
NIBBLES & PLATTERS 
 
Mixed nut selection £2.00

House vegetable crisps £1.55

Mixed olives marinated in olive oil and oregano £2.90

Hot baked breads, olive oil and balsamic reduction     £2.90 
 
 
WARM FLAT BREADS 
 
Tomato, oregano, mozzarella and garlic (v)  £3.55

Smoked salmon, spring onion and horseradish £5.25

Tomato, prosciutto, roasted mixed peppers, 
mozzarella and basil pesto £5.25 
 
Meze Platter  
Hummus, feta cheese, marinated olives, falafel, 

tzatziki, dressed sun blushed tomato and rocket salad, 

with warm flatbread for two (v) £10.45 
 
The Fish Market 

Smoked salmon, soused herring, smoked mackerel pate, 

crayfish tails in Marie Rose sauce, mini fish cakes, toasted 

flat bread and lemon oil dressed side salad for two £14.40 
 
 
STARTERS 
 
Soup of the Day (v)

With warm baked bread and butter £2.90 
 
Double Kiln Smoked Shetland Salmon

With baby capers, garlic chives and  

Arbroath haddock lollypop  £3.45 
 
Campbell’s Haggis Bon-Bon’s 

Whisky marmalade and dressed side salad £4.45 
 
Roasted Beetroot and Goat’s Cheese Salad

Candied walnuts, green beans and cucumber ribbons £3.60



BURGERS & SANDWICHES 
 
Slate & Grain Club Sandwich

Seasoned chicken breast, smoked bacon, boiled egg, 

tomato, gem lettuce and avocado with tarragon 

mayonnaise and twice cooked chips £5.85 
 
Chopped Steak Burger

Steak burger topped with mature cheddar cheese  

and smoked bacon on a brioche bun with gem  

lettuce, tomato and red onion, served with  

twice cooked chips and coleslaw £8.10 
 
Vegetarian Burger

Grilled halloumi and aubergine burger topped with 

hummus and harissa relish, served on a brioche bun with 

twice cooked chips and coleslaw £7.30 
 
 
SALADS 
 
Classic Caesar

Baby gem, croutons, parmesan shavings and anchovies 

tossed in our own dressing  £4.90

Add chicken £6.30

Add salmon £9.40 
 
Highland Salmon and Sweet Potato

With cherry tomatoes, spinach, rocket and red onion 

tossed in lemon oil £9.40 
 
Roasted Beetroot and Goat’s Cheese Salad 

Candied walnuts, green beans and cucumber ribbons £7.40

All prices are inclusive of 20% V.A.T. 

Brio Club Members receive a 20% discount



MAINS 
 
Ramsay Gammon with Cider & Spiced Apple Pie  
Ayrshire gigot from world renowned butchers Ramsay  

of Carluke, casseroled with spiced apples and Cider £6.85 
 
Traditional Beer Battered Haddock 

Twice cooked chips, mushy peas, tartare sauce  

and lemon wedge £7.20 
 
8oz Grilled Sirloin Steak  

Grilled sirloin steak cooked to your liking, garlic & caper  

butter with dressed side salad or twice cooked chips £11.70 
 
Chicken Breast with Wild Mushroom and Thyme 

Pan fried chicken breast, wild mushrooms and asparagus  

in a white wine and thyme cream sauce, sautéed potatoes  

and market vegetables £7.95 
 
Mac ‘N’ Cheese 

Macaroni cheese topped with mature cheddar and  

herbed crumb, served with a dressed side salad  

or twice cooked chips (v) £5.40

Add smoked bacon £6.50 
 
Catch of the Day 

Please ask server for today’s catch, served with potatoes  

and buttered seasonal vegetables £8.50 
 
Cullen Skink 

A traditional Scottish chowder made with smoked  

haddock, potatoes, cream and leeks, served with  

fresh sourdough bread £6.85



SIDES 
 
Homemade ‘Slaw’ £1.80

Dressed house side salad £1.95

Twice cooked chips £2.20

Rocket & parmesan Salad £2.20

Garlic flat bread £2.20

Homemade onion rings £2.55

Fresh market vegetables £2.85

 
 

DESSERTS 
 
Warm Raspberry Frangipane Tart and Chantilly Cream

Fresh Raspberries with traditional almond frangipane  

and vanilla cream £2.85 

Slate & Grain Sundae 

Chocolate, vanilla and strawberry ice cream, chocolate 

brownie, hot toffee sauce and seasonal fruit £2.85 

Chocolate Fudge Brownie

Home baked chocolate fudge brownie, dark chocolate 

sauce and vanilla ice cream £2.85 

Cheeseboard

Selection of local cheese (Please ask your server), 

crackers, celery and grapes with real ale chutney  £5.25 

Chef’s Dessert of the Day

Please see specials board or ask your server for further 

details and pricing 

All prices are inclusive of 20% V.A.T. 

Brio Club Members receive a 20% discount


