
Dishes marked V are suitable for Vegetarian diets. VV are suitable for Vegan diets. Please let your server know of any allergies or dietary requirements. Some dishes can be modified to be made Gluten free. 
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Soup of the day with freshly baked bread VV 4.5 

Panko breaded garlic and herb mushrooms with garlic mayo dip V 5.5 

Smoked salmon and prawns Marie Rose cocktail with fresh lemon and crisp 

salad 8 

Caesar style salad crispy gem lettuce, Caesar dressing, parmesan and 

garlic and herb croutons V 6  

Add cajun chicken 3  

  

Crispy battered haddock with fries, lemon, house salad and tartare 

sauce 13 

Steak frites 8oz rump steak with fries and pepper sauce 15  

Baked mac n cheese topped with garlic and herb toasted bread flakes, 

served with fries V 10 

Arranview salad bowl tandoori potato salad, house slaw and crisp let-

tuce with cherry tomatoes, red onion and cucumber in a sweet balsamic 

dressing served with one of the following 

• Fried chicken escalope in our house seasoning with curry cream 11 

• Seared steak with cracked black pepper 15 

• Halloumi schnitzel with hot honey, herbs and spices V 11 

• Ploughman's with ham, cheese, apple and pickle 10 

Chicken chorizo picante pasta bake in a rich tomato and herb sauce, 

topped with mozzarella and served with toasted garlic sourdough 12 

Sea salt baked potatoes seasoned with lightly salted butter and stuffed 

with your choice of filling 

Scottish cheddar V 7.5 can be served with Vegan cheese 

Tuna and red onion 7.5 

Prawns Marie Rose 9.5 

Spiced haggis and pink peppercorn cream 8.5 

All served with crisp salad and house slaw 

Arran view eggs benedict  

Lightly toasted butter croissant topped with 2 
free range poached eggs and hollandaise sauce  

With crispy smoked bacon 8.5 

Eggs royal with smoked salmon 9.5 

Spiced haggis/Vegetarian haggis VV 8 

MacSween black pudding 8 

All day breakfast  

Slice sausage, tattie scone, smoked bacon, 
black pudding, haggis, tomato, mushrooms, hash 
brown, beans, free-range egg of your choice - 
poached, fried or scrambled and thick cut 
toast  10.5 

 

 

Luxury French toast or Pancakes  

Fresh Berries and cream V 8.5  

2 thick cut rashers of smoked bacon with maple 
syrup 8.5 

Smoked salmon and crème fraiche 9.5 

Nutella and banana V 8 

 

Avo on toast 

1 thick cut slice of toasted sourdough topped 
with chunky guacamole, grilled cherry tomatoes 
and sea salt and chilli baked pumpkin seeds, 
topped with 2 softly poached eggs V 9  

 

Thick sliced grilled cheese sandwich on white or brown  

Stuffed with your choice of filling 

 

Double cheddar mac n cheese V 7 

Tomato and red onion V 6.5 

Tuna with red onion melt 7 

Spicy chicken and curry cream 7.5 

 

Handheld Sandwiches 

Thick cut freshly baked artisan bread with your choice of filling, served with house salad and slaw  

Prawns and smoked salmon with a Marie Rose sauce 8.5 

BLT - Smoked streaky bacon, gem lettuce, sliced tomato and mayo 6.5 

Sliced ham, relish and cheddar 5.5 

Tuna and red onion in a lemon soured cream 6.5 

Add soup VV 2.5 

Burgers 

All served in a lightly toasted brioche bun with house burger sauce, sliced tomato, 

crisp lettuce and fries  

Double cheese smashed beef patty burger  11 

Southern fried chicken and smoked bacon club burger 10 

Sweet chilli glazed haloumi burger V 10 
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Seasoned  fries VV 3 

Cajun fries VV 3.25 

Chilli and parmesan fries V 4 

4 Hash browns V 3.75 

Battered onion rings 4 

Cheese slaw V 3 

Toasted garlic sourdough with cheese 

V 4 
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