
STARTERS
SOUP OF THE DAY  

Bread, Blackthorn salted whipped butter

CHICKEN LIVER PÂTÉ  
Isle of Arran caramelised white onion chutney, Arran oatcakes, Blackthorn sea salt and  

mustard seed dressing

HAGGIS NEEPS N TAT TIES 
Creamed potatoes, bashed black pepper neeps, haggis, green peppercorn cream, crispy shallots 

KING PR AWN TEMPUR A 
Sesame seeds, chilli, coriander, tonkatsu dip

HEIRLOOM TOMATO TART 
Chickpea purée, house pickles, little gem hearts, basil dressing

MAINS 
ROAST BRE AST OF AYRSHIRE TURKE Y 

Sage and apricot stuffing, honey-roasted root vegetables, Brussels sprouts, duck fat roast potatoes, 
pigs in blankets, cranberry sauce, rich turkey jus

WATERSIDE STE AK PIE 
Bashed black pepper clapshot, creamed potatoes, roasted carrot, Tenderstem broccoli

ROAST FILLE T OF SCOT TISH SALMON  
Creamed potatoes, buttered greens, roast cherry tomatoes, sauce Choron (smoky tomato hollandaise)

CHARGRILLED VEGAN BURGER VG 
Toasted bun, burger sauce, gem lettuce, pickles, red onion, seasoned fries 

8OZ SCOT TISH SIRLOIN STE AK  (£13 supplement)
Roast plum tomato, field mushroom and fries
add a tiger prawn skewer with garlic butter 7.95

add a sauce: creamy peppercorn | Diane | red wine jus 4.75

LINGUINI ARRIBIAT TA  
Lightly spiced tomato sugo made with san Marzano tomatoes, red chilli,  

basil dressing, crusty baguette 
add chicken 4.00 | king prawns 4.00

DESSERTS
SIMPSINNS FAMOUS STICK Y TOFFEE PUDDING 
Blackthorn salted caramel sauce, Arran Dairies tablet ice cream 

DARK CHOCOL ATE TRUFFLE TORTE 
Fresh raspberries, raspberry coulis, Arran Dairies raspberry sorbet, sorrel

WARM APPLE ,  PE AR AND TOFFEE CRUMBLE TARTLE T 
Crème anglaise, Arran Dairies vanilla ice cream

TRIO OF ARR AN DAIRIES ICE CRE AMS 
Ask your server for today’s selection 

SELECTION OF ARR AN DAIRIES SORBE TS 
Ask your server for today’s selection

Festive  
Men u

Please inform your server when ordering if you require a made without gluten or vegan alternative.

 Made without gluten alternative available  
  Vegan alternative available  

 Vegetarian

2-course Lunch £24.95/Dinner £27.95 | 3-course Lunch £29.95/Dinner £ 32.95


