
S T A R T E R S

CULLEN SKINK

Scottish smoked haddock soup with cream and
potatoes, served with a warm bread roll and butter.

v – vegetarian        vg – vegan        vga – vegan option available        gf – gluten free        gfa – gluten free option available

10.0

SOUP OF THE DAY

vegetarian/vegan soup, served with a warm bread
roll and butter.   v/vga 

7.0

GOATS CHEESE & BEETROOT SALAD

with a basil oil dressing.   v

8.0

BLAGGIS FRITTERS

with a Arran wholegrain mustard sauce.

8.0

SHETLAND MUSSELS 

in a cream and white wine sauce, served with Arran 
bakehouse crusty bread and butter. 

10.0

served on a bed of salad leaves with house dressing.   v

7.0

DUCK & PORK PARFAIT

with a mixed leaf salad, Arran Oatcakes and a
caramelised red onion chutney.

8.0

CRISPY KALE & QUINOA SALAD

with lemon dressing.   v/vg

7.0

SMOKED ARRAN CHEDDAR & 
CARAMELISED ONION TART

M A I N S
BATTERED HADDOCK

with hand cut skin on chips, homemade tartare
sauce and garden peas.   gfa

18.0

VEGAN FISH & CHIPS

battered banana blossom, with hand cut skin
on chips, homemade vegan tartare sauce and
garden peas.   v/vga

16.0

SHETLAND MUSSELS

in a cream and white wine sauce, served with
Arran bakehouse crusty bread and butter.

18.0

GLENISLE SEAFOOD SENSATION

Shetland rollmop herring, Scottish hot and cold
smoked salmon, smoked mackerel, prawn marie
rose, langoustines, served with a lemon mayo dip,
salad and Arran bakehouse crusty bread and butter. 

25.0

ARRAN SURF ‘N TURF

6oz sirloin steak with langoustines, scallops and
garlic butter prawns, with hand cut skin on chips,
onion rings, salad and your choice of sauce
(peppercorn / Arran blue cheese).

28.0

GLENISLE SMASH BURGER

2 burger patties with applewood cheddar, smoked bacon, 
salad and mayo on a brioche bun, served with gherkin, 
house slaw, onion rings and hand cut skin on chips. Add 
haggis, black pudding, or blaggis to your burger for 2.0.

18.0

STEAK PIE

in a rich gravy with puff pastry top, served with
new potatoes and seasonal vegetables. 

18.0

VEGAN FALAFEL BURGER

spinach falafel pattie with vegan mayo and salad on
a vegan bun, served with gherkin, house slaw, onion
rings and hand cut skin on chips.   v/vg

16.0

CHICKEN & LEEK PIE

in a creamy white wine sauce with puff pastry top,
served with new potatoes and seasonal vegetables.

18.0

on a brioche burger bun with salad and mayo,
served with gherkin, house slaw, onion rings and
hand cut skin on chips.

18.0

with garlic bread and salad.   v

15.0

with basmati rice and coriander & garlic naan bread.
Chicken   gfa
King prawns   gfa
Banana blossom and veg   v/vga

18.0

SMOKED ARRAN CHEDDAR 
MACARONI CHEESE

BREADED CAJUN CHICKEN 
FILLET BURGER

SOUTH INDIAN COCONUT & CASHEW CURRY

18.0
16.0 

D E S S E R T S
HOMEMADE LEMON CHEESECAKE

with raspberry compote and vanilla ice cream.   v

7.5 TRIO OF ICE CREAM

with vanilla, strawberry and chocolate ice cream.   v/vga/gfa   

6.0

WARM CHOCOLATE BROWNIE

with Terry’s chocolate orange sauce and vanilla ice cream.   v

7.5 BANANA FRITTERS

with syrup and vegan vanilla ice cream.   v/vg

7.5

GLENISLE KNICKERBOCKER GLORY

with strawberry jelly, mixed berries, fruit coulis, vanilla 
ice cream, whipped cream and cherry on top.   v   

7.5 ARRAN CHEESEBOARD

Arran cheddar, Arran blue mist and Arran brie served 
with grapes, chutney and oatcakes.   v      

8.0
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