
M A I N S

Brown Butter Roasted Seabass  £15.95
Sweet Potato Mash, Bacon, Bok Choi 

Double Bacon Cheese Burger  £12.95
Maple Cured Bacon & Isle Of Mull Cheddar, 
Black Garlic Ketchup, Lettuce, Dill Pickled Cucumber, 
Fries & Beer Battered Onion Rings 

Beer Battered Haddock (Vg Available)  £12.95
Triple Cooked Chips, Tartare Sauce, Creamed Peas, 
Lemon & Pickled Onion

Classic Caesar Salad  £8.95
Romaine Lettuce, Smoked Anchovies, Free Range 
Boiled Egg, Croutons & Parmesan

Avocado & Watermelon Salad (Vg)  £9.95
Avocado, Watermelon & Watercress Salad, Mint, 
Coriander, Green Goddess Dressing 
 Add Chargrilled Chicken Or King Prawns to any salad +£3.00

Coconut, Cauliflower & Kaffir Lime  £11.95 
& Lemongrass Curry (Vg) 
Fragrant Coconut Broth, Jasmine Rice, Crispy Shallots, 
Coriander, Thai Basil & Poppadoms
Add Chicken Breast/Fillet Of Seabass  +£6.00
Add Tofu  +£3.00

Spaghetti Puttanesca (Vg)  £10.95
Slow Cooked Tomato Sugo, Olives, Capers And Chilli 

Oven Roasted Chicken Breast & Confit Leg  £15.95
Charred Sweetcorn, Asparagus, King Oyster Mushroom

G R I L L
We Use Reivers Reserve Scotch Beef, Aged For A Minimum Of  35 Days.  

All Of Our Grilled Meats Come With Hand Cut Chips, Slow Cooked Tomato,  
Sauteed Mushroom And Your Choice Of Sauce.

8oz Flat Iron £16.95
8oz Ribeye  £29.95
7oz Fillet £30.95
18oz Chateaubriand To Share  £69.95
Served with Two Sides, Two Sauces & Two Toppers

 

S T E A K  T O P P E R S
Two Fried Duck Eggs (V)  £3.45   
Garlic King Prawns  £4.95  

 

S A U C E S  £ 2 . 4 5
Choose From Garlic Butter (V), Peppercorn,  
Blue Cheese, Red Wine Jus, Bearnaise (V) 

S T A R T E R S

Rosemary & Chilli Popcorn (Vg)  £2.45

Gordal Olives with Salted Feta, Orange & Thyme (V)  £3.95

Warm Sourdough Bread (V) £3.95
Sea Salt & Rosemary Butter  

Black Pepper Tofu (Vg)  £6.95
Sweet Soy Glaze, Crispy Shallot, Roasted Peanut,
Green Chilli Slaw

Deep Fried Brussel Sprouts (Vg Available)  £6.95
Lime Dressing, Crispy Shallots, Chilli & Ginger 

Isle Of Mull Scallops  £12.95
Charred Sweetcorn, Maple Bacon, Brown Butter

Ham Hock & Chicken Terrine  £7.95
Crisp Hens Egg, Pickles, Black Garlic Ketchup

Sweet Potato, Chilli & Coconut Soup (V)  £5.95
Lime, Crispy Onion & Toasted Coconut

B R U N C H
AVA I L A B L E  N O O N - 5 P M

Crushed Avocado & Vine Tomatoes (Vg)   £6.45 
on Sourdough
Add Poached Eggs  +£1.50

Oak Smoked Scottish Salmon  £9.45
Free Range Scrambled Eggs & Toasted Sourdough

Eggs Benedict  £7.95
Bacon, English Muffin, Poached Eggs & Hollandaise Sauce

Eggs Florentine (V)  £7.95
Woodland Mushrooms, English Muffin, Baby Spinach, 
Poached Eggs & Hollandaise Sauce

Full Scottish Breakfast (V & Vg available)  £9.95
Lorne Sausage, Smoked Bacon, Hash Browns, 
Eggs Your Way, Potato Scone, Mushrooms, Baked Beans, 
Haggis, Black Pudding, Tomato & Sourdough Toast

For our guests with food sensitivities, allergies or special dietary needs: We 
prepare and serve products that contain all 14 major allergens. Although we 
and our suppliers take every care in preparing your meal, regular kitchen 
operations across our supply chain involve shared cooking and preparation 
areas. For these reasons, we cannot guarantee that any menu item will be 
completely free of allergens. Scan here for this menus detailed dietary and 
allergen information or visit www.thecorinthianclub.co.uk/allergens

S A N D W I C H E S
AVA I L A B L E  N O O N - 5 P M 

A l l  s e r v e d  w i t h  s k i n n y  f r i e s

Truffled Woodland Mushrooms (V)  £6.95
Fried Duck Egg, Brioche & Truffle Hazelnut Pesto

Corinthian Club Sandwich  £6.95
Chargrilled Chicken Breast, Maple Glazed Bacon,
Free Range Fried Egg, Salad

Chargrilled Steak Ciabatta  £8.95
Rievers Reserve Beef, Caramelised Red Onion Chutney 
& Isle Of Mull Cheddar Cheese, Peppercorn Sauce

S I D E S

French Fries (Vg)  £3.45
Thick Cut Chips with Rosemary  £3.45 
Sea Salt (Vg)  
Dauphinoise Potatoes with  £3.95 
Parmesan & Garlic (V)  
Heritage Carrots & Beets in Honey & Thyme (V)                   £3.45 
House Salad with Leaves, Tomatoes,  £3.45 

Blue Cheese, Olives & Green Beans (V) 

D E S S E R T S

Warm Sticky Toffee Pudding (V)  £5.95
Caramel Sauce & Vanilla Ice Cream 

Dark Chocolate Fondant (Vg)  £5.95
Chocolate Ice Cream

Rhubarb Crème Brulee (V)  £5.95
Rhubarb, Stem Ginger, Nutmeg Shortbread

Artisan Scottish Cheeses  £8.95
Charcoal Biscuits, Oatcakes, Chutney, Quince Jelly

Arran Ice Cream Selection £5.95
Summer Berries

 

C R E A M  T E A

Traditional Cream Tea (V)  £4.95
Homemade Plain & Fruit Scones with Clotted 
Cream & Fruit Preserve


