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

Pan Fried Chicken Breast in a Wild Mushroom & White Wine Cream Sauce 
with Roast Root Vegetables

£17.95 
Hungarian Lamb Goulash served with Basmati Rice and 

Gluten Free Naan Bread (GF Naan - when available)
£17.95

East Neuk Smoked Haddock Mornay in Cream Sauce Glazed 
with Cheddar Cheese

£17.95
Seafood Trio ~ Seabass Fillet, Salmon and King Prawns 

finished with Garlic Butter
£18.95

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

£17.95
Sea Bass Fillets served with Mashed Potatoes, Sauteed Vegetables,

 Napoli Sauce and Basil Pesto
 £16.95

Chickpea and Mixed Bean Casserole served with 
Basmati Rice and Gluten Free Naan Bread(v)(GF Naan - when available)

£15.50

SIZZLING FAJITAS

Served with sauteed Sweet Mixed Peppers and Onions on a sizzling Iron Skillet
with Grated Cheddar, Salsa, Sour Cream and GF Tortillas when available

Chicken ~ £16.95          King Prawn ~ £18.95
Mixed (Chicken and Prawn) ~ £18.95     Vegetable(v) ~ £14.95

BURGERS

Served in a Toasted Gluten Free Bun with House Relish, a pickled Gherkin
Skewer, Salad Garnish and Fries

5 oz Lean Scotch Beef Burger ~ £15.95         Double Beef Burger ~ £17.95
Cajun Chicken Breast ~ £16.95

Additional Toppings...
Cheddar ~ £2.50 Bacon ~ £2.50 Blue Cheese ~ £2.50  Brie ~ £2.50  

Toasted Goats Cheese ~ £2.50     Cajun Fries ~ £2.00 
Add a Sauce – All £1.95

SIDE ORDERS

Fries ~ £3.50 Cajun Fries ~ £3.75 Creamy Mash ~ £2.50
Sauteed Potatoes ~ £2.50 Coleslaw ~ £1.95

 Gluten Free Roll ~ £1.95 Mixed Salad ~ £2.50 
Gluten Free Roll, Olive Oil and Balsamic Vinegar ~ £3.95

2 Gluten Free Tortillas (when available) ~ £1.95

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 
Caramelised Apple Crumble, Homemade Custard

£7.95
Lemon Posset with Vanilla Ice Cream and 

Gluten Free Shortbread
£7.95

Summer Mess, Mango Coulis and Vanilla Ice Cream
                             £7.95 Sundae - £8.25

Cheese Platter – Brie, Blue Cheese, Austrian Smoked
with Grapes, Apple, Celery & Gluten Free Oat Cakes

Plate for 1 ~ £7.95
 Slate for 2 ~ £9.95

Ice Cream Coupes 

Vanilla, Chocolate, Strawberry, Tablet,
 Coconut Ice-Cream or Raspberry Sorbet

topped with and your choice of sauce

2 Scoops - £3.95
3 Scoops - £4.95

Sauces available – Toffee, Chocolate, Mango or Berry 

Sozzlers 

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

Espresso ~ £5.95
Liqueur ~ £6.95

Please note - Some Liquers May Contain Gluten

STARTERS

Button Mushrooms, Garlic Cream Sauce, Mozzarella
Glaze, Gluten Free Roll (v) 

£7.95 
Piri-Piri King Prawn Skewer, 

Sun Blushed Tomato Salad, Minted Raita 
1 Skewer ~ £7.25 

2 Skewers ~ £8.50
Grilled Goats Cheese with Beetroot and Apple (v) 

£7.95 
Chicken Liver Pâté, Red Onion Chutney, 

Gluten Free Oat Cakes 
£7.95

Prawn Marie Rose, Apple & Pear served with Seasonal
Leaves and a Gluten Free Roll 

£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 

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 ~ £15.95
Grilled Goats Cheese ~ £15.95 

Prawn Marie Rose, Apple & Pear ~ £16.50

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 ~ £28.95 8oz (225g) Fillet ~ £32.95

Add a Sauce ~  All £1.95
 Peppercorn, Blue Cheese Sauce, Garlic Butter or 

Red Wine Jus

All Dishes on this Menu are made with Gluten Free Ingredients.
Although we take the utmost care, we cannot guarantee that there will be no cross contamination as gluten is present in our Kitchens.

IF YOU HAVE A FOOD ALLERGY OR SPECIAL DIETARY REQUIREMENT PLEASE ADVISE YOUR SERVER


