STARTERS
Potted Confit Duck £6.25

Soup of the day £4.75

served with crusty bread roll

with pistachio & raisins
served with sour dough toast

Tuscan Bean & Chicken Soup £5.25

served with crusty bread roll

Omelette Arnold Bennett £6.95

Baked Eggs

chorizo with tomato sauce & toasted bread £4.95
creamed spinach £4.95

smoked haddock and cheddar omelette
with hollandaise sauce

Avocado Toast
smoked salmon £6.50
confit tomato £5.50
parma ham & olive £5.95

Smoked Mackerel Pate £5.75

with oatcakes

MAINS
Coconut and lime fish curry £14.95

with coriander rice, naan and poppadums
Braised Ox Cheek £13.95

with horseradish mash, honey roast vegetables & jus
Roasted Chicken Breast wrapped in Parma Ham £14.95

with wild mushroom & pea risotto, parmesan crisp and truffle gravy
Moules frites £12.95

steamed mussels with bacon, pine nuts and parmesan cream, skinny fries and crusty bread
Kirkland’s beer battered fish and chips £11.95

with minted pea puree and tartar sauce
Lamb Hot Pot £13.95

with braised red cabbage

Confit duck leg £13.50

with creamy mash, fine beans and puy lentils
Kirklands House Salad £12.50

chargrilled chicken and bacon or poached salmon salad
with parmesan dressing and boiled eggs
Spinach potato and chickpea curry £10.95

with coriander rice, naan and poppadums
Pasta Pomodoro £11.95

rigatoni pasta, tomatoes, mediterranean vegetables, olives & mozzarella

SIDES
Parmesan & truffle fries £3.50

Creamed spinach £2.75

Mac & Cheese £3.50

Onion rings £2.95

Creamy Mash £2.75

Mixed Salad £3.25

Mixed Vegetables £2.75

Sweet potato fries £2.95

Hand cut Chips £2.95

Skinny Fries £2.95

Please ask your server for our full allergen listings. All starter and main dishes can now be made Gluten Free. Please inform your server when ordering.

GRILL

Classic beef burger £10.95

with skinny fries, Kirkland’s burger sauce & coleslaw
The Big Spicy Beef burger £11.95

topped with jalapeno salsa, chilli cheese & onion rings
Welsh Rarebit topped Beef burger £11.95

with cheese blended with ale, worcestershire sauce, mustard and a rarebit dressing.
with skinny fries and coleslaw
Chargrilled BBQ chicken breast burger £10.95

with skinny fries and coleslaw

Chicken, bacon & avocado burger £11.95

with skinny fries and coleslaw

Mushroom and Goats cheese burger £10.95

with caramelised onion, skinny fries and coleslaw
Extra Burger Toppings £1.00

each

bacon, cheddar, monterey jack cheese, onion rings, chilli cheddar, fried egg
Buffalo Popeseye £19.95

with creamed spinach, slow roast tomatoes, mushrooms, duck fat roast potatoes,
chilli fine beans & chimmichurri sauce
8oz Flat iron £16.95

cut from the top of the shoulder, full of meaty flavour.
rubbed in our own secret recipe steak rub and cooked to your preference.
Rib eye £25.95

aged, rolled then thickly cut in house. what else needs said?
8 oz Sirloin £24.95

dry aged for 6 week for a more intence meaty flavour
8 oz Hanger £16.95

a butcher’s favourite for many years. Cut from the skirt, a thin steak full of flavour
(must be cooked medium/rare)
All served with hand cut chips, parmesan and rocket salad, slow roast tomatoes,
mushroom and onion rings And a choice of butter
butters (choose from):

café de paris, garlic thyme, pink pepper and cracked black pepper,
chilli & coriander
Add a sauce to your steak £1.50
Choose from

red wine jus, béarnaise, pepper sauce, chimichuri
Surf and Turf £5.95

add some juicy garlic prawns to your steak

DESSERTS
Sticky toffee pudding £5.25

with vanilla ice cream and toffee sauce
pecan tart £4.95

with cream

bread and butter pudding £4.95

with rum and raisin ice cream

Lime & coconut brulée £4.95 gf*

with coconut biscuits

Chocolate brownie sundae £5.95 gf*

with chantilly cream

Lemon meringue pie sundae £5.95 gf*

with chantilly cream

Raspberry & Prosecco trifle £5.75
Cheeseboard - selection of four cheeses £7.95 gf*

with honey, raisins, apples, oatcakes and chutney

DESSERT WINE
Quinta do Noval LBV Port - 50ml £3.50
Chateau Belingard, France, Semillion & Sauvignon Blanc - 75ml £4.95
Hidalgo, Spain, PX - 75ml £5.25
Villa Vinea Recioto della Valpolicella, Italy, Corvina - 75ml £6.95

COFFEE

SHIBUI TEA

TRY OUR OWN BLEND COFFEE OR ASK
ABOUT THIS MONTH’S GUEST BEAN

ALL OUR TEAS ARE SOURCED FROM
SHIBUI TEAS, A FAMILY RUN ARTISAN
TEA SPECIALIST BASED IN EDINBURGH.

Flat White
Americano
Cappucino
Espresso
Macchiato
Latte
Mocha

Reg

Lge

£2.25

£2.85

£2.00

£2.40

£2.25

£2.80

£2.00

£2.35

£2.10

£2.50

£2.25

£2.85

£2.30

£2.90

MUG OF TEA £1.70

MILK OPTIONS:

whole milk, semi skimmed or almond milk.
add a shot of flavoured syrup to your coffee £0.50
FILTER BREWS
Cafetiere/French Press £3.00

2 Cup

£6.50

3 Cup

£7.00

English Breakfast Tea
English Breakfast Tea (decaf)
Earl Grey
Tippy Assam
Masala Chai
Tropical Green Tea
Moroccan Mint
Chamomile
Berry Hibiscus
Chocolate & Ginger

4 Cup

Needs no introduction, 4 mins infusion to the perfect cup
Chemex £3.50

POT OF TEA £2.00

6 Cup

Developed in 1945, but still seen as the premier
brew method for speciality coffee, the design of the
jug and filter result in a slower brew & richer taste.

OTHER HOT DRINKS

Hot Chocolate £2.20
Hot Chocolate with cream & marshmallows
Babyccino £1.25
Kids Hot Chocolate £1.25

£2.70

