
Chef’s soup of the day £4.35
Warmed bread and butter

Macsweens haggis croquette £6.00
Clap shot potato, whisky and peppercorn sauce

Jamaican spiced sweetcorn fritter £4.95
Smoked sun blush tomato, coriander salad
lime mayonnaise

Greenland prawns £6.95
Marie rose, confit tomato, lilliput caper,
pickled cucumber, lemon, brown bread

Gressingham duck spring roll £6.50
Chilli jam, watermelon and beansprout salad
vietnamese dipping sauce

John Ross smoked salmon £7.95
Shallots, capers and brown bread, lemon oil

Goats cheese £5.95
Poached pear, beetroot, walnut crumble
poppy seed and black onion dressing v

Trio king scallops £10.50
Stornoway black pudding, chorizo, lemon crème fraiche

The Pizza Flat Breads
Pulled BBQ pork shoulder £9.95
Chorizo and chilli jam 

Roasted cherry tomato £8.95
Crumbled goats cheese, rocket dressing v

John Ross smoked salmon £11.95
Lemon crème fraiche

Korean BBQ meatball kebab £11.50
Coriander Salad

The Beginning The Beginning
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The Pasta
Truffled macaroni £8.75 
Tomato and rocket V

Cream penne pasta £9.20 
With wild mushroom, shallot and chardonnay sauce V

Roasted red pepper £9.50
Butternut squash, sage and parmesan gnocchi V

Add a breast of chicken £3.00 
To any of the above dishes for the non-veggies

The Main Courses
Chef’s mum’s fish pie £12.50
Smoked haddock, west coast cod, prawns,
leek mornay, smoked cheese potato gratin 

Pan fried lamb’s liver £10.95
Maple cured bacon, baby onions, kale bubble and squeak

Beer battered haddock £11.95
Mushy peas, skinny fries, chunky tartare sauce, lemon

Honey and mustard glazed free range pork sausages £10.95
Cheese and chive mashed potato, caramelised red onion gravy

Harissa spiced salmon fillet £13.50
Fragrant lemon & red pepper quinoa,
roasted cherry tomato sauce, lime and coriander crème fraiche

Slow cooked feather blade of Scotch beef £11.50
Creamed leeks, chive mashed potato,
crisp puff pastry topping, red wine sauce

The Middle The Middle
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The Grills and Espetadas
Roasted plum tomato, flat cap mushroom, 
dressed watercress, skinny or fat fries

8oz Scotch ribeye steak £20.00

8oz Scotch rump steak £15.00

Sticky Jack Daniels £12.00 
And honey glazed breast of chicken 

Korean BBQ beef meatball Espetada £12.95 

Piri Piri chicken breast Espetada, lemon créme fraiche £12.95

The Burgers
Grilled brioche bun, sliced beef tomato, baby gem, 
red cabbage & kale coleslaw, skinny or fat fries

Piri Piri chicken breast burger £9.50
Sweetcorn salsa, sliced Swiss cheese

Rodeo burger £12.50
BBQ sauce, smoked cheese, maple cured bacon, crispy onions

New York deli burger £13.00
Steak burger, pastrami, pickles, cheese

Breaded flat cap mushroom £8.50
Smoked cheese, pickles, crispy onions v

Pure and simple Scotch beef burger £9.25 

Add chesse £1.00

Add bacon £1.25

The Middle
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The Sides ALL £2.75
House chopped salad

Kale and red cabbage slaw

Crispy onion rings

Sauteed buttered greens

Garlic bread

The Sauces ALL £2.25

Wild mushroom

Peppercorn

Red wine

Blue cheese

The Fries

Your choice of skinny or fat

Posh truffle and parmesan fries £3.50

Traditional salt ‘n’ vinegar fries £2.95

Mexican chilli ‘n’ cheese £3.25

Plain £2.95

The Middle The Middle
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The Treats
Dark chocolate and marshmallow brownie £5.95
Candied nuts, mocha custard

Peach melba sundae £5.25
Poached peaches vanilla ice cream, raspberry gel, meringue

Banoffee pie £5.25
Salted caramel ice cream, butterscotch sauce

Cheesecake of the day £5.25

Trio of ice creams £4.95
Shortbread crumb, raspberry sauce

A wee taste of Arran £7.50
Blue, camembert, cheddar, Arran woollies Oaties
apple and Arran ale chutney

The End The End

COFFEE 

Espresso £2.00

Americano £2.50

Flat White £2.50

Café Latte £2.75

Cappuccino £2.75

Mocha £2.95

Hot Chocolate £2.95

LIQUEUR COFFEES

Gaelic - Scottish whisky £5.95

Calypso - Tia Maria £5.95

Italian Classico - Amaretto £5.95

Skye - Drambuie £5.95

Irish Cream - Baileys £5.95

Irish - Irish whiskey £5.95
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Available Monday - Friday 12 noon - 6.00pm

Red split pea soup
Bacon and thyme focaccia croutons

Vegetable spring roll
Chilli jam, watermelon & beansprout salad
Vietnamese dipping sauce v

Smoked ham hock
Piccalilli, rocket, oatcakes

Haddock goujons
Skinny fries, tartar sauce, lemon

Flat iron minute steak
Skinny fries, café de Paris butter

Macaroni cheese
Skinny fries

Piri Piri chicken breast
Fragrant lemon & red pepper quinoa salad

Arran dairies vanilla ice cream
Salted caramel fudge, sweet wafer

Upside down white chocolate cheesecake
Shortbread crumb

Hot chocolate fudge sundae
Marshmallow, vanilla ice cream

Main course £8.50

2 courses £10.95

3 Courses £12.50

Tea coffee & shortbread £2.95

The Short Story The Short Story
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The Festive Short Story
Available Monday - Friday 12 noon - 6.00pm

Roasted butternut squash,
Coconut and chilli soup, pumpkin seeds

Quenelles of chicken liver parfait,
Spiced pear chutney, Arran oaties

Icelandic prawns, 
Boozy Marie Rose sauce, cucumber salsa

Roast turkey
Stuffing, chipolatas, roasters, cranberry, pan gravy

Slow braised feather blade of beef
Maple roast roots, horseradish mash, peppercorn sauce

Pumpkin tortellini
Sage and lemon butter, pine nuts

Warm apple and cinnamon tartlet
Vanilla ice cream

Upside down tangerine cheesecake 
Shortbread crumb

Dark chocolate and cherry brownie 

Main course £8.50 

£10.95 2 courses

£12.50 3 courses 

Tea coffee & shortbread £2.95

The Festive Short Story
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Chef’s soup of the day

Cheesy garlic bread

Mini prawn cocktail

Galia melon, seasonal fruits

Mini fish ‘n’ chips, garden peas

Steak pie, creamy mash, garden peas

Mac and cheese, garlic bread

Chicken goujons, skinny fries, garden peas

Pure and simple beef burger, skinny fries, salad

Chocolate fudge sundae, chocolate sauce

Trio of dairy ice cream, sweet wafer

Peach melba, vanilla ice cream

Cheesecake of the day, fruit coulis

Main course £4.75

2 courses £5.95

3 courses £6.95

Includes glass of fruit cordial or fresh orange juice

Little Cooks Menu Little Cooks Menu
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Breakfast Menu
Cooks signature breakfast £6.45

Free range eggs, cured bacon, premium sausages, grilled tomato, mushrooms, potato scone,

black pudding, haggis & baked beans 

Cooks breakfast £5.75

Free range eggs, cured bacon, premium sausages, grilled tomato, mushrooms & potato scone

Vegetarian breakfast £5.75

Free range eggs, vegetarian sausages, grilled tomato,  mushrooms, baked beans & potato scone

On toast £4.00

Choose from scrambled eggs, poached eggs or baked beans

Breakfast baps

Choose from free range eggs, cured bacon, premium sausages, black pudding, haggis, 

mushrooms & potato scone

One breakfast item £2.75

Two breakfast items £3.25

Three breakfast items £3.75

Scottish smoked salmon £6.45

Scrambled eggs & smoked salmon strips

Pancakes ‘n’ bacon £4.75

Served with maple syrup

Porrigde oats £4.45

Fresh cream & honey

Berry cup £4.45

Fresh berries, natural yoghurt, granola & honey

Toast & marmalade or Jam £1.95

Cakes & pastries £2.45

Choose from: warm croissant, plain or fruit scone, pancake served with butter & jam or warm

chocolate brownie

Cream tea for two £8.45

Freshly brewed coffee & tea, plain or fruit scone, strawberry conserve & whipped cream

Rise & Shine Menu Rise & Shine Menu
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Soup of the day,
Crusty Bread

Smooth chicken liver parfait,
Caramelised onion chutney, oatcakes

Greenland prawns, 
Marie rose, confit tomato, liliput caper, 
pickled cucumber, lemon and brown bread (£2.50 supplement)

Macsweens haggis croquette,
Arran mustard mayonnaise

Slow roast topside of beef, cooked for 12 hours,
Seasoned with cracked black pepper & sea salt (£2.50 supplement)

Honey mustard roast Ayrshire green gammon

Breast of Norfolk turkey,
Sage & onion stuffing, cranberry sauce

Catch of the day

Slow roast shoulder of lamb,
Rosemary & thyme gravy (£2.50 supplement)

Wild mushroom, shallot and chardonnay cream penne pasta

Dark chocolate and marshmallow brownie,
Candied nuts, mocha custard

Duo of ice cream, 
Fruit coulis, sweet wafer, fresh cream

Cheesecake of the day

Selection of Scottish cheese, 
Chutney & oatcakes (£2.50 supplement)

Main Course £11.95
2 courses £14.95
3 courses £17.95
Tea coffee & shortbread £2.95

The Sunday Book Club

The Sunday 
Book Club
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Drinks Menu
House Cocktails £5.95

Amaretto Sour
Disaranno, lime juice & sugar syrup

Mojito
Bacardi, mint leaves, lime juice,
sugar syrup & soda

French Martini
Vodka, Chambord & pineapple juice

Cucumber Fizz
Gin, elderflower cordial, soda, lime
juice, sugar syrup & cucumber 

Kir Royal
Prosecco & Chambord 

Cosmopolitan 
Vodka, cointreau, cranberry juice &
lime juice 

Manhattan
Canadian Club, Martini Rosso,
Maraschino cherry & angostura
bitters

White Chocolate Raspberry Martini
Raspberry vodka, white chocolate
liquor, cream & tia maria 

Jammy Dodger
Raspberry vodka, Chambord,
amaretto, apple juice & blackberries   

Bubblegum Sour
Vodka, bubblegum syrup, bitters,
lemon juice & egg white/ alternative  

Margarita
Tequila, cointreau  

Whisky Sour
Whisky, lime juice & sugar syrup 

Cook’s Signature Cocktail

Green Kelpie
Bacardi, Midori, Fresh Orange Juice
& Lemonade

Spirits

Ameretto  28% £3.20

Bacardi  37.5% £3.20

Baileys  17% £3.20

Finlandia Vodka  40% £3.00

Bombay Sapphire  40% £2.95

Campari  24% £2.75

Canadian Club  40% £2.75

Cointreau  40% £2.75

Drambuie  40% £3.20

Glayva  40% £3.20

Jack Daniels  40% £3.20

Malibu 21% £2.95

Martini Extra Dry  15% £2.95

Martini Rosso 15% £2.85

Morgans Spiced  35% £3.00

Peach Schanapps  20% £2.95

Pernod  40% £2.95

Sambuca  40% £2.95

Russian standard Vodka  40% £2.95

Southern Comfort  35% £2.95

Tanqueray Gin  47.3% £3.20

Tequila  40% £3.20

Tia Maria  26% £3.20

Remy VSOP  40% £3.95

Harveys Bristol Cream  17.5% £2.95

Taylors Port  20% £2.95

Tio Pepe  15% £3.00

Famouse Grouse  40% £3.00

Highland Park 12yo  43% £3.75

Laphroig 10yo  55.7% £3.75

Glenmorangie 10yo  40% £3.75

Glenfiddich Gran Reserva 21yo 40% £9.95

The Sequel The Index: - Cocktails, Mocktails & Spirits 
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The Sequel
Drinks Menu

Bottled Beers and Ciders

PERONI Italy ABV 4.7% £4.10 
An intensely crisp and refreshing lager with an
unmistakable touch of Italian style brewed in

Italy to the original recipe conceived in 1963

SOL 330ml, Mexico ABV 4.5% £3.80
lighter than traditional beers, with a crisp and 

refreshing taste. Remember the slice of lime!

MILLER GENUINE DRAFT

America ABV 5% £3.85
Brewed using a cold filter process that

captures a draft taste in a bottle

TIGER Singapore ABV 4.8% £3.85
A refreshing and full bodied lager beer, a
light straw colour and soft bready aroma

with a hint of tropical fruit

GUINESS SURGER ABV 4.1% £4.40
A very dark Irish stout beer with a soft,

creamy, smooth head

BUDWEISER ABV 5% £4.40
brewed with time-honored methods including
“kraeusening” for natural carbonation and
Beechwood aging, which results in

unparalleled balance and character.

Draught Beers and Ciders

FOSTERS Australia ABV 4% £3.50
The easy Australian favourite

AMSTEL Holland ABV 4% £3.95 
Containing no additives Amstel is made by a
natural brewing process from water, barley,

malt & hops

BELHAVEN BEST
Scotland ABV 3.2% £3.95
A beautifully balanced honey coloured beer.

Refreshing and moreish with a hint of hop

STRONGBOW
England ABV 4.5% £4.25
A classic dry easy drinking cider

Soft Drinks
Bottle of Coca Cola 330ml £2.50

Bottle of Diet Coca Cola 330ml £2.50

Schweppes Ginger Beer 200ml £1.75

Schweppes Ginger Ale 125ml £1.45

Can of Irn Bru 330ml £1.75

Can of Diet Irn Bru 330ml £1.75

Schweppes Tonic 125ml £1.45

Schweppes Slimline Tonic 125ml £1.45

Schweppes Tomato Juice 125ml £1.45

J2O 330ml £2.85

Appletiser 275ml £2.85

Still water 330 ml £1.75

Sparkling water 330 ml £1.75

Still water 750ml £2.95

Sparkling water 750 ml   £2.95

Schweppes fresh orange 125ml £1.45
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The Sequel
Drinks Menu
WHITE WINE (by Glass or Bottle)
Bin 175ml 250ml Bottle

No Glass Glass

1. Copa de Sol Eva Vivra, Spain 11% £4.25 £5.85 £16.75
Light, delicate Spanish entry level wine with tropical
fruit flavours of Melon, Pineapple & Guava and 

crispy, racy acidity

2. Valdemoro Chardonnay, Chile 13% £4.25 £5.85 £18.85
Young, rounded ripe chardonnay with tropical fruits
and banana notes balanced with toasted oak and 

good acidity

3. Dusty Road, Coastal, 

Chenin Blanc, South Africa 11.5% £4.25 £5.85 £18.85
This crisp, dry white with tropical fruit flavours is

best enjoyed as an aperitif or with light meals

4. Red Rock Pinot Grigio, 

South Eastern Australia 11% £4.25 £5.85 £18.85
Ripe, full bodied Pinot Grigio with stone fruit 

characters an excellent entry level Pinot Grigio

5. Foncalieu Vignoble du Sud Sauvignon Blanc, 

Vin de Pays d’Oc France 12% £4.95 £6.25 £18.85
Light, delicate Spanish entry level wine with tropical
fruit flavours of Melon, Pineapple & Guava and 
crispy, racy acidity

6. Picco del Sole, Falanghina, 
Beneventano Campania, Italy 12.5%   £25.15
This indiginous Italian varietal has notes of fresh fruits such as apple,
banana and pineapple on the nose. The aromatic note gives added elegance to this wine

7. Ventisquero Pinot Grigio Reserva, 
Lolol Vineyard, Rapel Valley, Chile 13.5% £25.15
This wine has a pale yellow colour with fresh citric and tropical aromas
such as lime, grapefruit, pineapple and pear, mingled with soft floral
hints. Medium bodied with a nice balance where the citric and tropical
fruit appear with a mineral finish

8. Jackson Estates Green Lip Sauvignon Blanc, 
Marlborough, New Zealand 13% £32.50
This crisp, dry white with tropical fruit flavours is
best enjoyed as an aperitif or with light meals

9. Chalkers Crossing Semillon, Hilltops, Australia 12.5% £33.55
An outstanding Semillon. 100% barrel fermentation and
matured on lees for 10 months. The result is terrific. The oak is totally
integrated adding depth to the luscious creamy lemon flavours, giving
way to some lime on the finish. The finish is long and rewarding.
Awarded 94 points in the 2012 James Halliday Wine Companion

10. Sancerre, Domaine Bonnard, Loire Valley, France 12.5% £40.90
A fresh and vivacious Sancerre, with lots of zesty fruit, good acidity
and a long finish. It has an excellent balance between weight of fruit
and acidity

The Index: - Red, White, Rosé & Sparkling Wines
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The Sequel
Drinks Menu
RED WINE (by Glass or Bottle)
Bin 175ml 250ml Bottle

No Glass Glass

11. Copa de Sol Tempranillo, Spain 12% £4.25 £5.85 £16.75
Light, rustic, unoaked, young red wine with cherries, 

white pepper and a good finish

12. Valdemoro Cabernet Sauvignon, Chile 13% £4.25 £5.85 £18.85
This juicy, full bodied Cabernet Sauvignon has dark 

fruit flavours and a rich finish

13. Dusty Road, Coastal, Pinotage, 

South Africa 13.5% £4.25 £5.85 £18.85
This concentrated wine with spicy flavours is an ideal 

partner to both contemporary and classic cuisine

14. Red Rock Shiraz, 

South Eastern Australia 13.5% £4.25 £5.85 £18.85
Rich, savoury Shiraz from South Eastern Australia with

dark chocolate, cinnamonand white pepper on the finish

15. Foncalieu Vignoble du Sud Merlot, 

Vin de Pays d’Oc £4.95 £6.25 £18.85

France 13%

Well structured, easy drinking Merlot with nice ripe soft fruit

16. Bodegas LAN Rioja Crianza, Spain 13.5% £8.50 £10.50 £28.85
Made from 100% Tempranillo, this Crianza has spent 12
months in French and American oak and some time in
bottle prior to release. Cherry characters and violets are
the primary flavours

17. Picco del Sole Aglianico, 

IGT Beneventano Campania, Italy 12.5% £25.15
This varietal is extremely popular in the South of Italy. A delicate 

bouquet of ripe cherries is finished with soft, silky tannins

18. Moreau Esprit de Montaigu Pinot Noir, Vin de France 12.5% £25.15
Darker and more broody in style to Burgundy, this Pinot Noir is

bursting with cherries, vanilla balanced with soft, juicy tannins

19. Thieri Loup, Pic Saint Loup, 

Coteaux du Languedoc, France 13% £32.50
Blend of Syrah, Grenache & Mourvedre resulting in a delicious
wine with red fruits, violets and cocoa on the nose and tobacco and
liquorice on the palate. Part of the blend is matured in oak barrels

to give a subtle vanilla character

20. Chocolate Box Shiraz (Dark Chocolate) Australia 15% £33.55
Strong aromas of coffee, chocolate, blackberries and spice fill the
glass, supported with sweet vanilla oak. A long, silky, smooth finish

awaits all...
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Drinks Menu
ROSE WINE (by Glass or Bottle)
Bin 175ml 250ml Bottle

No Glass Glass

21. Botter IGT Sicilia Pinot Grigio Rosato,             £4.95 £6.50 £18.95
Italy 12%
Light rosé colour, the elegant bouquet has intense notes of acacia 
flowers. Dry, soft and well balanced on the palate, 

round and full bodied. Ideal as an aperitif

22. Senora Rosa Cabernet Rosé,                             £4.95 £6.50 £18.95

Central Valley, Chile 13%

Bursting with summer fruits this refreshing rosé wine is an ideal aperitif

CHAMPAGNE AND SPARKLING (by Glass or Bottle)
Bin 175ml 250ml Bottle

No Glass Glass

23. Botter Prosecco Spumante DOC, Italy 11% £25.95
Pale light yellow colour, with fine perlage. Delicately fruity, slightly aromatic

bouquet. Well balanced and light body

24. Botter Raboso Rosato Spumante, Veneto, Italy 11% £25.95
Light rose colour, elegant and intense bouquet. Dry, soft and well-balanced

on the palate. Excellent as an aperitif or enjoy with light fish or mushroom dishes

25. Laurent Perrier, Brut, Champagne, France 12% £57.00
A blend of 45% Chardonnay, 40% Pinot Noir and 15% Pinot Meunier. 
This Champagne has a delicate and fresh nose, with good complexity and 

notes of citrus and with fruit

26. Laurent Perrier, Brut Rose, Champagne, France 12% £75.00
This iconic Champagne is the undisputed leader in the rose Champagne category

The Sequel The Index: - Red, White, Rosé & Sparkling Wines
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