
Graze while 
you wait 

 
Bloomer bread....................................................5.5 
virgin olive oil, balsamic 
 
Chargrilled Flat bread.....................................5.5 
sundried tomatoes, hummus 
 
Spanish olives.........................................................6 
sundried tomato, pearl onion, gherkins 

 

Starters 
 
Soup of the day........................................................7 
bloomer bread 
 
Vegetable gyozas...................................................9 
Vietnamese dipping sauce 
 
Nachos................................................................8.25 
salsa, mozzarella, sour cream, 
guacamole, jalapenos 
 
Stornoway black pudding...............................9.25 
Scottish brie, onion chutney, 
garlic croûte 
 
Macsween haggis bonbons.............................7.95 
wholegrain mustard mayonnaise 
 
Prawn cocktail...............................................10.95 
apple, pickled cucumber, tomato, Marie 
rose sauce, crisp bread 
 
Beef meatballs...................................................8.5 
Napoli sauce, aged parmesan 
 
Baked Goats cheese..........................................8.95 
beetroot puree, walnut, tomato, rocket salad 

 

Sides 
 
Seasonal vegetables.......................................4.25 
Onion rings.........................................................4.25 
House salad.......................................................4.25 
Garlic Bread......................................................4.25 
Fries....................................................................4.25 
Sweet potato fries...........................................5.25 
Cajun bacon fries.............................................5.25 
Truffle oil and parmesan fries.....................5.25 

Flat bread pizza 
 
All of our flat bread pizzas are topped with 
Cook’s signature pizza sauce, mozzarella 
cheese and confit tomatoes, served with a 
ranch dipping sauce and rocket salad 
 
Margherita......................................................12.95 
mozzarella, tomato 
 
scotch Beef meatball...................................14.95 
red onion, shaved parmesan 
 
The Highlander...............................................16.95 
Stornoway black pudding, Macsween 
haggis, smoked bacon, fried egg 
 
Cajun chicken..................................................14.95 
peppers, onions, jalapenos 
 
Goats cheese...................................................14.95 
roast vegetables, beetroot puree 

 

From the Grill 
 
All burgers are served on toasted brioche 
bun, with gem lettuce, mayonnaise, tomato, 
gherkins and tomato salsa with a side of 
fries and ranch dipping sauce 
 
Scotch beef burger........................................17.95 
smoked bacon and mozzarella 
 
the highlander...............................................18.95 
Scotch beef burger, Macsweens haggis, 
smoked bacon, fried egg 
 
Cajun chicken burger....................................16.45 
smoked bacon, mozzarella 
 
Spicy bean burger..........................................15.50 
pickle, feta 
 
All steaks are matured for a minimum of 21 
days, cooked to your liking, served with 
portobello mushroom, grilled tomato and 
fries 
 
200g Scottish sirloin.......................................33.5 
200g Scottish flat iron.................................21.95 
  
ADD Sauce...........................................................3.95 
pepper, blue cheese or red wine 
 
make it surf and turf.......................................5.75 
add garlic king prawns

Main Courses 
 

Feather blade of Scotch beef........................21.5 
sauté potatoes, seasonal vegetables, 
pepper sauce 
 

Scotch beef steak pie......................................18.5 
puff pastry, mashed potato, seasonal 
vegetables 
 

Cumberland Bangers and mash..................15.95 
seasonal vegetables, onion gravy 
 

Balmoral chicken............................................17.5 
Macsween haggis, sauté potatoes, seasonal 
vegetables, pepper sauce 
 

Fish pie..............................................................16.95 
cheddar mash, seasonal vegetables 
 

Slow roasted lamb shoulder......................19.95 
sauté potatoes, seasonal vegetables, 
red wine sauce 
 

Panko breaded katsu chicken curry..........15.95 
white rice, garlic flat bread 
 

Beer battered Scottish haddock..................18.5 
fries, mushy peas, tartare sauce 
 

Breaded scampi tails.....................................16.95 
fries, mushy peas, tartare sauce 
 

Potato gnocchi................................................13.95 
peppers, broccoli, Napoli sauce 
 

Scotch beef meatball...................................15.95 
linguine, Napoli sauce, aged parmesan 
 

King prawn and pea risotto..........................16.95 
cream and chive sauce 
 

Roast vegetable risotto...............................14.25 
Napoli sauce, aged parmesan 
 

Macaroni Cheese............................................13.95 
 

Avocado and feta salad................................13.95 
apple, walnuts, balsamic glaze 
 

chicken Caesar salad....................................17.95 
gem lettuce, smoked bacon, aged 
parmesan, croutons, Caeser dressing

If you have any questions regarding our ingredients, or if you have any food allergy or intolerance, please speak to your server before you order your meal. 
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Desserts 
 
Chocolate brownie................................................7.45 
caramel ice-cream 
 
Head chef Dean’s sticky toffee pudding...........7.45 
vanilla ice cream 
 
Trio of Arran ice-cream.......................................6.45 
choose from vanilla, strawberry, caramel 
and chocolate 
 
Apple and cinnamon tart.....................................7.45 
custard or vanilla ice-cream 
 
Cheesecake of the day..........................................7.45 
 
Strawberry frozen parfait.................................7.45 
meringue 
 
freshly baked Scone...............................................4.5 
cream, jam 
 
Affogato..................................................................7.95 
espresso, vanilla ice cream and your choice of 
Ameretto, Tia Maria or Baileys 

Tea & Coffee 
 
espresso..................................................................3.15 
 
Americano...............................................................3.35 
 
Latte...........................................................................3.8 
 
Cappuccino................................................................3.8 
 
Mocha......................................................................3.95 
 
Flat white..................................................................3.8 
 
Vanilla or Caramel syrup......................................0.6 


