
STARTERS

CHEF’S SOUP OF THE DAY £5.95
crusty bread

SMOKED CHICKEN CAESAR SALAD £8.50
gem lettuce, parmesan shavings, crispy croutons, 
caesar dressing

GARLIC AND LEMON HUMMUS £8.50 VE
vegetable crisps, crisp tortilla wafers

GRILLED KING PRAWN SKEWERS £9.75
garlic and lemon aioli, crispy savoy cabbage

TRIO OF MELON AND PINEAPPLE COUPE £8.50 VE
coconut shards, fruit sorbet, fruit coulis

HALLOUMI PAKORA £8.50
spiced onions, large poppadom, mint yoghurt ice

SUNBLUSHED TOMATO AND RED ONION
BRUSCHETTA £8.50 V
goats cheese, pieces, balsamic dressing
(vegan option available £8.50) VE

CHICKEN LIVER PARFAIT £8.50
red onion marmalade, mixed leaf salad, 
arran oaties

HAGGIS & BLACK PUDDING TOWER £8.75
peppercorn sauce, crispy leeks

PRAWN & CRAYFISH COCKTAIL £9.75
marie rose sauce, crisp baby gem,  
smoked paprika, buttered bread

CRISPY TEMPURA CHICKEN £8.95  
VEGETABLE £8.50 VE
garlic mayonnaise

Main Course Crispy Tempura  
with fries, garlic mayonnaise
CHICKEN £17.50 VEGETABLE £16.25 VE

MAINS

BRAISED RIBEYE STEAK £19.50
black pudding crumb, peppercorn sauce,
creamed potatoes, seasonal vegetables

MIXED SEAFOOD GRATIN £18.95
smoked salmon, haddock, prawns, 
white wine and chive cream,
cheddar glaze, garlic bread
 
PAN SEARED BREAST OF DUCK £21.95
braised red cabbage, tender stem broccoli,
dauphinoise potato, black cherry treacle jus

CAJUN CHICKEN PENNE PASTA £17.50
sauteed onions and peppers,
cajun cream sauce, garlic bread
(vegetarian option available £15.95) V

MEDALLIONS OF BEEF FILET£31.50
bacon, onion and garlic herb cream sauce,
dauphinoise potato, tender stem broccoli, 
asparagus spears

TERIYAKI FILLET OF SALMON £19.50
timbale of rice, tender stem broccoli,
chilli peanuts, chilli oil

BREAST OF CHICKEN WITH MOZZARELLA £18.95
parma ham, pesto cream, mash potato,
seasonal vegetables

SWEET POTATO, CHICKPEA AND COCONUT
CURRY £15.95 V
spinach, steamed rice, mini naan bread

BURGERS

RAD STEAK BURGER £16.50
6oz burger, baby gem, smoked applewood  
cheddar, bacon, tomato salsa, toasted ciabatta bun,  
fries, coleslaw

CHICKEN BURGER £16.50
brie, red onion chutney, gem lettuce, beef tomato,
ciabatta bun, fries, coleslaw

SWEET POTATO AND ROASTED
VEGETABLE BURGER £15.95 VE
crispy crumb, salsa, gem lettuce, beef tomato,
ciabatta bun, fries

RAD CLASSICS

OVEN BAKED BEEF LASAGNE £16.50
fries, garlic bread

TRADITIONAL STEAK PIE £16.95
slow braised beef shoulder, puff pastry,  
creamed potato, seasonal vegetables

CHARGRILLED BREAST OF CHICKEN £17.95
haggis, peppercorn sauce,  
cream mash, roasted vegetables

MACARONI CHEESE £15.95 V
fries, garlic bread, add bacon £1.00

CLASSIC FISH & CHIPS £17.50
battered haddock, garden peas,  
fries, chunky tartar sauce

FROM THE GRILL
 
Our succulent steaks are from the highest  
quality Caledonian Crown Scotch Beef, these  
impressive cuts are bursting with flavour and  
chargrilled to perfection. All served all served with 
macaroni cheese, onion rings, fries.

6OZ FILLET STEAK £31.50  

6OZ SIRLOIN STEAK £24.50    

BUTTERFLY BREAST OF CHICKEN £16.50

ADD SAUCE £3.75 
red wine jus / peppercorn / garlic butter 
 

SIDES 

Garlic Bread — £4.50
Cheesy Garlic Bread - £4.75
Crispy Onion Rings — £4.50
Fries — £4.50
Chilli Fries, Cajun Fries — £4.75
Buttered Seasonal Veg — £4.50
Creamed Mash Potato — £4.50
Macaroni Cheese — £5.50

DESSERTS 
 
STICKY TOFFEE PUDDING £8.25
butterscotch sauce, vanilla ice cream

CHEF’S CHEESECAKE OF THE DAY £8.25
whipped cream, fruit garnish

LUXURY CHOCOLATE FUDGE CAKE £11.50
toffee sauce, fudge pieces, white chocolate shards, 
clotted cream, vanilla ice cream

APPLE AND BISCOFF CRUMBLE £8.25
biscoff crumble, biscoff sauce, vanilla ice cream

CLASSIC TIRAMISU £8.25
mascarpone cream, coffee sponge fingers,
chocolate dust

SCOTTISH SUNDAE £8.25
crumbed tablet and shortbread, sliced strawberries, 
raspberry ripple ice cream, chantilly cream, fruit coulis

ICED CRANACHAN PARFAIT £8.25
raspberry coulis, shortbread, raspberry dust

TRIO OF ICE CREAM £7.75
vanilla, chocolate, raspberry ripple, tablet
choice of sauces: toffee, chocolate, raspberry

Should you have concerns about a food allergy  

or intolerance, please speak to our staff before you  

order your food or drink. 

 

Please ask a member of our team for our full vegan,  

dairy free & non gluten containing ingredients menus  

 — VEGETARIAN   

 — VEGAN

A LA CARTE MENU





CHEF’S SOUP OF THE DAY
crusty bread

GOATS CHEESE, SUNBLUSHED TOMATO  
& RED ONION CHUTNEY FLATBREAD V
mozzarella cheese, olive oil, cracked  
black pepper, balsamic glaze

LOADED TOMATO NACHOS V
mozzarella, spicy salsa, sour cream

CHICKEN LIVER PARFAIT
red onion marmalade,  
mixed leaf salad, Arran oaties

HAGGIS & BLACK PUDDING TOWER
peppercorn sauce, crispy leeks

PRAWN & CRAYFISH COCKTAIL
marie rose sauce, crisp baby gem,  
smoked paprika, buttered bread

BANG BANG CHICKEN BITES
sweet and spicy chilli sauce

CRISPY TEMPURA  
CHICKEN or VEGETABLE V VE
chilli jam mayo

Main Course Crispy Tempura with fries
CHICKEN or VEGETABLE VE

CAJUN SPICED CHICKEN BREAST
coconut curry cream, basmati rice,  
coconut flakes, prawn crackers

KERALAN CAULIFLOWER &  
CHICKPEA PARCEL V VE
chilli spiced tomato sauce, basmati rice,  
wilted greens

RAD STEAK BURGER 
6oz burger, baby gem, smoked applewood  
cheddar, bacon, tomato salsa, toasted bun,  
fries, coleslaw

OVEN BAKED BEEF LASAGNE
fries, garlic bread

TRADITIONAL STEAK PIE
slow braised beef shoulder, puff pastry,  
creamed potato, seasonal vegetables

CHARGRILLED BREAST OF CHICKEN
haggis, peppercorn sauce,  
cream mash, roasted vegetables

THREE CHEESE MACARONI V
fries, garlic bread, add bacon £1.00

CLASSIC FISH & CHIPS
battered haddock, garden peas,  
fries, chunky tartar sauce

Should you have concerns about a food allergy  
or intolerance, please speak to our staff before you  
order your food or drink. 
 
Please ask a member of our team for our full vegan,  
dairy free & non gluten containing ingredients menus  

 — VEGETARIAN   — VEGAN

DON’T SEE ANYTHING YOU FANCY?  
 

You can always choose a dish from our
a la carte menu on the next page for

an extra supplementary cost.

INCLUSIVE MENU

STARTERS

MAINS



HADDOCK & KING PRAWNS  
THERMIDOR £4.95
arran cheddar and dijon mustard cream,  
parmesan glaze, crusty bread

SALT & CHILLI WHOLETAIL SCAMPI £2.50
fresh chillies, cracked black pepper,  
garlic mayonnaise

BRAISED RIBEYE STEAK £2.95
haggis, peppercorn sauce, creamed  
potatoes, chunky roasted vegetables

MIXED SEAFOOD CREPE £2.50
smoked salmon, haddock and prawns,  
white wine and dill cream, mature cheddar  
glaze, fries, crisp salad
 
BRAISED LAMB SHANK £2.95
creamed potato, red wine jus,  
tenderstem broccoli 
 
SPICED CHICKEN & CHORIZO PENNE PASTA £0.95
cajun cream sauce, garlic bread

FILLET OF BEEF DIANE £2.95
brandy, mustard and mushroom sauce,  
steamed basmati rice, garlic bread

FILLET OF SALMON £2.50
king prawns and saffron cream, creamed  
potatoes, chunky roasted vegetables

RODEO CHICKEN BURGER £0.50 
chicken breast, cheddar cheese, bacon,  
BBQ sauce, toasted bun, fries, coleslaw

MOVING MOUNTAIN BURGER £0.50 V VE
salsa, cheddar cheese, toasted bun,  
fries, mixed salad

FROM THE GRILL
 
Our succulent steaks are from the highest quali-

ty Caledonian Crown Scotch Beef, these impres-

sive cuts are bursting with flavour and char-

grilled to perfection. All served with all served 

with macaroni cheese, onion rings, fries.

8OZ FILLET STEAK £15.95     

8OZ SIRLOIN STEAK £12.95    

BUTTERFLY BREAST OF CHICKEN £0.95

ADD SAUCE £3.50  
red wine jus / peppercorn / garlic butter 
/ garlic and herb cream / coconut curry 
cream

SIDES 

 
Garlic Bread — £3.95
Cheesy Garlic Bread - £4.25
Crispy Onion Rings — £3.95
Fries — £3.95
Chilli Fries, Cajun Fries — £4.25
Buttered Seasonal Veg — £3.95
Creamed Mash Potato — £3.95

STARTERS

MAINS

A LA CARTE MENU



CHEF’S SOUP OF THE DAY
crusty bread

GOATS CHEESE, SUNBLUSHED TOMATO  
& RED ONION CHUTNEY FLATBREAD V
mozzarella cheese, olive oil, cracked  
black pepper, balsamic glaze

LOADED TOMATO NACHOS V
mozzarella, spicy salsa, sour cream

CHICKEN LIVER PARFAIT
red onion marmalade,  
mixed leaf salad, Arran oaties

HAGGIS & BLACK PUDDING TOWER
peppercorn sauce, crispy leeks

PRAWN & CRAYFISH COCKTAIL
marie rose sauce, crisp baby gem,  
smoked paprika, buttered bread

CRISPY TEMPURA  
CHICKEN or VEGETABLE V VE
chilli jam mayo

BANG BANG CHICKEN BITES
sweet and spicy chilli sauce

CAJUN SPICED CHICKEN BREAST
coconut curry cream, basmati rice,  
coconut flakes, prawn crackers

KERALAN CAULIFLOWER &  
CHICKPEA PARCEL V VE
chilli spiced tomato sauce, basmati rice,  
wilted greens

RAD STEAK BURGER 
6oz burger, baby gem, smoked applewood  
cheddar, bacon, tomato salsa, toasted bun,  
fries, coleslaw

OVEN BAKED BEEF LASAGNE
fries, garlic bread

TRADITIONAL STEAK PIE
slow braised beef shoulder, puff pastry,  
creamed potato, seasonal vegetables

CHARGRILLED BREAST OF CHICKEN
haggis, peppercorn sauce,  
cream mash, roasted vegetables

THREE CHEESE MACARONI V
fries, garlic bread, add bacon £1.00

CLASSIC FISH & CHIPS
battered haddock, garden peas,  
fries, chunky tartar sauce

Should you have concerns about a food allergy  
or intolerance, please speak to our staff before you  
order your food or drink. 
 
Please ask a member of our team for our full vegan,  
dairy free & non gluten containing ingredients menus  

 — VEGETARIAN   — VEGAN

DON’T SEE ANYTHING YOU FANCY?  
 

You can always choose a dish from our
a la carte menu on the next page for

an extra supplementary cost.

INCLUSIVE MENU

STARTERS

MAINS

HADDOCK & KING PRAWNS  
THERMIDOR £4.95
arran cheddar and dijon mustard cream,  
parmesan glaze, crusty bread

SALT & CHILLI WHOLETAIL SCAMPI £2.50
fresh chillies, cracked black pepper,  
garlic mayonnaise

BRAISED RIBEYE STEAK £2.95
haggis, peppercorn sauce, creamed  
potatoes, chunky roasted vegetables

MIXED SEAFOOD CREPE £2.50
smoked salmon, haddock and prawns,  
white wine and dill cream, mature cheddar  
glaze, fries, crisp salad
 
BRAISED LAMB SHANK £2.95
creamed potato, red wine jus,  
tenderstem broccoli 
 
SPICED CHICKEN & CHORIZO PENNE PASTA £0.95
cajun cream sauce, garlic bread

FILLET OF BEEF DIANE £2.95
brandy, mustard and mushroom sauce,  
steamed basmati rice, garlic bread

FILLET OF SALMON £2.50
king prawns and saffron cream, creamed  
potatoes, chunky roasted vegetables

RODEO CHICKEN BURGER £0.50 
chicken breast, cheddar cheese, bacon,  
BBQ sauce, toasted bun, fries, coleslaw

MOVING MOUNTAIN BURGER £0.50 V VE
salsa, cheddar cheese, toasted bun,  
fries, mixed salad

FROM THE GRILL
 
Our succulent steaks are from the highest quality Caledonian Crown Scotch Beef, these impressive cuts  

are bursting with flavour and chargrilled to perfection. all served with all served with macaroni cheese, onion rings, 

fries..

8OZ FILLET STEAK £15.95     8OZ SIRLOIN STEAK £12.95    BUTTERFLY BREAST OF CHICKEN £0.95

Add Sauce £2.50  
red wine jus / peppercorn / garlic butter / garlic and herb cream / coconut curry cream

SIDES 

 
Garlic Bread — £3.95
Cheesy Garlic Bread - £4.25
Crispy Onion Rings — £3.95
Fries — £3.95
Chilli Fries, Cajun Fries — £4.25
Buttered Seasonal Veg — £3.95
Creamed Mash Potato — £3.95

STARTERS

MAINS



INCLUSIVE DESSERTS 

STICKY TOFFEE PUDDING
butterscotch sauce, vanilla ice cream

CHEF’S CHEESECAKE OF THE DAY
whipped cream, fruit garnish

LUXURY CHOCOLATE FUDGE CAKE
toffee sauce, white chocolate shards,  

vanilla ice cream

APPLE AND WINTER BERRY CRUMBLE 
cinnamon ice cream

LEMON TART
raspberry ripple ice cream

BISCOFF AND STRAWBERRY ETON MESS
crushed meringue, fresh strawberries, biscoff crumb,

caramel sauce, chantilly cream

CHOCOLATE BROWNIE COUPE
milk chocolate sauce, chantilly cream, 

mint choc chip ice cream

TRIO OF ICE CREAM
vanilla, chocolate, raspberry ripple, tablet

choice of sauces: toffee, chocolate, raspberry

Should you have concerns about a food allergy  

or intolerance, please speak to our staff before you  

order your food or drink. 

 

Please ask a member of our team for our full vegan,  

dairy free & non gluten containing ingredients menus  

 — VEGETARIAN   

 — VEGAN



DAIRY FREE MENU

All served with grilled tomato, mushrooms, fries.

CHARGRILLED 6OZ FILLET STEAK £30.95

CHARGRILLED 6OZ SIRLOIN STEAK £23.95

CHARGRILLED BUTTERFLY BREAST OF CHICKEN £15.95

ADD SAUCE £3.50  
red wine jus

LEMON CHEESECAKE £7.95
coconut ice cream, fruit garnish

CHOCOLATE & ORANGE TART £7.95
seville orange marmalade

STICKY TOFFEE PUDDING £7.95
toffee sauce, white chocolate shards,  
vanilla ice cream

TRIO OF COCONUT ICE CREAM £7.25

passionfruit coulis, fruit garnish

STARTERS 

MAINS 

FROM THE GRILL
 

DESSERTS 

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your  

food or drink. Please ask a member of our team for our full vegan, dairy free & non gluten containing ingredients menus  

  — Vegetarian   — Vegan

CHEF’S SOUP OF THE DAY £5.75
crusty bread (ask server)

LOADED TOMATO NACHOS £8.25 V
cheddar, spicy salsa, sour cream

SALT & CHILLI HADDOCK BITES £9.50
fresh chillies, cracked black pepper,
garlic mayonnaise

PRAWN & CRAYFISH COCKTAIL £9.50
marie rose sauce, crisp baby gem, smoked paprika, 
toasted bread

HAGGIS & BLACK PUDDING TOWER £8.50
red wine jus, crispy leeks

TRIO OF MELON AND PINEAPPLE COUPE £8.25 VE
coconut shards, mango sorbet, passionfruit coulis

CRISPY TEMPURA CHICKEN £8.75 VEGETABLE £8.25 VE
garlic mayonnaise

Main Course Crispy Tempura with fries

CHICKEN £16.95  VEGETABLE £15.75 VE

BRAISED RIBEYE STEAK £18.95
haggis, red wine jus, potatoes, 
chunky roasted vegetables

SLOW COOKED DICED BEEF £16.50
potatoes, seasonal vegetables

TERIYAKI VEGETABLE STIR FRY £15.50 VE
basmati rice, vegetables, spinach, toasted cashew nuts

CHARGRILLED BREAST OF CHICKEN £16.95
haggis, red wine, potatoes, roasted vegetables

MOVING MOUNTAIN BURGER £14.95 VE
plant-based burger, salsa, cheddar cheese, 
toasted bun, fries, mixed salad

CLASSIC FISH & CHIPS £16.95
battered haddock, garden peas, fries, 
chunky tartar sauce 

SPICY FALAFEL & VEGETABLE PAKORA 
SALAD BOWL £13.95 VE
red pepper hummus, lettuce, cherry tomatoes, 
red onion, herb crouton, house dressing

SUNBLUSHED TOMATO & SPINACH 
SPAGHETTI PASTA £15.50 VE
tomato and basil sauce, toasted ciabatta bread

RAD STEAK BURGER £15.95
6oz burger, baby gem, cheddar, bacon, tomato salsa, 

toasted bun, fries, coleslaw



NON-GLUTEN MENU

All served with grilled tomato, mushrooms, fries.

CHARGRILLED 6OZ FILLET STEAK £30.95

CHARGRILLED 6OZ SIRLOIN STEAK £23.95

CHARGRILLED BUTTERFLY BREAST OF CHICKEN £15.95

ADD SAUCE £3.50  
red wine jus / peppercorn / garlic butter /
garlic and herb cream / coconut curry cream

CHOCOLATE FUDGE CAKE £.95
toffee sauce, white chocolate shards,
vanilla ice cream

SCOTTISH SUNDAE £8.25
sliced strawberries, tablet, raspberry ripple ice cream, 
vanilla whipped cream

TRIO OF ICE CREAM £7.25
vanilla, chocolate, raspberry ripple, tablet
choice of sauces: toffee, chocolate, raspberry

STARTERS 

MAINS 

FROM THE GRILL
 

DESSERTS 

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your  

food or drink. Please ask a member of our team for our full vegan, dairy free & non gluten containing ingredients menus  

  — Vegetarian   — Vegan

CHEF’S SOUP OF THE DAY £5.75
crusty bread (ask server)

CHICKEN LIVER PARFAIT £8.25
red onion marmalade, mixed leaf salad, oatcakes

PRAWN & CRAYFISH COCKTAIL £9.50
marie rose sauce, crisp baby gem, smoked paprika, 
toasted bread

CREAMY GARLIC MUSHROOMS £8.25 V
mozzarella cheese, toasted bread

LOADED NACHOS £7.95 V
salsa, cheddar cheese

TRIO OF MELON AND PINEAPPLE COUPE £8.25 VE
coconut shards, mango sorbet, passionfruit coulis

BRAISED RIBEYE STEAK £18.95
peppercorn sauce, creamed potatoes, 
chunky roasted vegetables

MIXED SEAFOOD GRATIN £18.50
smoked salmon, haddock, prawns, white wine and leek 
cream, smoked cheddar glaze, fries

SLOW COOKED DICED BEEF £16.50
creamed potato, seasonal vegetables

FILLET OF BEEF DIANE £18.95
brandy, mustard and mushroom sauce,
steamed basmati rice

BAKED FILLET OF SALMON £18.95
chilli buttered atlantic prawns, creamed potato,
wilted greens

BREAST OF CHICKEN WITH CHORIZO £18.50
sweet chilli and sriracha cream, coleslaw, fries



VEGAN MENU

LEMON CHEESECAKE £7.95
coconut ice cream, fruit garnish

STICKY TOFFEE PUDDING £7.95
toffee sauce, white chocolate shards,  
vanilla ice cream

CHOCOLATE & ORANGE TART £7.95
seville orange marmalade

TRIO OF COCONUT ICE CREAM £7.25

passionfruit coulis, fruit garnish

STARTERS 

MAINS 

DESSERTS 

Should you have concerns about a food allergy or intolerance, please speak to our staff before you order your  

food or drink. Please ask a member of our team for our full vegan, dairy free & non gluten containing ingredients menus  

  — Vegetarian   — Vegan

LOADED NACHOS £8.25 
salsa, cheddar cheese

SPICED VEGETABLE PAKORA £8.25
sweet chilli sauce

TRIO OF MELON AND PINEAPPLE COUPE £8.25 
coconut shards, mango sorbet, passionfruit coulis

CRISPY TEMPURA VEGETABLE £8.25 
sweet chilli sauce

Main Course Crispy Tempura with fries

VEGETABLE £15.75 

MOVING MOUNTAIN BURGER £14.95
plant-based burger, salsa, cheddar cheese, 
toasted bun, fries, mixed salad

SPICY FALAFEL & VEGETABLE PAKORA 
SALAD BOWL £13.95 
red pepper hummus, lettuce, cherry tomatoes, 
red onion, herb crouton, house dressing

SUNBLUSHED TOMATO & SPINACH 
SPAGHETTI PASTA  £15.50
tomato and basil sauce, toasted ciabatta bread

TERIYAKI VEGETABLE STIR FRY £15.50
basmati rice, vegetables, spinach, toasted cashew nuts


