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DA I RY  F R E E  M E N U

Grill RAD Classics

Should you have concerns about a food allergy or intolerance, 

please speak to our staff before you order your food or drink.  

Please ask a member of our team for our full vegan, dairy free & 

non gluten containing ingredients menus 
 

 — VEGETARIAN   — VEGAN

Chef’s Soup of The Day 5.95
crusty bread roll (ask server)

Haggis & Black Pudding Tower 8.75
red wine jus, crispy leeks 

BBQ Glazed Chicken Strips 8.95
sesame seeds, asian slaw 
as main course with fries 17.50

Prawn and Crayfish Cocktail 9.75
marie rose sauce, lemon wedge, smoked paprika,  
ciabatta wafers

Cauliflower Pakora 8.50 VE
garlic mayonnaise dip, crisp salad 
 
Seasonal Melon 8.25 VE
berry compote, strawberry and lime syrup, raspberry 
sorbet

Loaded Potato Skins 8.95 VE
salsa, cheddar 

Avocado Toast 8.50 VE
pico de gallo

Braised Ribeye Steak 19.50
red wine jus, roast potatoes, root vegetables

Pork Loin Steak 18.50
black pudding, potatoes, green vegetables,  
wholegrain mustard jus

Mediterranean Chicken Enchiladas 17.95 
fries, mixed salad  
vegetarian option available 15.95  

Pan Seared Breast of Duck 19.50
blackberry reduction, potatoes, green vegetables

Sweet Chilli King Prawn Stirfry 18.50  
basmati rice, mixed vegetables, sesame seeds 
vegetarian option available 15.95 VE

Chickpea En-Croute 16.50  VE
ratatouille, basmati rice

Tomato & Sriracha Spiced Pasta 16.50  VE
cheddar glaze 

8oz Chargrilled Sirloin Steak 31.50

8oz Chargrilled Fillet Steak 35.50

Chargrilled Butterfly Breast of Chicken 17.50

ADD SAUCE 3.75
red wine gravy 

Our succulent steaks are from the highest quality  
Caledonian Crown Scotch Beef, these impressive cuts  
are bursting with flavour and chargrilled to perfection. 
All served with mushrooms, tomato and fries.

Slow Cooked Diced Beef 16.95
seasonal vegetables, potatoes

Battered Fillet of Haddock 18.50
fries, garden peas, tartare sauce 

Breast of Chicken with Haggis 17.50
seasonal vegetables, potatoes, red wine jus

Sticky Toffee Pudding 8.25 VE
toffee sauce, vanilla ice cream

Chocolate and Orange Torte  8.25 VE
mango coulis, mango sorbet

Caramel Cheesecake 8.25 VE
vanilla ice cream, fruit garnish

Trio of Coconut Ice Cream 7.75 VE
raspberry  sauce

Desserts


