
C O R I N T H I A N

T H E  B E G I N N I N G

* * *

Roast Red Pepper & Rosemary Soup (vg)... 6 
Spiced Olive Focaccia  

Smoked Salmon & Dill Roulade ... 11 
Cucumber, Radish & Chervil Salad, Crostini 

Marble Game Terrine ... 9 
Piccalilli, Straw Chips 

Scottish Crab Cakes ... 11 
Cornichon Emulsion, Chilli, Lemon

Baked Heritage Beetroots (v)... 8 
Goats Cheese, Orange, Candied Walnut

Yakitori Chicken ... 9  
Honey Glazed Chicken Thighs, Ginger & Chilli Dressing, 

Pineapple Salsa, Crispy Onions  

T H E  M I D D L E

* * *

Sage Roasted Turkey Breast ... 20 
Roast Potatoes, Sprouts, Maple Glazed Carrots & 

Parsnips, Pigs in Blankets, Turkey Jus 

Cauliflower Steak (v) ... 19  
Caramelised Cauliflower Purée, Shaved Cauliflower, 

Pickled Walnut, Aged Parmesan Foam

Spiced Ale Braised Feather Blade ... 19  
Haggis Bon Bon, Honey Roasted Winter Veg, 

Potato Fondant, Stout Jus 

Sea Bass ... 21 
Cauliflower Purée, Mussels, Beurre Blanc, 

Sea Herbs & Dill 

Corinthian Beef Burger ... 15  
6oz Pattie, American Cheese, Pickles, Lettuce, 

Burger Sauce, Seasoned Fries  

Chicken & Smoked Bacon Caesar ... 16  
Gem Lettuce, Croutons, Anchovies, Parmesan, 

So� Boiled Hens Egg 

Butternut Squash & Feta Wellington (vg)... 16  
Roast Potatoes, Chive Sprouts, Glazed Parsnips & 

Carrots, Porcini Mushroom Jus

Rump of Lamb ... 20.5  
Fondant Potato, Salsa Verde, Ratatouille

S I D E S

* * *

REF: 09/24    vg: vegan, v: vegetarian. We prepare and serve food and drinks that may contain food allergens. In conjunction with our food suppliers take every care in preparing your 
meal and drinks. Our kitchen and bar operations involve shared cooking and preparation areas. Food and drink variations may occur due to ingredient substitutions, recipe revisions, and/or 
preparation methods. For these reasons, we cannot guarantee that food and drink menu items will be completely free of allergens. If you have a food allergy or intolerance or Coeliac disease, 
please speak to one of our managers about the specific ingredients before you order.

S A N D W I C H E S

* * *

Served 12-4pm

Chicken Schnitzel on a Brioche ... 14  
Sun Blushed Tomato, Rocket, Mayo 

Truffled Honey Ham Grilled Cheese ... 13 
House Pickles, Smoked Cheese, Arran Mustard 

Brie & Pear Grilled Cheese (v)... 13 
Sourdough, Truffle Honey 

Marion’s Famous Sticky  
Toffee Pudding (v) ... 7 

Salted Rum Caramel, Vanilla Bean Ice Cream 

Dark Chocolate & Ginger Tart (vg) ... 7 
 Orange Popcorn, Orange Sorbet  

Scottish & Continental  
Cheese Selection (v) ... 11

Mull of Kintyre, Blue Murder, Clava, 
Charcoal Biscuits, Arran Apple Chutney  

Macerated Strawberries Pavlova (v) ... 7 
Chantilly Cream, Champagne Sorbet, Berry Coulis,  

Pink Pepper Meringue 

Lemon Curd Coupe (v) ... 8 
Limoncello, Chantilly Cream, Lemon Curd Ice Cream, 

Pistachio Meringue Shards 

T H E  E N D

* * *

Confit Garlic Mushrooms (vg) ... 5 

Hand Cut Chips or Skinny Fries (vg) ... 5 

Truffle & Parmesan Fries (v) ... 5

Beer Battered Onion Rings (vg) ... 5

Charred Tenderstem Broccoli, Lemon, Almonds (v) ... 5

Tomato, Basil, Pinenut Salad (vg) ... 5




