
BBar & Grill
Menu



Chefs soup of the day

Lunch menu

5.00

Prawn cocktail 8.00

Smooth chicken liver parfait
SERVED WITH ARRAN OATCAKES AND FRUIT CHUTNEY

8.00

West coast panko crumbed haddock
SERVED WITH MINTED PEAS AND HOMEMADE CHUNKY CHIPS

14.00

Beardmore burger
SERVED WITH BACON, CHEESE, CHUNKY CHIPS AND SALAD

15.00

Price

Herb, garden pea and wild mushroom
gnocchi

12.00

South Indian garlic butter curry 14.00

Sticky toffee pudding 8.00

Strawberry and Champagne cheesecake

Selection of ice cream

8.00

8.00
VANILLA ICE CREAM AND TOFFEE SAUCE

VANILLA ICE CREAM AND TOFFEE SAUCE

PLEASE CHOOSE FROM EITHER CHICKEN OR VEGETABLE

SERVED WITH BASMATI RICE, NAAN BREAD AND A FRUIT

CHUTNEY

Served between 11am - 4pm



Ham and mustard

Sandwich menu

8.00

Cheese and pickle 7.00

Smoked salmon, cream cheese and cucumber 9.00

Open Sandwiches

Bookmaker
3OZ SIRLOIN, CONFIT MUSHROOM AND ONION TOPPED WITH

A FRIED EGG

12.00

Price

Smoked salmon 12.00

Charred halloumi, pesto and roasted red
pepper

11.00

Bacon and black pudding 11.00

Halloumi 11.00

Classic Sandwiches

SMASHED AVOCADO, ROCKET AND MUSTARD CREME FRAICHE

TOPPED WITH A POACHED EGG

SERVED WITH CONFIT TOMATO AND A WILD

MUSHROOM EGG STACK

Served between 11am - 4pm

Please choose from white, brown,
baguette, wrap or gluten free bread.

all classic sandwiches are served with a leaf salad and crisps

all open sandwiches are served with a leaf salad and french fries



Grilled mushroom and hummus bread
sticks

Small plates menu

6.00

Crispy chicken, aioli mayonnaise 7.00

Patatas bravas, chipotle dressing 6.00

Price

Haggis bon bon, mash potato, peppercorn
sauce

7.00

Mixed olive and parma ham 7.00

Calamari fritte, balsamic glaze 7.00

Small plates

 2 plates - £12.00
3 plates - £18.00
4 plates - £26.00
6 plates - £32.00

Served between 11am-4pm



Chef’s homemade soup of the day

Starters

5.00

Nachos 7.00

Oak smoked salmon 9.00

Pan seared scallops
SPICED CAULIFLOWER AND ROASTED CHICKPEA

13.00

Price

Sticky BBQ chicken wings 8.00

Wild mushroom focaccia 7.00

SERVED WITH A CHILLI JAM

HOLLANDAISE SAUCE

SERVED WITH CRUSTY BREAD

SAFFRON AND SHALLOT DRESSING, STOUT BREAD

MELTED CHEESE, SALSA, JALAPENOS AND SMASHED AVOCADO

Prawn cocktail

Smooth chicken liver parfait
SERVED WITH ARRAN OATCAKES AND FRUIT CHUTNEY

8.00

8.00

Served between 
Monday - Friday 4pm - 9.45pm
Saturday / Sunday - all day



Pan seared cod

Main Courses

18.00

Pressed confit pork belly 16.00

Chargrilled supreme of chicken 16.00

Braised and roasted beef shin
BACON MASHED POTATO, ROASTED ROOT VEGTABLE AND A

RED WINE AND MUSTARD JUS

15.00

Price

Polenta and plum tomato gateau 12.00

Beetroot and goats cheese salad 12.00

CHARRED POTATO TOPPED WITH PARMESAN AND A WILD

MUSHROOM CREAM

MESCLUN LEAF AND MIXED SEEDS

LIGHTLY SPICED AND SERVED ON A BED OF VEGETABLE

RISOTTO 

CREAMED WILD MUSHROOM AND BABY LEEK, BURNT CARROT

AND CHICKEN JUS

SERVED WITH A SPICED CARROT PUREE, BURNT CARROT

FONDANT AND POTATO SPICED JUS

Salmon and prawn skewer
SERVED WITH A LEMON SCENTED RICE, PESTO AND A CHORIZO DRESSING

17.00

Herb garden pea and wild mushroom
gnocchi

12.00

Served between 
Monday - Friday 4pm - 9.45pm
Saturday / Sunday - all day



Charred 10 oz rib eye steak

Main Courses

31.00

Charred 8 oz house steak 17.00

14.00

Price

15.00

COOKED TO YOUR LIKING

COOKED TO YOUR LIKING. WE DO RECOMMEND RARE FOR THE BEST FLAVOUR.

OUR STEAKS ARE SERVED WITH CHUNKY CHIPS, MUSHROOMS

AND A GRILLED TOMATO

14.00

West coast panko crumbed haddock
SERVED WITH MINTED PEAS AND HOMEMADE CHUNKY CHIPS

Beardmore burger
SERVED WITH BACON, CHEESE, CHUNKY CHIPS AND SALAD

South Indian garlic butter curry
PLEASE CHOOSE FROM EITHER CHICKEN OR VEGETABLE

SIDES

Green beans and shallots

Leaf salad

Rock salted herb potatoes

Onion rings

Chunky chips

4.00

3.00

3.00
3.00
3.00

PLEASE CHOOSE FROM BÉARNAISE, PEPPERCORN SAUCE OR

GARLIC BUTTER

Our select Scottish Beef is born and reared in the Glennifer Hills and
dry aged for a minimum of 28 days

SERVED WITH BASMATI RICE, NAAN BREAD AND FRUIT

CHUTNEY



Sticky toffee pudding

Desserts

8.00

8.00

8.00

Price

8.00

12.00

VANILLA ICE CREAM AND TOFFEE SAUCE

MINT SYRUP

8.00

Apple and berry crumble
SAUCE ANGLAISE

Butterscotch and fudge sundae

Selection of cheese and biscuits

Chocolate crème brûlée
LEMON SHORTBREAD

PLEASE ASK YOUR SERVER FOR TODAYS FRESH CHEESE

SELECTION

Strawberry and Champagne cheesecake

Served between 
Monday - Friday 4pm - 9.45pm
Saturday / Sunday - all day



Tiramisu cocktail

Dessert cocktail

9.00

8.50

8.50

Price

8.50

THE ITALIAN CLASSIC COFFEE DESSERT IN A GLASS

WE DO AN ‘EXCEEDINGLY’ GOOD COCKTAIL

2.75

Espresso martini
A CLASSIC ESPRESSO MARTINIT WITH A KRAKEN RUM TWIST

Lemon drop cocktail

Scottish Tea

A GREAT PALATE CLEANSER TO FINISH OFF YOUR MEAL

Cherry bakewell

Tea / coffee selection

Specialty Tea 2.75
PLEASE SPEAK TO YOUR SERVER TO FIND OUT THE RANGE OF

SPECIALTY TEAS AVAILABLE

Americano 3.25

Latte / Cappuccino / Flat white 3.25

Espresso 2.75

Hot Chocolate 3.50

Price



Chefs soup of the day

Kids menu

Breaded mozzarella sticks

Melon with mixed berries

Chicken goujon tortilla wrap
SERVED WITH SHREDDED LETTUCE, MAYONNAISE AND FRIES

Beardmore 3oz cheeseburger
SERVED WITH FRIES AND BBQ SAUCE

Pasta carbonara

Cheese pizza

Doughnut sundae

Chocolate fudge cake

Fresh fruit salad

WITH A CHOICE OF CHICKEN OR HAM TOPPING

WITH GARLIC MAYONNNAISE

Garlic bread

Kids menu
 2 courses - £10.00      |      3 courses - £12.50

Served between 12pm-9.45pm

Served between 12pm-9.45pm



We are proud to use 
Scottish ingredients

Prawns 
West Coast

Beef
Gleniffer

Potatoes
Pork 
Ayrshire

Brie
Dumfries

Scallops
Salmon
Haddock
Dunbar

Fish
Peterhead

Broccoli
Dundee

Our menu proudly embraces the bounty of our local
landscapes, where each dish is a testament to our commitment

to using the freshest and finest Scottish ingredients.



Drinks
menu



Wine menu

Merlot, Santa Rita
CHILE

red wine 175ml 250ml Bottle

5.25 7.25 21.00
PLUMS AND BLACKBERRIES DOMINATE THIS

WINE , WITH SUBTLE SPICY AND VANILLA NOTES

Rioja Crianza, Don Jacobo
SPAIN
FRUITY AND SLIGHTLY SPICED, HINTS OF NEW

OAK BARREL AND LINGERING FINISH

7.85 10.50 30.00

Malbec, Argento
ARGENTINA
BLACK CHERRIES, HINTS OF VIOLET, SMOOTH

TEXTURE WITH A SOFT LINGERING FINISH

5.90 7.90 23.00

Shiraz, Moondarra
AUSTRALIA
RICH, SPICY MOUTHFUL OF PLUMS AND

BRAMBLE FRUITS, RICH AND WARM IN STYLE

4.75 6.75 20.00

Nero D’avola
SICILY, ITALY
VIOLETS, HERBS, JUICY PLUMS AND BLACKBERRIES.

FRESH AND SUBTLE WITH A LONG FINISH

30.00

rose wine
 Pinot Grigio Blush, Vendemia 5.25 7.25 21.00

ITALY
A FRESH AND LIGHT ROSE WITH A DELICIOUS

BALANCE OF CITRUS FRUITS, CHERRY AND RED

BERRY FLAVOURS

White zinfandel, oliver & greggs
USA
RASPBERRIES AND STRAWBERRIES IN ABUNDANCE,

SUMMER IN A GLASS

5.00 7.00 20.00



Wine menu

Pinot Grigio, Vendemia
ITALY

white wine 175ml 250ml Bottle

5.00 7.25 21.00

A FRESH, LIGHT AND CRISP EXAMPLE OF THIS

LAUDED VARIETY FROM VENTO

Sauvignon Blanc, Waipara Hills
MARLBOROUGH, NEW ZEALAND
THE PALATE BURSTS WITH FRESH CITRUS,

GRAPEFRUIT AND MELON NOTES 

7.85 10.50 30.00

Rioja Blanco
SPAIN
FRESH, WITH INTENSE AND ELEGANT AROMAS

OF GREEN APPLE, CITRUS FRUITS AND FLORAL

HINTS

5.90 7.90 23.00

Chardonnay, Moondarra
AUSTRALIA
RIPE FLAVOURS OF PEACHES AND PINEAPPLE

WITH A CREAMY FEEL IN THE MOUTH AND A

SOFT FRUIT FINISH

4.75 6.75 20.00

Chenin Blanc, Kleine Zalze
SOUTH AFRICA
GENTLE TROPICAL AROMAS AND A DRY YET RICH

PALATE WITH TROPICAL FRUITS AND SUBTLE OAK

30.00

fizz
 Prosecco, Trulli 7.50 29.00

ITALY
THIS ITALIAN PROSECCO IS PACKED WITH SOFT

FRUIT FLAVOURS, HINTS OF PEACH AND A LONG

LINGERING FINISH

Champagne, Palmer & Co Brut Reserve
CRAFTED FROM CHARDONNAY PRIMARILY FROM

THE MAGNIFICENT PREMIER CRUS OF VILLERS-

MARMERY AND TREPAIL, GRANDS TERROIRS OF THE

MONTAGNE DE REMIS.

50.00

Bottle200 ml



Drinks selection

Auchentoshan 3 wood

Malt whisky
6.25

4.80
5.25

Auchentoshan 3 American oak
Glengoyne 10 year old
Glengoyne 12 year old
Glenfiddich 12 year old
Glenfiddich 15 year old
Balvenie 12 year old
Dalwhinnie 15 year old
Talisker 10 year old
Laphroaig 10 year old

4.95

4.60
6.00
6.00
6.80
4.40
5.20

Gin
Botanist
Edinburgh classic
Edinburgh rhubarb & ginger
Boe violet
Tanqueray sevilla
Kopparberg strawberry & lime
Gordon’s pink

4.80
4.40
4.80
4.30
4.30
4.10
4.10

Draught
Tennents
Menabrea
Heverlee
Drygate Kelvin
Pilsner (Gluten Free)
Magners
Caledonia best
Guinness

4.80
5.80
5.50
4.85

4.50
4.30
6.00

 Bottle
Moretti
Peroni
Budweiser
Corona

4.50
4.50
4.10
4.20

 Soft drink selection

(330ml)

Bottle coke | irn bru |
fanta

3.00

Bottle diet coke | diet
irn bru | sprite sugar
free

2.80

Fever tree tonic water
selection

2.60

Appletiser 2.95

J2O 3.10

Still & Sparkling
water (330ml)

2.25



Cocktails

French martini
KETTLE ONE VODKA, CHAMBORD & PINEAPPLE

JUICE

8.00

Drumstick martini
VANILLA ABSOLUT, CHAMBORD, CRANBERRY JUICE

& FRESH LEMON JUICE

Gin fizz
EDINBURGH GIN, FRESH LEMON JUICE, GOMME &

EGG WHITE FOAM

Bramble
EDINBURGH GIN, FRESH LEMON JUICE, GOMME,

TOPPED WITH CHAMBORD

Classic Negroni

SILVER TEQUILA, COINTREAU, FRESH LIME JUICE
Margarita

EDINBURGH GIN, MARTINI ROSSO, CAMPARI

White Russian
KETTLE ONE VODKA, KAHLUA, CREAM &

CHOCOLATE DUST

Long island ice tea
EDINBURGH GIN, KETTLE ONE VODKA, SILVER

TEQUILA, COINTREAU, LIME JUICE, TOPPED WITH

DIET COKE

8.00

8.00

9.50

8.00

8.50

8.50

9.00


