
STARTERS 
 
 

Piri Piri King Prawn Skewer, Sun Blushed Tomato Salad, Minted Raita 
1 Skewer ~ £6.95 

2 Skewers ~ £8.25 
 

Button Mushrooms, Garlic Cream Sauce, Mozzarella Glaze 

                             Chefs Recommendations 
 

Starters 
Soup of the Day ~ Please ask your Server 

£5.50 
 

Main Courses 
House Curry ~ Tender Pieces of Chicken in a Mild 
Tomato based Madras Curry sauce with Coconut 

Milk 
Served with Basmati Rice and Naan Bread  

£15.95 
Fillet of Salmon on a bed of Pesto Crushed Potato 

served with Seasonal Vegetables  
and a White Wine, Fennel and Leek Sauce 

£16.95 
 

Desserts 
Cheesecake of the day ~ Passionfruit Cheesecake 

served with Vanilla Ice Cream 
£7.50 

 

  
Gluten Free Roll (v) 

£7.95 
 

Smoked Salmon, Smoked Trout and Prawns Marie Rose served with 
Seasonal Leaves and Gluten Free Roll 

£8.25 
 

Chicken Liver Pâté, Red Onion Chutney, Gluten Free Oatcakes 

£7.95 

Fanned Melon, Pineapple, Mango and Berry Compote 

with Raspberry Sorbet and Fruit Coulis (v) 

£7.75 
 

Cullen Skink – Smoked Haddock and Potato Chowder 

served with a Gluten Free Roll 
£8.25 

 
Grilled Goats Cheese with Beetroot and Apple (v) 

£7.95 
 

SCOTCH BEEF STEAKS 
 

All of our Steaks are hand cut by local butchers A. Picken and Son 

from the finest quality 28 day aged Scotch Beef. 

Cooked to your liking and served with Buttered Mushroom, Grilled 

Beef Tomato and Fries 

 

8oz(225g) Sirloin £26.95  8oz (225g) Fillet £29.95 

 

Add a Sauce ~ £1.95 

Peppercorn, Blue Cheese Sauce, Garlic Butter or Red Wine Jus 

 

CHESTNUTS SALADS 
Served with dressed leaves, Peppers, Cucumber, Tomato, Onion, 

Coleslaw, Beetroot, Boiled Egg, Crisps 

and your choice of Fries or Baby Potatoes 

Ham and Pineapple £14.95 

Grilled Goats Cheese £14.95   Prawn Marie Rose £14.95 

 
 
 
 

 
MAIN COURSES 

(Unless otherwise stated all are served with Chef’s choice of Seasonal 
Vegetables and Potatoes) 

Pan Fried Chicken Breast topped with Haggis 
served with Creamy Peppercorn Sauce 

£16.95 
Strips of Beef served on a bed of Basmati Rice with a 

Creamy Peppercorn Sauce 
£16.95 

Seafood Trio, Sea Bass Fillet, Salmon and King Prawns with Garlic Butter 
£17.95 

Cajun Breast of Chicken served with Basmati Rice, Sauteed Vegetables 
and a Cajun Cream Sauce 

£16.50 
Sea Bass Fillets served with Mashed Potatoes, Sauteed Vegetables, 

Napoli Sauce and Basil Pesto 
£15.95 

Moroccan Lamb and Red Pepper Tagine served with Basmati Rice 
and Gluten Free Naan Bread 

£16.95 
Chickpea and Mixed Bean Casserole served with Basmati Rice 

and Gluten Free Naan Bread 
£14.95(v) 

 

SIZZLING FAJITAS 
Served with sauteed Sweet Mixed Peppers and Onions on a sizzling  

Iron Skillet with Grated Cheddar, Salsa, Sour Cream 

and Rice or Gluten Free Tortillas when available 

Chicken ~ £16.95 

King Prawn ~ £17.95 

Mixed (Chicken and Prawn) ~ £17.95 

Vegetable (v) ~ £14.50 
 

BURGERS 
Served in a Toasted Gluten Free Bun with House Relish, a pickled 

Gherkin, Salad Garnish and Fries 

5 oz Lean Scotch Beef Burger ~  £14.95 

Double Beef Burger ~  £17.95 

Cajun Chicken Breast ~  £15.50 
 

Why not add…………….. 

Cheddar ~ £2.00 Bacon ~ £2.00 Toasted Goats Cheese ~ £2.00 

Blue Cheese ~ £2.25  Brie ~ £2.25  Cajun Fries ~ £2.00  Haggis ~£2.00 

Hot Sauces – All £1.95 

 

ALL DISHES ON THIS MENU ARE MADE WITH 

GLUTEN FREE INGREDIENTS 

however although we take the utmost care we cannot 

guarantee that there will be no cross contamination 

 

 

SIDE ORDERS 
 

Fries ~ £3.50  Cajun Fries ~  £3.75 

Sauteed Potatoes ~ £2.50 Creamy Mash ~ £2.50 

Gluten Free Roll ~ £1.95 

Gluten Free Roll, Olive Oil and Balsamic Vinegar ~ £3.95 

2 GF Tortillas ~ £1.95 when available 

Vegetables ~ £2.95 

Mixed Salad ~ £2.50 Coleslaw ~ £1.95 

Red Wine Jus ~ £1.95 Peppercorn Sauce ~ £1.95 

 

DESSERTS FOR LATER 
 

If you haven’t left room for a dessert why not take one 

home for later….. 

Eton Mess, Berry Coulis, Vanilla Ice Cream ~ £6.50 

2 Scoops of Woody’s Ice Cream ~ £3.75 

Cheese Platter ~ £6.50 

 

DESSERT 



All of our Ice Cream is Woody's 'The Cream of Ayrshire' Award Winning 
Luxury Dairy Ice Cream 

 
Melon, Pineapple, Mango, Berry Compote, Fruit Coulis, Strawberry Ice-Cream 

£7.95 – Sundae - £8.25 
Rhubarb and Berry Crumble, Homemade Custard 

£7.95 
Passionfruit Posset with Vanilla Ice Cream and Gluten Free Shortbread 

£7.95 
Raspberry Eton Mess, Berry Coulis and Vanilla Ice Cream 

£7.95 – Sundae - £8.25 
Cheese Platter – Brie, Blue Cheese, Austrian Smoked Cheddar and Cheddar 

with Grapes, Apple, Celery and Gluten Free Oatcakes 
Plate for 1 ~ £7.95 

Slate for 2 ~ £9.95 

 
Ice Cream Coupes 

Vanilla, Chocolate, Strawberry, Tablet, Raspberry Ripple, Coconut Ice-Cream, 
Mint Choc Chip or Raspberry Sorbet 

topped with your choice of sauce 
2 Scoops - £3.95 
3 Scoops - £4.95 

 
Sauces available – Toffee, Chocolate, Mango or Berry Coulis 

 
Sozzlers 

A single scoop of any Ice-Cream or Sorbet served with a Chocolate Pencil and 
a shot of…....... 

Espresso ~ £5.75 
Liqueur ~ £6.75 

Please note that some liqueurs contain gluten, please ask your server 


