
A P P E T I S E R S
BREAD BASKET FOR TWO

Selection of freshly baked breads, olive oil, balsamic dips
£3.50

MARINATED OLIVES
Served with a selection of rustic bread 

£3.25

S T A R T E R S
SCOTCH BROTH

Traditional barley, rich lamb stock, mixed winter vegetables
£3.50

SOUP OF THE DAY
Freshly made every day, fresh roll

£3.75

HIGHLAND GAME TERRINE
Pear and apple chutney, salad garnish, melba toast

£5.25

WARM SMOKED MACKEREL FILLET
Dill, lemon mayonnaise, fresh leaves, Melba toast

£4.75

STUFFED CHILLIES (V)
Breaded Jalapenos, cream cheese, chive and lemon mayo

£4.25

GOAT’S CHEESE CROSTINI (V)
Grilled Goat’s cheese, chopped tomato, fresh herbs and toast

£4.95

ROAST LEEK AND CHEESE CROQUETTES (V)
Cherry Tomato Salsa dip

£4.50

CHICKEN GOUJONS
Battered Breast of Chicken, garlic mayo

£4.75

MELON & PRAWN DUO
Brandied Marie Rose Sauce, wholemeal bread 

£5.95

BLACK PUDDING
Poached egg, sauteed mushrooms

£4.50

WEST COAST MUSSELS
White wine, onion and garlic cream sauce or napoli sauce

£5.50
As a main course £9.75

PRAWN COCKTAIL
Marie Rose sauce, sliced apple, wholemeal bread

£5.75

BURNS’ NIGHT
Tower of haggis, neeps and tatties, light mustard whisky sauce

£4.50

MUSHROOMS RAREBIT (V)
Grilled melted cheese, bechamel sauce on toasted bread

£4.00

OAK SMOKED SALMON
Capers, shallots and wholemeal bread

£6.95

T E M P U S F O O D G I T
When time is of the essence, our classic 
bar snack menu will fit the bill...

LASAGNE AL FORNO
Pasta, sauce, rich meat ragu     £8.95

BEER BATTERED HADDOCK
Fries, peas, tartare sauce           £8.95

BEEF CURRY (MILD)
Basmati rice, nan, chutney       £8.95
Raita

HOMEMADE STEAK PIE
Flaky pastry crust, vegetables  £8.95
and choice of fries or potatoes

GOLDEN SCAMPI
Breaded nuggets, tartare sauce    £8.95

BAKED POTATOES
Grated Scottish Cheddar          £4.25
Cheese, Coleslaw & Beans       £4.75
Haggis                                           £4.75
Prawn Marie Rose                       £5.25
Chilli Con Carne                         £4.95
Tuna mayo                                    £4.95
All served with crisp salad
Available between 12.00 and 4.30

SANDWICHES
Wholemeal or white bread
Coronation chicken                    £4.25
Ayrshire ham & mustard          £4.25
Scottish cheddar & pickle        £4.10
Smoked salmon & cucumber  £4.75
Brie & roasted pepper                £4.25
Beef & horseradish mayo         £4.50
Sandwich platter for two           £7.95
selection of two fillings (smoked salmon not included)

All Sandwiches presented with nachos and salad
Available between 12.00 and 4.30

SIDE ORDERS
French Fries                                  £2.25
Spicy Wedges                               £2.50
Buttered New Potatoes              £1.95
Pepper Sauce                                £2.25
Vegetables                                     £2.25
Garlic Bread                                  £1.95
Battered Onion Rings               £2.35

TEA AND COFFEE
Cappuccino                                  £2.35
Latte                                                £2.25
Americano                                     £1.95
Espresso                                        £1.70
Double shot espresso               £2.25
White coffee                                 £2.00
Breakfast tea                                  £1.90
Herbal tea                                     £2.10
Filter coffee per pot                    £2.50

Please ask or check
the Blackboard for
our selection of Daily

Specials

M A I N S
ROASTED LOIN OF PORK

Apricot & sage stuffing, arran mustard sauce, vegetables & potatoes
£11.50

PAN SEARED DUCK BREAST
Roasted vegetable risotto, port & baby onion gravy

£12.95
PAN FRIED COD FILLET

Mango, chill and lime salsa, buttered new potatoes
£10.75

OVEN ROASTED SCOTTISH SALMON
Creamy prawn and leek sauce, buttered new potatoes

£10.75
ROAST CHICKEN ROYALE

Bacon wrapped, filled with haggis, whisky mustard sauce, vegetables & potatoes
£11.50

PAN FRIED FISH CAKE
Potato wedges, sweet chilli sauce

£9.75
PASTA PRIMAVERA (V)

Mushroom, courgettes, garlic, creamy white wine sauce
£8.25

ROASTED ROOT VEGETABLE RISOTTO
Seasonal roasted vegetables, creamy rice and herbs

£7.95
VEGETABLE STIR FRY (V)

Light chilli, or hoi sin sauce
£7.95

VEGETABLE CURRY (V)
Mild with chunky root vegetables, rice and nanbread

£7.95
PORK AND LAMB LINK SAUSAGES

Mash and onion gravy
£8.50

CHARGRILLED SIRLOIN STEAK (8oz uncooked weight)
Fries, tomato and mushrooms

£17.95
CHARGRILLED RIB-EYE STEAK (8oz uncooked weight)

Fries, tomato and mushrooms
£16.95

Add your choice of sauce for only £1.50

TRADITIONAL CAESAR SALAD
Crisp lettuce, blue cheese dressing, garlic croutons

£7.50
CHICKEN CAESAR SALAD

Sliced Breast of Chicken, lettuce, blue cheese dressing, garlic croutons
£9.00

WARMED BLACK PUDDING SALAD
Black pudding, potato, chorizo sausage and bacon

£9.00

T H E B U R G E R S
TRADITIONAL BURGER

Finest beef, secret seasoning, grilled you your liking
£8.25

CHEESE BURGER
Topped with sliced cheddar

£8.75
BACON BURGER

Strips of finest Ayrshire bacon
£8.95

PEPPERED BURGER
Hot crushed pepper sauce

£8.95
CHILLI BURGER

Topped with our homemade chilli
£9.25

BURNS BURGER
Topped with haggis and light whisky sauce

£9.25
THE GOLDEN VEGGIE (V)

Market vegetables
£8.25

CHICKEN AND BACON
Chargrilled breast, bacon, toasted bun

£8.95
All burgers served with fries and crisp salad



OLD GIBB’S INN

T H E M E N U

A FAMOUS GUEST AT THE GOLDEN

LION ONCE WROTE:

Some hae meat and cannae eat

Some would eat that want it

But we hae meat and we can eat

Sae let the Lord be thankit

WINE L IST
W H I T E W I N E S

           175ml 250ml Bottle

1       SENSO TREBBIANO £3.75 £4.75 £13.95
         Botter - Italy
             Soft, easy-drinking with a delicate almondy flavour. 

2.     PINOT GRIGIO £4.15 £5.65 £15.95
          Villa Carlotti - Italy

        Light, crisp and easy drinking wine has hints of apples and pears with underlying tones of something more exotic. 

3.     SAUVIGNON BLANC £4.15 £5.65 £15.95 
          Vignoble du Sud, Vin de Pays d'Oc - France 
             Lovely fresh herby style with grassy varietal character. 

4.     CHARDONNAY £16.95 
        Torreón de Paredes - Valle de Rengo, Chile
             Young, fresh, fruity and balanced on the palate. 

5.     YOUNG VINES CHENIN BLANC £17.50
          De Waal, Stellenbosch - South Africa 
           A refreshing, mouth-watering wine - ideal as an aperitif or with light foods. 

6.    SAUVIGNON BLANC £19.95 
         Nobilo Fernleaf, Gisbourne & Hawkes Bay  - New Zealand
           A light, easy drinking style with aromas of citrus and tropical  fruit. 

R O S É
7.     WHITE ZINFANDEL £3.75 £4.75 £13.95 
          Willowood - California 

           A lively, fruity rosé wine with aromas of red summer fruits and and attractive crisp sweetness on the palate.

8.    PINOT GRIGIO ROSÉ, IGT £14.95
          Veneto Villa Carlotti - Italy 
           Deliciously vibrant in colour and taste, juicy berry note. Clean and crisp with fresh fruit finish.

R E D W I N E S
        175ml 250ml Bottle

9.    Senso Sangiovese £3.75 £4.75 £13.95
          Botter - ltaly 
             Light and fruity, a fresh bouquet with floral notes.

10.  Merlot Willowood £4.15 £5.65 £14.95
        California 
        This Merlot is a delicious soft rounded red with soft hints of ripe red berries and supple tannins.

11.    Malbec £4.15 £5.65 £15.95
          Alta Gloria Mendoza 
           This wine has black fruit flavours and big chunky tannins.

12.   Tempranillo-Shiraz £16.95
          Dona Victorina - Spain 

        Rich aromas and vibrant flavours,  juicy red cherries,ripe plums, warm spices 

13.   Shiraz £19.95
          Katherine Hills - South Australia 

        Full of concentrated plums and blackcurrants.  A hint of white pepper adds a warming spice to the finish. 

14.   Chateau De la Ligne £24.95
          Bordeaux Supérieur - France 
             With aromas of red fruits and spices, this is a silky soft wine with rich flavours. 

S P A R K L I N G
15.   Cuvée Adrien Lacombe £19.95 
         Vin Mousseux - France 
         This easy-drinking sparkling wine from the Loire Valley is ideal for a celebration or an occasion.

C H A M P A G N E
16.  Chimère, Brut £35.00 
          France 
           A quality dry Champagne with lemony, biscuity flavours, fine bubbles and a touch of ageing.

17.    Taittinger Brut Reserve £47.00 
          France
           A beautifully balanced Champagne with crisp, elegant fruit. 

Our food is freshly prepared on the premises everyday using the best, fresh and natural ingredients where possible. We try our very best to cater for people with allergies
and food intollerances. Please inform your server in advance when ordering any food requirements and we will do our best accommodate.  

Please note that we cannot guarantee that any of our foods are free from nuts or nut trace elements. 
Due to the presence of nuts in some of our dishes we cannot guarantee the total absence of nut traces.  


