
EGLINTON ARMS HOTEL

Steak and Guinness pie
honey roast vegetables and new potatoes
Battered North Atlantic haddock
chips, mushy peas and tartare sauce
Roast chicken supreme
rumble de thump potato, roast carrots, haggis fritter
and whisky sauce
Seared 6oz Lamb steak
confit garlic and rosemary mash, pesto pea's and
roast carrot puree.
Seared fresh spring trout fillet
green asparagus, tomato salsa, spinach and
Hassleback potatoes
Chicken tikka chasni
spiced rice and Chef's naan bread
Mac and Cheese 
macaroni cooked in an Isle of Mull cheddar sauce
Seared halibut fillet
pesto and spinach potato gnocchi, confit garlic and
parsley emulsion 

Beef burger
black pepper mayo, salad garnish, gherkin, chips
and a side coleslaw
Add cheese £1 Add bacon £1

Cajun chicken burger
black pepper mayo,salad garnish, gherkin, chips
and a side coleslaw
Add cheese  £1       Add bacon £1

6oz Fillet steak 
chips, peppercorn sauce and dressed rocket
6oz Sirloin steak
chips, peppercorn sauce and dressed rocket
8oz Ribeye steak
chips, peppercorn sauce and dressed rocket

Margherita
tomato sauce, mozzarella, fresh basil and rock salt
Pepperoni
tomato sauce, pepperoni, mozzarella, fresh basil
and rock salt
Meat feast
tomato sauce, mozzarella, pepperoni, spiced Italian
sausage, ham, peppers, fresh basil and rock salt
Vegetable
tomato sauce, mushroom, red onion, peppers,
mozzarella, fresh basil and rock salt
Cajun chicken
tomato sauce, mixed peppers, chicken, red onion, 
 fresh basil and rock salt

A LA CARTE MENU
WHILE YOU WAIT 

Rosemary and garlic focaccia
balsamic vinegar and olive oil
Marinated olives
rosemary and garlic

STARTERS

MAINS

PIZZA 

STONE BAKED SOURDOUGH PIZZAS

SIDES

Chips
Chilli and Parmesan chips
Onion rings
Honey glazed carrots
Side salad
Cheesy garlic bread
Stem brocolli with toasted almonds
Fine beans and shallots

SWEETS

Any guest who suffers from any known food allergens or intolerance's should inform the team.
Vegetarian, Vegan and Gluten Free menu available on request 

Service charge not included

FROM THE GRILL

£5.50

£3.50

£7.75

£7.75

£9.95

£7.95

£7.50

£5.50

£14.95

£14.95

£14.95

£18.00

£17.50

£14.00

£14.00

£29.95

£19.95

£24.95

£12.00

£13.00

£12.00

£3.50

£3.50

£3.50

£3.50

£3.75

£3.75

£14.00

£7.75

Soup of the day 
bread roll
Haggis, neeps and tatties
peppercorn sauce
Smooth chicken liver parfait
toasted brioche and red onion chutney 
Green pea and smoked haddock velouté
pea soup finished with flaked smoked haddock
Wild mushroom and thyme arancini
tomato and roast vegetable ragu
Pan seared King scallops
apple and watercress salad with radish and spring peas
Chef's vegetable pakora
tomato and mint dip
Steamed Scottish mussels 
cooked in a garlic and white wine cream sauce
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Warm sticky toffee pudding
butterscotch sauce, vanilla ice cream
Selection of award winning Lanarkshire 
ice cream
crushed meringue and berries
Rhubarb and custard
topped with crunchy granola
Lemon and vanilla posset
fennel biscotti biscuits
Summer berry pudding
raspberry coulis and fresh berries
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