STARTERS

Soup of the Day
Served with our home-made bread £4.95
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Duck Liver Pate
Caramelised orange, orange fluid gel,
dressed endive, spiced red wine reduction,

Arran Oaties £7.95
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Glenisle Salmon Plate

Hot and cold smoked salmon, gravlax

salmon, beetroot, citrus mayonnaise,

grapefruit segments £8.95
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Smoked Ham Hock & Mature

Cheddar Cheese Potato Cake
Spinach veloute, cauliflower puree £7.95
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Beetroot & Orange Salad
Goat’s cheese, candied walnut, pickled
beetroot, orange segments £7.95
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Avocado Salad (vq)

Quinoa, olives, pumpkin seeds, tomato

concasse, shallot, basil oil and a balsamic
reduction £7.95

DESSERTS

Arran Gold Creme Brulee (G
Homemade shortbread £8.50
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Selection of Arran Cheeses
Arran Oaties, spiced apple jelly and a fig,

plum & roasted grape jam, £9.50
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Chocolate Brownie
Traditional Ice Cream, Hazelnut crumb £8.95
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Spiced Apple Crumble
Lightly Spiced Apple Crumble served
with Traditional Ice Cream £7.95
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Sticky Toffee Pudding

Guinness Toffee sauce, Tuille biscuit,
Traditional Ice Cream £7.95
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Trio of Arran Ice Creams

Strawberry, Chocolate and Traditional

V - Vegetarian |

G - Gluten Free |

glenisle

hotel & restaurant

DINNER

MAIN COURSES

Slow Cooked Venison Casserole
Finished with dark chocolate, celeriac
mash, pan roasted heritage carrots and

crispy kale £14.95
Pan Seared Salmon Fillet

Champ potato, green beans, creamed

leeks with smoked bacon £13.95
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Roasted Butternut Squash Risotto v (vq)
Tomato confit, spinach, mascarpone

topped with a soft poached egg £14.95
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Wild Mushroom Tagliatelle
Wild mushroom bolognaise, tagliatelle
pasta, home-made garlic bread, Italian

hard cheese £13.95
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Grilled Fillet of Cod
Asparagus, wild mushrooms, rosti potato,
wilted spinach, Mornay sauce

£15.95
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18 Day Matured Striploin of Beef
Pan seared striploin of Scottish beef,
cherry vine tomatoes, king oyster
mushroom, caramelised shallot, hand
cut chips and your choice of sauce

Blue cheese sauce, red wine jus, garlic butter,
pink peppercorn sauce

£24.95
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Beer Battered Haddock
Hand cut chips, mushy peas, Chef’s

tartare sauce £13.95
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Glenisle Steak Burger

Served with our home-made burger
buns, tomato, gherkin, cheddar cheese,
caramelised onion & hand cut chips

£13.95

D - Dairy Free

Vegetarian, gluten free or dairy free option available



