
EGLINTON ARMS HOTEL

Soup of the day 
bread roll
Haggis, neeps and tatties
peppercorn sauce
Smooth chicken liver parfait
highland oatcakes and red onion chutney
Cullen skink
smoked haddock, leek and potato soup
Twice baked smoked haddock soufflé 
Pickled vegetables and herb dressing
Creamy wild mushrooms with a parmesan crust
ciabatta wafers and salad
Scottish king scallops
Stornoway black pudding crumb, pea puree and crisp
pancetta
Confit duck spring rolls
tomato and chilli jam

 

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

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

Seabass fillets
herb and garlic crushed potato, salsa verde
6oz Sirloin steak
chips, peppercorn sauce and dressed rocket
8oz Ribeye steak
chips, peppercorn sauce and dressed rocket

DINNER MENU

WHILE YOU WAIT 

Bread basket 
five mini rolls, balsamic and olive oil
Marinated olives
rosemary and garlic

STARTERS

MAINS

Steak and Guinness pie
honey roast vegetables and new potatoes
Battered North Atlantic haddock
chips, mushy peas and tartare sauce
Breaded chicken escalope
sautéed potatoes and onion with creamed savoy
cabbage and rosemary sauce 
Mac and Mull 
Isle of Mull cheddar sauce, topped with a herb
breadcrumb
Pan seared halibut fillet
sautéed potatoes, peas and pancetta with 
lemon vinaigrette
Roast 6oz rump of Perthshire lamb
spring onion mash, pickled and roast carrots, carrot
puree

PIZZA 

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, peppers, mozzarella and 
fresh basil with rock salt

STONE BAKED SOURDOUGH PIZZAS

SIDES

Chips
Chilli and parmesan chips
Onion rings
Honey glazed carrots
Side salad
Cheesy garlic bread

SWEETS

Warm sticky toffee pudding
butterscotch sauce, vanilla ice cream
Selection of award winning Lanarkshire 
ice creams
crushed meringue and berries
Vanilla scented crème brulee  
biscotti biscuits
Mixed summer berry iced parfait
berry coulis, meringues and fresh raspberries
Chocolate and orange fondant
chocolate soil and caramel ice-cream

Safety guidelines
• Avoid mixing with tables out with your own group

• We are trying to adhere to a 2m distancing, please do the same
• Children should remain seated, If leaving the table

 they should be accompanied by an adult
• Facemasks should only be removed when seated

• Please wash and anti bac - as we do.
 

We do hope you find Eglinton Arms hotel  a comfortable 
and safe environment, and you have an enjoyable visit

Thank you and stay safe!
 

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