
Room Service 11am – 11pm

Today’s soup

Freshly made with baked bread & butter 
(V)

Hendrick gin smoked salmon

Crème fraiche, dill oil & pickled 
cucumber

Loch Duart Salmon fillet

With crushed potato & sun blush tomato, samphire, green beans & tartare sauce (NGCI)

Rosary goats cheese

Red & white chicory salad, sun blush 
tomato vinaigrette (V) (NGCI)

Burrata

Heritage tomato, figs & basil oil (VG)

Pearl barley & peas

Mint & broad bean risotto (V) (VG)  

Chargrilled chicken burger

With tomato, lettuce, cheddar & gherkin 
Add grilled bacon for £1.50

Falafel & spinach burger

With tomato, lettuce & gherkin, harissa 
mayonnaise (VG) 

Classic Caesar salad

Gem lettuce, white anchovies, 
parmesan & croutons
Add chargrilled chicken breast for £5.50   

Add marinated white anchovies for £1.50

Add creamy green peppercorn (VG) (NGCI) or garlic & herb butter (VG) (NGCI)

Aberdeen Angus 

Sirloin steak (NGCI) 

The ‘Campbell Gold’ steaks are dry-aged for 28 days. Served with grilled vine 

tomato, portobello mushroom, watercress, a sprinkling of Maldon sea salt, and rustic chips



Dark chocolate tart

Served with honeycomb (VG) (V)

Scottish berry gratin

With elderflower & raspberry sorbet (V) (NGCI)

Lemon tart

Lemon curd & strawberry compote (V) 

Selection of Arran Dairies ice cream

Choose from strawberry, chocolate or traditional vanilla (V) (NGCI)

Room Service 11am – 11pm

Served until 5pm
Served on your choice of white or malt bloomer with 

coleslaw & dressed salad

Roast beef, caramelised onion

Horseradish cream & rocket

Egg mayonnaise

Free-range egg., mustard, cress & chive 
(V)

Fish finger

Cod fish finger sandwich with tartare 
sauce & baby gem lettuce

Ayrshire ham

Dill pickle, Arran mustard, baby gem 
lettuce & tomato

(V) – Vegetarian        (VG) Vegan        (N) – Contains nuts/nut oil (NGCI) – Non gluten containing ingredients        (DF) – Dairy free
Please note, we cannot guarantee a free from environment, although every care will be taken to ensure this.

Smoked sea salt Maldon hand cut chips 
(V)

Parmesan & truffle hand cut chips

Buttered mash potato (V) (NGCI)

Spinach, peas & baby carrots with butter 
dressing (V)

Rocket & parmesan salad with balsamic 
& rapeseed oil dressing 

Selection of Scottish cheese

Served with apple & ale chutney, grapes & oatcakes. Please ask your server for 
details of our cheeses; Anster, Isle of Mull & Strathdon Blue


