
starters
soup
Today’s Soup served with fresh bloomer bread and butter    £3.95

chicken strips
Sweet Chilli chicken strips, with sweet chilli sauce     £4.50

halloumi fries
Halloumi Fries, with salsa and garlic mayo dip (V)    £3.95

calamari
Crispy Calamari with aioli        £5.95

bruschetta
Mozzarella, Tomato and basil bruschetta flatbread (V)    £4.95

tacos
Taco shells filled with slow cooked pulled pork, shredded crisp  
lettuce, guacamole, sour cream and salsa      £5.95

nachos 
Loaded cheese nachos, with jalapenos, sour cream, guacamole  
and salsa (V)        £4.50

pub sharers
loaded nachos 
Topped with Jalapenos, mozzarella, cheddar, guacamole, salsa  
and sour cream         £7.95
Add  spiced pulled pork        £9.95
Add Mexican Spiced Chicken and Chorizo      £10.95

italian mixed antipasto platter 
Prosciutto, Spicy Spianata, Milano Salami, mixed olives, peppered 
mini mozzarella balls and fresh crusty bread      £10.95

pub favourites
macaroni 
Macaroni Cheese, with chips and salad (v)     £9.95

haddock 
Beer Battered Fresh Haddock, served with chips, peas and 
homemade tartare sauce         £12.95 
                                       Smaller portion  £9.95 
We also offer a choice of fish dressed in breadcrumbs or in our gluten free batter

scampi 
Wholetail Breaded Scampi, served with chips, salad and 
tartare sauce         £9.95 
                                             Smaller portion  £7.95
steak & ale pie
Slow cooked steak and ale pie, puff pastry, today’s fresh 
vegetables, and a choice of chips or mash potato     £12.95 
                                             Smaller portion  £9.95
gammon steak
Gammon steak, fried egg, onion rings, pineapple salsa and chips   £9.95 

steak flatbread
Steak Flatbread, strips of steak, onions and mushrooms in a 
peppercorn sauce served on a flatbread, with skinny fries and salad   £11.95

chicken & bacon club ciabatta
Chicken and Bacon Club ciabatta, grilled chicken breast with 
crisp bacon, tomato slices, cos lettuce and mayonnaise on a rustic 
ciabatta bun, with skinny fries and beer battered onion rings    £9.95

burgers
Cajun Chicken burger, topped with Monterey jack cheese and 
bacon, served in a sourdough bun with mayo, lettuce, tomato 
and red onion with a side of skinny fries and onion rings     £9.95

Chef’s own beef burger, topped with Monterey jack cheese 
and crisp bacon, served in sourdough bun with mayo, lettuce, 
red onion and tomato, with a side of skinny fries     £9.95

Chorizo-Spiced Pulled Pork with Mexican Corn slaw in sourdough 
bun with skinny fries        £9.95

Lamb herb and feta burger, brioche bun, mayo, lettuce, tomato, 
served with skinny fries and salsa       £9.95

Cauliflower and sweet potato burger with siriacha and avocado 
aioli, served in a sourdough bun with skinny fries (V)    £9.95

All burgers are available with gluten free buns

food

desserts
cheesecake
Chef’s cheesecake with vanilla ice cream      £4.95

sticky toffee
Sticky toffee pudding served in a butterscotch sauce and 
vanilla ice cream         £4.95

chocolate torte
Chocolate Torte, with vanilla ice cream (gluten free)     £4.95

apple pie
Apple Pie, served warm with vanilla ice cream     £4.95

ice creams
Selection of ice creams – vanilla, strawberry, mint choc chip, 
rum n raisin, caramel shortcake       £1.95

Trio of ice creams         £4.95

lighter lunch options 
sandwiches or wraps
Toasted Bloomer bread or Filled Tortilla Wraps     £5.50
All served with salad, add bowl of soup or chips      £1.75

Ham, tomato, Monterey jack cheese
Tuna mayo, red onion, cheddar cheese
Bacon and brie
Tomato, pesto, mozzarella (v)
Chicken, avocado, lettuce, tomato, mayo

flat bread
Flat bread         £5.50
All served with salad, add bowl of soup or chips      £1.75

 Smashed Avocado, tomato, fried egg (V)
 Green pesto, mozzarella cheese, red peppers, cherry tomato (v)
 BBQ chicken, red onions, cheddar
 Chicken, salsa, Mozzarella
 Mexican spiced chicken, tomato, red pepper and chorizo

side orders
Garlic Bread            £2.95

Garlic Bread with mozzarella          £3.95

Garlic Flatbread with mozzarella          £3.95

Beer Battered Onion Rings           £3.50

Skinny Fries            £3.50

Chunky Fries            £3.50

Loaded Fries, cheddar, chorizo, ailoi         £4.95

Please note that a 10% service charge will apply to tables of eight of more. Full allergen advise is available on request.

Kinleith Mill  t 0131 453 3214  e  info@kinleithmill.com or message via facebook messenger food

served 12-3 

kids menu
ALL MEALS ARE £6.95
TO INCLUDE SOFT DRINK, MAIN COURSE & DESSERT

main
Macaroni Cheese
Hot Dog
Cheese burger
Chicken Nuggets
Scampi
Grilled Chicken Breast 
Battered Haddock
All served with your choice of chips, new potatoes, carrots, peas or salad

dessert
Yogurt Ice lolly
Chocolate Brownie, with vanilla ice cream
Ice cream with chocolate flake
(strawberry, vanilla, mint choc chip, caramel shortcake)

kids drinks (included in meal deal)
Vanilla Milkshake
Hubba Bubba Milkshake
Strawberry Milkshake
Milk
Pepsi/Pepsi Max
Cordial – Orange/Blackcurrant
Apple Juice / Fresh Orange 
Lemonade

other drinks
Fruit Shoots £1.50

Can Coke/Diet Coke 
(330ml)  £1.75 

Appletizer £2.35

hot drinks
Americano              sml £2.00  
              lrg £2.50

Flat White             sml £2.20 
              lrg £2.60

Latte                      £2.60

Cappucino                     £2.20

Espresso               sgl £1.95 
             dbl £2.60

Hot Chocolate with 
cream & marshmallows      £2.95



Our Pick

Our Pick

Our Pick

white wine
El Velero Verdejo Blanco, Valdepeñas                17.00
Spain                      5.50
A fine match for seafood, tasty chicken or                      4.00
spicy pork dishes.

Vinuva Organic Pinot Grigio                   17.50
Italy                      5.80
Delicately flavoured with notes of green apple                             4.20
and pear, the palate is unoaked and refreshing.

Talevera Macabeo-Sauvignon, Cariñena               18.00
Spain                      6.00
Zesty and aromatic with a soft, ripe fruit an ideal                       4.30
partner for flavoursome seafood dishes.

Short Mile Bay Chardonnay,                18.50
South Eastern Australia                   6.20
A fine match for seafood, tasty chicken or                     4.50
spicy pork dishes.

Osado White Malbec, Mendoza                20.50
Argentina                     6.80
It’s very fresh on the nose, with aromas of red                               4.80
fruits, currants, strawberries and delicate notes
of white flowers.

Waipara Hills Sauvignon Blanc               22.00
Marlborough, New Zealand                    7.30
A generous and lifted style, showing powerful                              5.20
aromas of melon, nettle and snow pea; the palate
bursts with fresh citrus, grapefruit and melon notes,
the fruit carrying through to the aromatic finish.

Picpoul de Pinet, Les Girelles               24.00
Jean-Luc Colombo, France                  8.00
A rich, mouth-filling wine with notes of fresh                                  5.60
flowers and ripe summer stone fruit and melon

rosé wine
Wicked Lady White Zinfandel, California              20.00
USA                      6.60
Sweet, soft and light rosé, can work well with                               4.60
savoury foods that have a sweet dimension.

Portillo Malbec Rosé, Uco Valley, Mendoza       22.00
Argentina                      7.30
Deliciously versatile rosé, ideal with                      5.00
salads, seafood, grilled chicken or pasta.

Mud House Sauvignon Blanc Rose               21.00
New Zealand                     7.00
Tropical fruit flavours, with floral aromas                     4.80
and hints of berries

 
 
 

red wine
Monte Verde Merlot, Central Valley                17.00
Chile                      5.50
A great all-rounder, as good with Mediterranean                      4.00
dishes as with spicy food or a Sunday roast.

Vinuva Organic Nero d’Avola                18.00
Italy                      6.00
Overtly fruity with sweet blueberry and bilberry                          4.30
on a soft palate with a touch of spice.

Daciana Pinot Noir, Banat                19.50
Romania                     6.50
Elegant, savoury, berry-fruit flavours that are                               4.50
excellent with game, wild mushrooms and
rich chicken and beef dishes.

Callia Malbec, San Juan                20.00
Argentina                     6.70
Plenty of ripe, soft berry fruit flavours.                                    4.60

The Guv’nor, Felix Solis                 21.00
Spain                      7.00
This is a no-nonsense wine, which shows                    5.00
plenty of rich, ripe, sweet red and dark fruit
flavours and a juicy finish.

Marqués de Morano Rioja Crianza                            21.00
Spain                      7.00
A great all-rounder, as good with Mediterranean                 5.00
dishes as with spicy food or a Sunday roast.

XYZin Red Zinfandel                24.00
California, USA                    8.00
Rich blackberry flavours and black pepper aromas                 5.60
build the back bone of this exotically spicy
and rich Zinfandel.

sparkling wine
Da Luca Prosecco 20cl                  6.95 
Italy
Whilst famed as an apéritif, the soft fizz of Prosecco
also partners light chicken dishes, delicate
seafood and salads well.

Da Luca Rosato Spumante               22.00
Italy
Soft and fizzy rosé, good with chicken, pork,
salads and seafood.

Da Luca Prosecco                23.00
Italy
Whilst famed as an apéritif, the soft fizz of Prosecco
also partners light chicken dishes, delicate seafood
and salads well.

draught
Tennents      £3.70     4% 

Guinness Extra Cold      £3.90     4.1%

Magners Original Ice Cold Cider    £3.90     4.5%

Magners Dark Fruits Cider    £4.25      4%

Bass Smooth    £3.50     3.8%

Hop House 13    £4.25      5%

Caesar Augustas    £3.90  

Menebrea Blonde Lager   £4.30     4.8%

A choice of three cask ales is available,  
please ask your server for today’s selection

bottled beers/ciders
Rekorderlig Cider 
Mango & Raspberry (500ml)            £4.50       4%
Wild Berries (500ml)             £4.50       4%
Strawberry & Lime (500ml)           £4.50       4%
Passion Fruit (500ml)             £4.50       4%
 
Kopparberg  
Alcohol Free Mixed Fruit (500ml)           £4.00        0.5%

Budweiser (330ml)            £3.40         4.5%

Bud Light (330ml)            £3.40         3.5%

Corona (330ml)             £3.50         4.5%

Erdinger Alcohol Free (500ml)            £3.70         0.5%

Newcastle Brown Ale (550ml)            £3.70         4.7%

Gluten Free Tennents (300ml)           £3.40         5%

Blue WKD (275ML)            £3.60

soft drinks
Pepsi/Pepsi Max (16oz)   £1.95 

Draught Lemonade (16oz)   £1.95

Appletiser (275ml)   £2.30

J2O (275ml)    £2.50
Orange and Passionfruit,  
Pear and Raspberry Spritz,  
Peach and Apricot Spritz  

Coke Can/Diet Coke can   £1.70

Irn Bru/Diet Irn Bru   £1.70

Sanpellegrino (330ml)  £1.95 

Sparkling Orange/Sparkling lemon

Fentimans Ginger Beer (275ml)  £2.00

Fresh Orange Juice    £1.60

Pineapple Juice    £1.60

Cranberry Juice    £1.60

Apple Juice    £1.60

Highland Spring Sparkling (1Ltr)  £3.95

Highland Spring Sparkling  (330ml)  £1.85

Highland Spring Still (1 Ltr)   £3.95

Highland Sping Still (330ML)  £1.85

Bottle
250ml
175ml

organic

Bottle
250ml
175ml

organic

Please note that a 10% service charge will apply to tables of eight of more. Full allergen advise is available on request.

drink Kinleith Mill  t 0131 453 3214  e  info@kinleithmill.com or message via facebook messenger drink


