
MAIN COURSE

Beef Bourguignon In A Red Wine Jus
pearl onions, button mushrooms & bacon, 

served with creamed potatoes & 
garlic green beans

£16.50

Pan Seared Fillet Of Seabass
Thai green curry & steamed coconut rice

£16.50

Corn Fed Breast Of Chicken
smoked mashed potato, pickled cauliflower 

& wild mushroom jus
£16.50

Fillet Of Sea Trout
 roasted cherry tomatoes, buttered samphire 

& parsley potatoes
£17.50

Glazed Pork Belly
spiced apple puree, black pudding crumble, 

roasted rosemary & garlic potatoes
£16.50

Confit Duck Leg 
green lentil & bacon casserole with a 

garlic potato puree 
£15.50

King Prawn Tagliatelle 
lemon basil cream sauce, crisp prosciutto 

& rocket parmesan salad 
£16.50

Chicken Glazed With Swiss Cheese
 on a bed of creamed leeks, peas & pancetta 

served with sauté potatoes
£15.50

TO START

 Sauté Mushrooms 
In A Garlic & White Wine Cream

parmesan shavings & toasted ciabatta 
£8.00

Baked Camembert 
Flavoured With Roasted Garlic

red onion chutney, olives, baked bread to dip 
£9.50

Thai Style Cod & King Prawn Fishcake
lime coriander mayonnaise with a chilli & 

sweet pepper salad
£9.50

Roasted Butternut Squash
& Glass Noodle Spring Roll

 ginger & honey soy dip with seared lime
£8.50

Haggis Bon Bons Rolled In Toasted Oats
root vegetable mash with a whisky & 

Arran mustard cream
£9.50

Hot Smoked Salmon & 
Whipped Goats Cheese Salad

 roquito peppers, rosemary croutons, 
lemon & herb dressing

£10.50

Pan Seared Scallops 
cauliflower & parmesan puree with a beetroot 

glaze & crisp serrano ham
£11.50

Crisp Tempura
ginger & chilli sauce, Thai salad

 Vegetable £8.50, Chicken £9.50
King Prawn £10.50

Should you require assistance with allergen advice or have any allergens or intolerances to certain food types, 
please do not hesitate to ask our Management Team.



VEGETARIAN / VEGAN

 Cauliflower Pakora
 lentil dahl and poppadom 

£13.50

Celeriac & Pea Risotto
sweet red peppers & roasted butternut squash 

topped with crisp green leaf
£13.50

Plant Based Burger 
topped with vegan cheese, avocado and salsa, 

in a toasted bun, served with french fries
£14.50

Thai Green Vegetable Curry
steamed coconut rice, topped with 

Thai style salad 
£13.50

SIDE DISHES

Hand Cut Chips, French Fries

Homemade Onion Rings

House Salad, Caesar Side Salad

Buttered Seasonal Vegetables

Tender Stem Broccoli 

Creamed Potatoes

All £4.50

THE GRILL

 The dishes from our Grill Section are 
accompanied by a Classic Grill Garnish of 

Perthshire Flat Cap Mushroom, Tomato, Fresh 
Handmade Onion Rings, Homemade Chips & 

Salad along with a choice of sauce from 
Peppercorn, Béarnaise, Red Wine Jus or 

Blue Cheese.
 

Prime ’28 Day’ Dry Aged Scotch Sirlion 
8oz      £28.50* / 11oz      £34.50*

 
Prime ’28 Day’ Dry Aged Scotch Fillet 

6oz      £34.50*
 

Free Range Chicken Escalope
£19.50

FAVOURITES

 The Western House Beef Burger       
a 6oz beef burger hand made using locally 

sourced prime scotch beef, matured Scottish, 
cheddar & Ayrshire bacon served with our 

home made relish, hand cut chips on a 
toasted onion & rosemary bap

£14.50  
 

Goujons Of Sole Fillet With Hand Cut Chips     
mushy peas & home made tartar sauce

£16.50  
 

Beer Battered Haddock With Hand Cut Chips     
mushy peas & home made tartar sauce

£14.50 

Three Egg Omelette With Your Choice Of : 
Perthshire Mushroom, Ayrshire Bacon

or Scottish Cheese. 
Served with Hand Cut Chips 

& Tossed House Salad
£11.50 

Caesar Salad,
with cherry tomatoes, croutons, 

parmesan shaving & caesar dressing
£10.95

Add Chicken £13.95
Add Hot Smoked Salmon £15.95

Butterfly Chicken Burger
With Mexicana Cheese 

slow roasted peppers in a brioche bun 
served with hand cut chips

£14.50

Crisp Tempura
Served with fries, Thai salad, 
ginger & chilli dipping sauce

 Vegetable £14.50, Chicken £15.50 
King Prawn £16.50

Western House Sharing Platter for Two 
baked camembert, 

red onion chutney & breads, 
chicken tempura with chilli & ginger sauce, 

haggis bon bons with whisky cream
£23.00   

 

*If dining with us on a Dinner Inclusive Rate these items will incur a supplementary charge of £10.

For tables of 6 or more a discretionary optional service charge of 10% shall be added onto your bill.


