can be modified for vegan. Please ask your server for Vegan menu
Not available on key dates



THE GRILL

Our beef is locally sourced from
well established artisan butchers..
When it comes to steak, quality
is everything. ..

Our grill section is served with
[ries, crispy onion rings, flat cap
mushroom, grilled tomato and
your choice of sauce.
*Serving does not apply

SAUCES

Choose one sauce from our selection

PASTA

If you're in the mood for
comfort food, look no further
than these wonderful plates of

Italian deliciousness, served
fresh and steaming hot from
our kitchen to your plate

THE CHEF’S
PANTRY

Bringing you the highest quality,
local produce reflecting the
abundance of fresh ingredients

on our doorstep

SIRLOIN 10Z 30
Tender and well marbled

Argentinian El Colectivo Malbec was born for steak. The chocolate
and sweet spice flavours are the perfect accompaniment for Sirloin

Glass 6.25 Large Glass 8.5 Carafe 13 Bottle 25

FILLET 80Z
The most lean and tender ofall

BUTTERFLY CHICKEN BREAST 16.95
Grilled to perfection,juicy and tender

60Z GAMMON STEAK* 16.5
Pineapple or egg, seasoned fries, salad, peas

Peppercorn sauce, whisky, blue cheese sauce, garlic butter

LASAGNE 13.95
Garlic ciabatta, rocket & parmesan

MACARONI CHEESE (v) 281 12.95/10.5
Garlic ciabatta, rocket & parmesan
Add: Chicken 3 Black pudding 3 Bacon 3 Broccoli 2

PENNE CARBONARA
White wine, garlic, egg yolk, cream,
smoked bacon, garlic ciabatta, rocket & parmesan

21 13.95

CHICKEN MILANESE 15.95
Breaded chicken, parmesan, garlic & lemon butter,
linguini Napoli dressed rocket.

LEMON & THYME CHICKEN BREAST 16.95
Sautéed potatoes, buttered greens, sun dried tomatoes,
lemon & thyme cream sauce

POACHED SALMON FILLET 18.95
Crushed potatoes, white wine & dill cream sauce,
broccoli & blistered cherry tomatoes

VEGETABLE RAMEN (v) 12.95
Pak choi, bean sprouls, spring onion, boiled egg,

sesame seeds, miso & dashi broth

Add Chicken 3 King Prawn § Brisket 4 Sticky Pork 4

SIZZLING FAJITAS

CHICKEN 16.5
VEGETABLE (v) (vg) 13.5
KING PRAWN 18.95

Soft tortilla wraps, créme fraiche, salsa, guacamole, cheese

SOUTHERN SPICED BRISKET 16.95
Garlic mashed potatoes, broccoli, Buckfast glaze

Full bodied, with notes of blackcurrant, the Monte Verde Cabernet
Sauvignon is a classic and excellent pairing for brisket.

Glass 6 Large Glass 8.75 Carafe 12 Bottle 23

BURGERS

Our homemade burgers are

made with carefully selected

herbs and spices. Always fresh,

never frozen, using natural
and delicious ingredients.

Our burgers are made fresh
to order and served on a
toasted, seeded milk bun.

HARRY’S
FAVOURITES

Our founder and inspiration
My Harry Hood, rook
immense pride ensuring
Parkville customers nor only
enjoyed the finest fare but
also the best possible value.

We have created a menu
to carry on his legacy, filled
with our best-loved dishes
available in our rwo for one
offer, available Monday ro
Thursday 4pm - Spm.

CLASSIC BISTRO 40Z/80Z
Seasoned fries, cheese optional
Add: Black pudding 2 Bacon 2 Haggis 2 Blue Cheese 2
Sautéed Onions & Peppers 2 Haggis Fritter 2
Peppercorn Sauce 3 Chilli 3

281| 13.5/11.5

SIGNATURE BURGER 40Z/80Z 14.95/12.95
Bacon, cheese, Buckﬁzst glaze, red onion chutney

CRISPY COATED SALT & CHILLI 15.5
CHICKEN BURGER
Sautéed onions & peppers

PLANT BASED BURGER (v) 281 12.95
(cheese optional)
ULTIMATE BURGER 16.95

2 4oz burgers, BBQ brisket, cheese, onion rings,
seasoned fries

CHICKEN TIKKA CHASNI 15.95
Basmati rice, chota naan

The flavours of red berry fruit and blossom in our Cote de Provence
Domaine Pastoure are an excellent partner for this dish. The subtle
fruit flavours do not over power the spices, but rather compliment
the dish’s complexity

Glass 7 Large Glass 9.75 Carafe 14.5 Bottle 28.5

HOMEMADE STEAK PIE 14.95/11.95
Potatoes how you like them, peas carrots

OUR LEGENDARY RECIPE EST. 1969

CLASSIC FISH & CHIPS =
(Battered or breaded) Seasoned fries, 21
caramelised lemon, peas, homemade tartare sauce
Why not add some bread & butter...? 1
VEGETABLE CHASNI (v) 281 12.95
Potatoes, broccoli, green beans, onions,

peppers, basmati rice, chota naan

14.95/11.95

FOR

PEACH & AVOCADO SALAD (v) 11.95
Spinach, gem lettuce, onions, mozzarella, walnuts,
sun dried tomatoes, honey & balsamic dressing

BREADED SCAMPI
Garden peas, seasoned fries

28] 14.95

CAESAR SALAD (v) 281 9.95
Gem lettuce, parmesan, crisp croutons

Add: Chicken & bacon 4

CHICKEN BALMORAL 2
Mashed potatoes, seasonal Vegetables,
whisky cream sauce

FOR

1 16.95

FISH PIE 14.95

Prawns, salmon, haddock, cream sauce, peas, broccoli
With it’s irresistible citrus notes and apple flavour, the unoaked
Granfort Chardonnay provides a refreshing contrast to the pie’s
creaminess.



DIRTY FRIES

Comfort food at it’s best!
Get down and dirty with a
selection of terrifically tasty fries

SIDES

A yummy selection of sides to
elevate your choice through
the taste heavens

BREADS

Freshly baked breads
packed with the freshest,
tastiest ingredients.

Available until 4pm.

ROSEMARY
Garlic & parmesan

HAGGIS FRIES
Peppercorn, spring onion

DRY SPICED SALT & CHILLI

SEASONED FRIES

CAJUN FRIES

CRISPY ONION RINGS
GARLIC CIABATTA/CHEESE
HOUSE SALAD

MACARONI CHEESE

KALE & RED CABBAGE SLAW
GARLIC KING PRAWNS

WARM HALLOUMI & ROASTED (V)
PEPPER CIABATTA

Hummus, lettuce, tomato, sweet chilli sauce,
dressed salad, seasoned fries

CLUB SANDWICH

Toasted brown or white, layered chicken, bacon,
tomatoes, lettuce mayonnaise, dressed salad,
sea.vonedfrie.v

CHIPOTLE RANCH DRESSED

CHICKEN FLAT BREAD

Onion, guacamole, tomatoes, corn, dressed rocket,
seasonedﬁics

STICKY PORK BELLY BAO BUNS
House salad, seasonedfries, apple purée

The Parkville Hotel, 296 Glasgow Road, Blantyre G72 9DG
To make a reservation call 01698 822861 or visit www.parkvillehotel.co.uk
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Although we do our utmost to cater for all customers with allergies we regret that due to the diversity
of our menu we cannot be held responsible for any adverse reactions to our food.
Although our chefs do their utmost to remove all bone fragments, unfortunately this cannot be guaranteed.



