
 

 

 

 

Please note items are made fresh to order and a delay may be possible. All items subject to availability and menus can change with no notice 

provided. I cannot guarantee traces of nuts, shellfish, dairy, gluten, etc are not within our food items. For special requirements or allergens please 

do not hesitate to contact a member of the restaurant team and we will endeavour to adhere to special requests"   Regards - Faisal

2 Courses - £19.95 

3 Courses - £24.95

Starters 

Tandoori chicken wings 

Marinated chicken wings oven baked and served with a mint and yoghurt dip and salad 

Brussels pate 

Brussels pate served with salad, melba toast and a homemade red onion chutney 

Smoked peppered mackerel 

Served hot with horseradish and a beetroot salad 

Garlic bread bruschetta (V) 

Served with salad and topped with parmesan cheese  

Twisted horiatiki salad (V) 

Warm goats cheese served with extra virgin olive oil and a balsamic glaze salad, oregano & 

finished with olives



 

 

 

Mains 

Traditional balmoral chicken supreme 

Corn fed chicken on the bone stuffed with haggis and baked, with chefs potatoes & vegetables with 

a peppercorn sauce served separately 

Smoky king prawn & chorizo salad 

Served on an iron skillet - with a side mixed leaf salad with spiced cous cous and chickpeas 

Pork schnitzel 

Breaded and battered loin and cooked in garlic butter, served with spaghetti and chefs vegetables 

and an arrabbiata sauce 

Thai salmon broth  

Poached salmon in a Thai broth served on top of egg noodles 

Chilli beef burrito 

Scotch steak mine cooked in a combination of herbs and spices stuffed a tortilla with rice, topped 

with cheese and oven baked 

Faisal’s special chicken sizzler with a chasni sauce 

Corn fed chicken marinated with my home spices and served on a cast iron skillet with chicken 

wings and a spiced cous cous and rice stack with a cucumber and yoghurt dressing and a spicy 

asian slaw 

Handcut Scotch sirloin steak (supplement of£5) 

Cooked with garlic butter and served with a peppercorn sauce and chefs potatoes and vegetables



33-35 Nelson Street, Largs. KA30 8LN.

01475 673 215

reservations@chefseye.co.uk

Desserts 

Chefs trio 

Our house special trio of desserts 

Cheeseboard 

Our selection of 4 cheeses served with grapes, apple, red onion marmalade, salted butter & crackers 

3 scoop vanilla ice cream 

3 scoop vanilla ice cream with either a cinnamon and oat crumble or a choice of coulis 

Hot chocolate cake 

Served with Ice Cream 

House affogato al caffee (supplement of £2) 

Vanilla ice cream, coffee and a 35ml shot of Veroni amaretto 

At the end of every three course meal - with our compliments 

Cafetière of Lavazza coffee or a pot of loose tea with milk


