
K I N LO C H
HOT E L

gf./gluten-free | gfo./gluten-free option available | df./dairy-free | v./vegetarian | ve./vegan | veo./vegan option available

All prices quoted are in UK pounds (£).  All our menus are samples only and subject to change. We recommend you discuss all 
dietary requirements with the restaurant before you visit.  Written allergen information is available on request and we’ll be happy 
to help. A discretionary 12.5% service charge is added to your bill. This goes directly to our team.

FLATBREADS/BAGUETTES/BREAD
gluten-free bread available 

PRAWN & CRAYFISH 	 11.50

CORONATION CHICKEN 	 9.50

GRILLED HALLOUMI (v) 	 9.00

hummus, roasted vegetables, arran plum 
chutney

STEAK BAGUETTE (dfo) 	 13.50

arran red onion chutney
add peppercorn sauce 	 1.50

BEETROOT & CHICKPEA FALAFEL (ve) 	 8.50

add small soup 	 2.50

SMALL PLATES

SOUP OF THE DAY (gfo) 	 6.00

crusty bread, butter

PEAR & BLUE CHEESE SALAD (v, gf) 	 9.50

dressed leaves, walnuts, hot honey dressing 

HAGGIS, NEEPS & TATTIE TOWER 	 9.00

whisky cream sauce

GAMBAS PIL PIL (gfl, df) 	 10.00

tomato & chilli oil, citrus cherry tomatoes, 
sourdough crostini

BIGGER PLATES

KINLOCH SEAFOOD PLATTER (gfo) 	 24.50

hot & cold smoked salmon, king prawns, 
mackerel pâté, warm bread, lemon mayo

BEER-BATTERED HADDOCK (gfo)	 18.50

garden peas, fries, tartare sauce

CHICKEN GYROS 	 10.50

flat bread, tomato, chips, tzatziki, red onion 

HALLOUMI GYROS (v) 	 10.50

flat bread, tomato, chips, tzatziki, red onion 

BURGERS
all served with lettuce, tomato, gherkins, 
crispy onions, onion chutney, fries

GOURMET BEEF (gfo, df) 	 16.50

CAJUN CHICKEN (gfo, df) 	 16.50

BEETROOT, CHILLI & CHICKPEA (vg) 	 15.00

add bacon	 1.00

add cheddar	 1.00

add haggis	 1.50

add blue cheese	 2.00

SIDES

FRIES (vg, gf) 	 4.00

PARMESAN FRIES (gf) 	 4.50

CAJUN FRIES (vg, gf) 	 5.00

SWEET POTATO FRIES 	 5.00

JUG OF PEPPERCORN SAUCE 	 3.50

DESSERTS

STICKY TOFFEE PUDDING (gfo) 	 7.50

arran dairies traditional ice cream, warm 
butterscotch sauce

CHOCOLATE FUDGE BROWNIE (gfo) 	 8.00

arran dairies traditional ice cream, warm 
chocolate sauce

AFFOGATO AL CAFFE (gfo) 	 7.50

scoop of arran dairies traditional ice cream, 
shot of espresso, amaretto tuile
add a shot of amaretto 	 3.60

LIMONCELLO CHEESECAKE 	 8.00

DUO OF ARRAN ICE CREAM/SORBET (gfo) 	 6.50

scottish tablet, traditional, chocolate, strawberry, 
mango ripple & passion fruit or raspberry sorbet

SELECTION OF ARRAN CHEESE (gfo) 	 11.75

wooley’s oatcakes, celery, grapes,  
arran fruit chutney

LUNCH MENU


