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STARTERS
Soup du Jour (Vg, GF) chef’'s homemade soup served with freshly cut tomato & oregano bloomer
Cajun Glazed Chicken Wings Glazed with Cajun Spices in a smoky sauce and a salad garnish
Wild Mushroom Arancini (Vg) Served with crisp-to-the-bite potatoes and a Provencal sauce
Tempura Chicken Japanese inspired batter coating, delicious strips of chicken, sweet chilli sauce & salad

Panko Haggis Bon-Bons with wholegrain mustard mayo

MAINS

Charred Beef Burger Smoked bacon relish, baby gem lettuce, ftomato, house red slaw and chips,
on a brioche bun

Vegan Bean Burger Served with vegan cheese and smoked paprika
Margherita Pizza Romana Glazed Stone baked pizza with basil Napoli and mozzarella (V)
Spiced Pepperoni Pizza Romano Stone baked pizza with basil Napoli, mozzarella and pepperoni

Scottish Prime Beef Lasagne Scrumptious layers or minced beef embedded in lasagne served with garlic
slice and salad

Sea-Fresh Battered Haddock Cradled on chunky chips served with tartare sauce and mushy or garden
peas

Grilled Chicken Caesar Salad Crisp iceberg, cherry tomatoes, crunchy croutons bacon lardons, Caesar
dressing & parmesan

{dd a sidg for £4.50

Chips / Salt & Chilli Chips / Onion Rings / House Salad / Halloumi Fries

Garlic Slice / Garlic Sauteed Mushrooms / Mashed Potato

Plgasg ask our team for the dgssert megnu
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(3 5 At The Glynhill, we're proud to bring you this menu in

conjunction with our local community purveyors of food.
The fish, meat and vegetables you eat are locally

| 4D sourced, fresh and from family run businesses.
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