Soup

Cullen Skink
Haggis
Chicken
Prawns
Mozzarella

Jalapeno

Haddock

Maryland

Pie
Strips
Scampi

Macaroni

Chicken Curry
Chicken
Lemon Sole

Lamb

Starters

Seasonal soup of the day, warm crusty bread (v) 5.95

Traditional smoked haddock, tattie and leek soup, warm crusty bread 7.95
Breaded haggis bon bons, turnip puree, whisky cream sauce 8.95

Chicken satay skewers, Asian salad, spicy peanut dip 8.95

Prawns in a Marie Rose sauce, baby gem lettuce, warm sesame prawn toast 8.95
Breaded mozzarella, sweet chilli sauce (v) 7.95

Nacho crumbed jalapeno cheese bites, tomato salsa (v) 7.95

Mains

Beer battered or breaded North Sea haddock, peas, tartar sauce 17.95

Breaded chicken breast, banana fritter, grilled pineapple, tomato, bacon, mushrooms,
sweetcorn salsa 18.95

Scottish beef steak pie, seasonal vegetables 16.95
Panko breaded chicken fillets, sweet chilli, BBQ or garlic & herb dip 16.95
Breaded wholetail scampi, tartar sauce, dressed salad 16.95

Macaroni cheese topped with cheddar, cherry tomatoes, garlic bread (v) 15.95
(add — bacon 1.50 black pudding 2.00 BBQ steak strips + mozzarella 3.00)

Indian butter chicken, medium spiced, steamed rice, garlic & chive naan, onion bhajis (vo) 17.95
Chicken breast stuffed with haggis, whisky cream sauce, seasonal vegetables 17.95
Pan fried Lemon Sole, prawn & leek sauce, seasonal vegetables 19.95

Braised Scotch lamb shank, rosemary & red wine jus, mash, vegetables, apple & mint sauce 21.95

All main courses are served with a choice of chunky chips, skinny fries or baby boiled potatoes

Steak
Chicken
Venison

Vegetarian

Burgers

60z steak burger 15.95 (add cheese 1.00 bacon 2.00 pulled buffalo chicken 3.00)
Katsu breaded chicken breast, mozzarella, bacon, katsu curry sauce 16.95
60z venison burger, whisky onions, haggis, smoked cheese 17.95

Chick pea & vegetable burger, tomato & chilli chutney (v) 14.95

All burgers are served in a brioche bun & come with salad, coleslaw & fries or chunky chips

Upgrade to sweet potato fries for 2.00



Side Orders

Chunky chips (v) 4.95 Cheesy chips (v) 5.95
Skinny fries (v) 4.95 Garlic bread (v) 4.95
Sweet potato fries (v) 6.95 Cheesy garlic bread (v) 5.95
Desserts
Sticky Toffee Sticky toffee pudding, toffee sauce, fresh cream, vanilla ice cream 7.95

Cheesecake

Eton Mess Sundae
Brownie

Ices

Cheese Slate

Biscoff cheesecake, fresh cream or ice cream 7.95

White chocolate & raspberry ice cream, winter berries, meringue 7.95
Rich chocolate brownie, toffee ice cream, chocolate sauce 7.95

Selection of ice cream & sorbets 2.50 per scoop

Blue Murder, creamy Brie, smoked Applewood, chutney, grapes, oatcakes
Dessert size 9.95

Slate to share 14.95

Add a glass of Taylor’s Late Bottled Vintage Port (20%, 5oml) 4.70

Teas, Coffees & Infusions

Cafetiere (per person) 3.95
Decaf cafetiere (per person) 3.95

Hot chocolate 4.95

Teas & infusions  3.75 (traditional, decaf, Earl Grey, green, Camomile, lemon & ginger, peppermint)

“Come freely, go safely and leave something of the happiness you bring”

— Bram Stoker, Kilmarnock Arms Hotel guestbook, 1892

All items marked with a (v) on the menu are suitable for vegetarians. (vo), the dish can be adapted for vegetarians.

For gluten free menu choices, please refer to our dedicated gluten free menu on the next page.

For all other dietary requirements, please speak to a member of the waiting staff, who will be happy to assist.

Whilst we make every effort to adhere to any dietary requirements given to us, there is always a risk, no matter how
small, of contamination, therefore we cannot give a 100% guarantee that the dish will be allergen free.



