


E tar

Served
Monday - Friday 5pm - 9pm
Saturday / Sunday 11am -9pm

Chef’'s homemade soup of the day 6.00
Served with a homemade roll
Smoked haddock fishcakes 9.00

Micro salad, pickled vegetables and
tartare dressing

Crispy pork belly 10.00
Maple BBQ sauce, sweetcorn puree and
crispy onions

Mexican nachos 8.00
Salsa, guacamole, sour cream, jalapenos

and melted cheese

Smooth chicken liver parfait 9.00
Fruit chutney and toasted brioche

Sweetcorn ribs 9.00
Sweet sriracha glaze, sriracha mayo and
toasted sesame seeds

Classic Italian bruschetta 8.00
Balsamic dressing

Classic board 15.00
Garlic bread, chicken bites, breaded mushrooms, onion rings, Cajun potato
wedges and scampi bites

Garden board 15.00
Garlic bread, jalapefio poppers, breaded mushrooms, onion rings, Cajun
potato wedges and sweet potato falafel bites

Great with a drink,

even better with friends
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Main Courses

Classic macaroni and cheese 14.00
Served with house salad and french

fries

Spicy macaroni and cheese 14.00

Served with house salad and french
fries

Level up your
‘Mac and cheese’

Black pudding
Haggis

Bacon

Chorizo
Sriracha sauce
Jalapenos

Char-grilled 10 oz rump steak

Golden super salad 12.00

Mixed leaves, sweetcorn, sweet roquito
peppers, chia, pumpkin and sunflower
seeds, roasted sweet potato, diced
beetroot and croutons

Why not dress your
salad your way

Served with hand cut chips, flat cap mushrooms and a grilled tomato
Please choose from Béarnaise, peppercorn, red wine sauce or garlic butter

West coast crumbed fish and chips

Halloumi 2.00
Med Vegetables 2.00
Bacon 1.00
Chicken breast 3.00
Cajun chicken 3.00
Roasted cajun breast of chicken 17.00
Penne pasta, fresh rocket and grated
parmesan
BBar classics
20.00
16.00

Fillet of haddock coated in gluten free breadcrumbs, hand cut chips,

house salad, garden peas and tartare sauce

Jubilee steak pie

Featherblade of beef, creamy mashed potato,
roasted root vegetables, rich red wine sauce
topped with crumbly puff pastry

South Indian chicken curry

Succulent pieces of chicken thigh meat, coated

in curry sauce, basmati, rice naan bread &
poppadum

17.00

17.00




Burger bar

Beardmore burger

Two 30z beef patties, brioche bun,
shredded iceberg lettuce, beef tomato
and gherkin

BBQ chicken burger
Brioche bun, shredded iceberg lettuce,
beef tomato and gherkin

Vegan mozzarella and mushroom
burger
Brioche burger bun, shredded iceberg

lettuce, beef tomato and gherkin

Full stack burger

Two 30z beef patties, cheese, bacon,
BBQ pulled pork, brioche bun,
shredded iceberg lettuce, beef tomato
and gherkin

Our select Scottish

Beef is born and
reared in the Gleniffer
Hills and dry aged for
a minimum of 28 days

14.00

14.00 Your burger,
your style
<Why not scale

14.00 up your burger

your way
Cheese
17.00 Bacon

Caramelised onions
Haggis

-7_ BBQ pulled pork
Pulled beef
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Sides

Hand cut chips

Salt and chilli Chips
French fries

Garlic bread

Cheesy garlic bread
Onion rings

Seasonal vegetables
Creamy herb mash
Sauté wild mushrooms

Loaded fries

9.00

Highlander fries

Haggis, peppercorn sauce topped
with crispy turnip

Pulled beef fries 9.00

BBQ gravy, crispy onions, chipotle
cream

Mushroom and truffle fries 9.00

Sauteed mixed mushrooms, truffle
oil, parmesan

Pulled pork fries 9.00

Maple BBQ sauce, smoked bacon
crumb, jalapenos, cheddar and spring
onion




Price

Lemon, Prosecco and raspberry triffle 10.00

Vanilla creme brilée 8.00
With homemade shortbread

Selection of mixed ice cream or sorbet 8.00

Selection of Scottish cheese and oatcakes 13.00
With grapes and chutney

Ultimate fudge pop sundae

Rock salt caramel tart
Topped with toffee ripple ice cream

Tea / Coffee
selection

Scottish tea
Specialty tea
Americano

Latte | Cappuccino
Flat white
Espresso

Hot chocolate
Extra shot
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Ice your coffee?

Iced tea 3
Iced Americano 3
Iced Latte 4,
Iced Cappuccino 4




