
Desserts Coffee

To Graze 

Warm rustic breads (V)     £3.50 (inc VAT £0.58)

with olive oil and balsamic

Marinated Kalamata olives (V)(GF)     £3.50 (inc VAT £0.58)

Flat bread (V)     £4.50 (inc VAT £0.75)/£7.50 (inc VAT £1.25)

roasted cherry tomato and slow cooked garlic sauce

Beer and black pepper crispy onion rings (V)     £3.50
(inc VAT £0.58)

Nachos (V)     £4.50 (inc VAT £0.75)/£7.50 (inc VAT £1.25)

tomato salsa, guacamole, soured cream

Add Cajun chicken     £2.50 (inc VAT £0.42)

Add Haggis     £2.00 (inc VAT £0.33)

To Start   

Cook’s soup of the day (GF) £4.00  (inc VAT £0.67)

crusty bread and butter

Chicken liver parfait     £5.90  (inc VAT £0.98)

Cumberland sauce, a wee salad, Arran oaties

Sautéed button mushrooms (V)     £4.50  (inc VAT £0.75)

garlic cream sauce, cheese and herb crust

Stornoway black pudding stack     £6.50  (inc VAT £1.08)

grilled creamy brie, red onion jam, garlic crouton

Prawn and crayfish cocktail (GF) £7.95  (inc VAT £1.33)

avocado, tomato, basil and crispy bacon

To Share
Crispy Macsweens haggis bon bon’s     
£5.50 (inc VAT £0.92)/£7.50 (inc VAT £1.25)

Arran mustard mayonnaise

Coconut chicken fritters      
£5.95 (inc VAT £0.99)/£7.95 (inc VAT £1.33)

mango & lime chutney

Baked camembert (V)     £8.95  (inc VAT £1.49)

soaked cranberries, apricot chutney,
sourdough toasts

Macaroni 

Macaroni cooked in a rich creamy Arran cheddar
sauce, glazed and served your style of choice

Traditional £9.95 (V)  (inc VAT £1.66)

grilled cheese & breadcrumbs

Under the sea £11.95  (inc VAT £1.99)

crayfish tails and dill 

Mac ‘n’ black £10.90  (inc VAT £1.82)

Stornoway black pudding and basil

If you have any questions regarding our ingredients, or if you have any food allergy or intolerance, please speak to your server before you order your meal

Espresso £2.00 (inc VAT £0.33)

Americano £2.50 (inc VAT £0.42)

Flat White £2.50 (inc VAT £0.42)

Café Latte £2.75 (inc VAT £0.46)

Cappuccino £2.75 (inc VAT £0.46)

Mocha £2.95 (inc VAT £0.49)

Hot Chocolate £2.95 (inc VAT £0.49)

Burgers  

Gourmet handmade burgers section all served on
toasted seeded bun, house relish, fries

Traditional     £10.95 (inc VAT £1.83)
6oz Scotch beef burger

Katsu chicken burger     £11.95 (inc VAT £1.99)
tortilla crumbed chicken breast, katsu sauce,

sweet red onions

Big wheel burger     £14.95 (inc VAT £2.49)
2 x 6oz Scotch burger

Cheeky rooster     £11.95 (inc VAT £1.99)
Cajun chicken, maple roasted bacon, avocado

From the Grill
240g Scotch sirloin steak (GF) £22.95 (inc VAT £3.83)

grilled Portobello mushroom, tomato, fries

200g flat iron steak (GF) £16.00 (inc VAT £2.67)
grilled Portobello mushroom, tomato, fries

Portuguese Espetada     £12.95 (inc VAT £2.16)

Marinated chunks of chicken, pepper, onions and
button mushrooms, grilled and served on your
own espetada style hook, warmed flat bread,
spicy tomato and mint dip, skinny fries and

dressed salad.

Toppings + Sauces
Crispy streaky bacon     £1.00 (inc VAT £0.17)

Applewood smoked cheese     £1.00 (inc VAT £0.17)

Peppercorn     £2.50 (inc VAT £0.42)

Blue cheese     £2.50 (inc VAT £0.42)

Arran mustard     £2.50 (inc VAT £0.42)

The Fajitas  
All Fajitas served with flour tortillas, cheddar, salsa,

soured cream, guacamole 

Chicken     £12.50 (inc VAT £2.08)
strips of marinated Cajun chicken, peppers and red onions

Vegetable (V)     £11.50 (inc VAT £0.92)
strips of marinated peppers, onions, mushrooms and beans

Beef     £13.50 (inc VAT £2.25)
strips of marinated chilli beef, mixed peppers and red onions

The Sides  
Beer and black pepper onion rings (V)     £3.50 (inc VAT £0.58)

Seasonal vegetables (V)     £3.50 (inc VAT £0.58)

Buttered greens (V)     £3.50 (inc VAT £0.58)

Creamy mashed potato (V)     £3.50 (inc VAT £0.58)

Chunky chips (V)     £3.50 (inc VAT £0.58)

Skinny French fries (V)     £3.50 (inc VAT £0.58)

Garlic bread (V)     £3.50 (inc VAT £0.58)

To be Healthy 

Hot smoked salmon fillet (GF) £13.00 (inc VAT £2.17)

puy lentil and chilli dressing                                                          

watercress, beetroot, caper salad, black onion seeds 

(less than 500 kcal)

Marinated Asian style stirfried chicken (GF) £12.50

(inc VAT £2.08)

soya noodles pak choi and seasonal greens                                                                                              

(less than 500 kcal)        

Scotch lamb and chickpea tagine     £14.00 (inc VAT £2.33)

light curry sauce, apricots and rosemary,

coconut and coriander, jewelled rice 

(less than 250 kcal)  

Avocado and feta cheese salad (V)  (GF)   £11.50 (inc VAT £1.83)

granny smith apple, rocket, walnuts,

aged balsamic, lemon rapeseed oil

(less than 250 kcal)

The Vegetarian  

Risotto £11.00 (V) (inc VAT £1.83)

mushroom and goats cheese risotto

Fajita     £11.50 (V) (inc VAT £0.92)

strips of marinated peppers, onions,

mushrooms and beans 

Burger     £12.00 (V) (inc VAT £1.83)

sweet potato and halloumi, stacked with tomato,

iceberg and toasted seeded bun, relish and fries 

The Old Skool Classics 

Beer battered haddock     £14.00 (inc VAT £2.33)

mushy peas and chips, tartare sauce, lemon

Steak pie     £12.50 (inc VAT £2.08)

topped with flaky puff pastry, mashed potato,

seasonal vegetables

Pan fried lamb’s liver  (GF) £12.00 (inc VAT £2.00)

onions and bacon, mashed potato, greens

Deep fried scampi tails      £11.00 (inc VAT £1.83)

tartare sauce, fries and lemon

Balmoral chicken     £12.50 (inc VAT £2.08)

Macsweens haggis , whisky sauce,

mashed potatoes, greens 

Express Menu 
back by popular demand
Monday to Saturday 
12 noon til 5.30pm

Apres Ski @
Cooks Bar and Kitchen 

now open

Hot chocolate sundae £4.50 (inc VAT £0.75)

chopped fudge brownie ,mallow, ice cream,
hot chocolate sauce, whipped cream 

Sticky toffee pudding £4.50 (inc VAT £0.75)

pecan caramel sauce, Arran vanilla ice cream     

Hot Apple Crumble £4.50 (inc VAT £0.75)

custard and ice cream

Affogato £7.50 (inc VAT £1.25)

shot of espresso, ball of vanilla ice cream,
Amaretto liqueur

Cooks sparkling Eton mess £4.50 (inc VAT £0.75)

crushed meringue, raspberry sauce, vanilla ice
cream, whipped chantilly cream, sparkler

Baileys Irish Cream cheesecake £4.50 (inc VAT £0.75)

poached apricots

Arran ice creams per scoop £1.50 (inc VAT £0.25)

various flavours

Cheese plate £7.00 (inc VAT £1.16)

selection of Scottish cheeses, quince, biscuits, grapes

Mini pudding of the day £4.95 (inc VAT £0.83)

and hot drink

Homemade scone £2.95 (inc VAT £0.49)

with jam and fresh cream

Cheese scone with butter £2.95 (inc VAT £0.49)

served 12 until 5pm
(V) Suitable for vegetarians

(GF) Gluten Free



Sourcing the best local ingredients for our dishes is critical to our chefs,
we use a varied range of suppliers to bring the best quality
and award winning food to Cook’s and the Grange Manor.

Our suppliers include the award winner of
the Scottish excellence awards 2014, Macsweens Haggis.

Macleod and Macleod Stornoway black pudding
and the highest quality Scotch beef and lamb from Scotbeef.

Cook’s Bar and Kitchen
Glensburgh Road | Grangemouth | FK3 8XJ

Telephone 01324 877115 | cooksbarandkitchen@btconnect.com | www.cooksbarandkitchen.co.uk

Sunday to Thursday 12 noon til 9pm
Friday and Saturday 12 noon til 9.30pm

breakfast served 
Saturday and Sunday 
9am until 12 noon

Sunday Lunch served from 12 noon
2 course £14.95 
3 course £16.95


