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We pride ourselves on our locally sourced produce for our freshly prepared meals. 

Extra time and care is taken to ensure all our produce is of the  

highest quality available. 

 

Suppliers 
 

 

 

 
Fruit and Veg 

 

Butchery 

 

 

 

Seafood 

 

Cheese  

 

Milk and eggs 

 

Ice cream 

Elliots, Glasgow 

 

J Campbell, Glasgow 

Mclays, Glasgow 

Dawn Meats, Ayrshire 

 

Corrigans, Glasgow 

 

LK Foods, Glasgow 

 

J Telfer and sons, Milton of Campsie 

 

Chocolate box ice cream company 



Starters 

Soup of the Day (V)           3.95 
freshly made, served with a crusty roll 

 
 
Lentil Soup             3.95 
a warming bowl of lentil soup served with a crusty roll 

 
 
Chicken liver pate           5.95 
smooth chicken liver pate served with red onion and port chutney,  
sourdough toast 
 
 
Seafood Salad             7.75 
Highland smoked salmon, prawns and smoked mackerel  
with fresh bread 

 
 
Prawn Cocktail                                                                5.60 
traditional prawn cocktail with iceberg lettuce and Marie Rose sauce 

 
 
Stornoway Black Pudding          7.00 
served on a spring onion tattie scone with a soft poached egg and chorizo sausage 

 
 
Chicken Goujons            6.00 
crispy breaded chicken strips with sweet chilli & garlic mayo dips 

 
 
Haggis              6.00 
filo parcels stuffed with haggis & our famous Drambuie cream 

 
 
Goats Cheese (N)           6.00 
melting goats cheese in a Panko crumb  
with honey toasted walnuts and a fig chutney 

 
 
Nachos (V)              6.25 
topped with mozzarella, fresh salsa, sour cream  
& hot jalapeno peppers 
 

  

 

 

    

Gluten free(GF)  Vegetarian(V)   Vegan (VG)  Contains nuts (N) 



Main Courses 

Chicken in a Bun    9.95 

cajun chicken breast in a floured bap with  
lettuce, mayo, salsa & chips 

Peat Smoked Haddock (GF)  13.95 
on crushed potatoes with a mull of Kintyre and 
grain mustard cream 

 
Salmon (GF)     12.95 
harissa spiced salmon on wilted spinach  
with sauté potatoes and caper butter sauce 

 
Grilled Sea Bass (GF)    12.95 
served on a shellfish chowder flavoured 
with Pernod and fresh herbs 
 
Baked Haddock (GF)    12.95 
crushed chick peas with garlic, wilted spinach 
and roast cherry tomatoes 

Burgers 

Seafood 

Halloumi (V,GF)     9.95 
grilled halloumi with sun blushed tomatoes  
and spiced chick peas  

 
Seafood      12.75 
Highland smoked salmon, prawns & smoked 
mackerel served with fresh potato salad 

 
Country Ham (GF)    9.45 
country ham and mature cheddar cheese  
salad served with coleslaw 

 
Poached Chicken Salad (GF)  10.45 
with sweet tomatoes, Kalamata olives,  
crispy croutons and parmesan 

Salads 

All of our burgers are homemade with 
prime Scotch beef and are served  
with chips and coleslaw 

 

Beef        8.95 

 

Cheese       9.75 
 

Cheese & Bacon           10.95 

 

Haggis       10.95 

 

Jenny     12.75 

loaded with cheese, bacon, onions,  
mushrooms & served with pepper sauce 

 

Sides 

Side Salad      2.65 

Warm Breads     2.65 

Onion Rings      3.65 

Chips       3.15 

Garlic Bread     3.15 
add mozzarella     3.65 
 



Main Courses 

Kincaid Steak Pie     9.45 
slow cooked rump of beef with  
carrots and pearl onions topped  
with puff pastry 

 
Bacon Steak      10.45 
topped with a fried egg and served 
with chips and peas 

 
Four cheese Macaroni    9.95 
Mull of Kintyre cheddar, gruyere,  
mozzarella and parmesan cheese topped  
with a herby crust served with  
garlic bread and fresh salad 
 
Fish n’ Chips      10.40 
freshly breaded haddock in panko  
breadcrumbs served with tartare sauce,  
chips & peas 

 
Scampi       10.45 
breaded wholetail scampi with tartare sauce 
 
Steak Sandwich     10.95 
fillet of beef on toasted ciabatta with grain  
mustard mayo & caramelised onions 

Vegetarian 

Classics 

Mezze Platter (v)    9.95 
roast Mediterranean vegetables, mozzarella,  
feta, olives, hummus & warm breads 
 
 

Lentil Bolognese (VG)    9.95 
puy lentils cooked in a tomato and garlic 
sauce with mushrooms and red wine  
served over tagliatelle 
 
 

Quinoa and roast aubergine (VG) 9.95 
warm salad of quinoa with spiced roast 
chick peas, sweet potato and smoked  
aubergine  

Signature Dish 

Beef Medallions   22.95 

 

delicious fillet of beef medallions cooked to 
your liking topped with haggis and our  

famous Drambuie cream 

Chicken 

Chicken and chorizo Penne   11.95 
chicken and chorizo penne cooked  
in a tomato and chilli sauce with freshly  
grated parmesan  
 

Chicken Balmoral    12.45 
tender chicken breast with  
haggis & Drambuie cream 

 
Cajun Chicken     10.45 
succulent chicken breast marinated in Cajun  
spices smothered in creamy peppercorn sauce 
 

Piri Piri Chicken (GF)    10.45 
piri piri marinated chicken skewers with roast 
sweet potato, fresh salad and a coriander  
yoghurt 

Steaks 

 

 
Fillet  22.35 

 

Caledonian choice 
Sirloin  16.95 

 
 

Cooked to your liking and served with  
mushrooms, tomato and  

caramelised onions 
 
 
 

Grill Sauces 
Peppercorn, Strathdon blue cheese,  

Drambuie, grain mustard cream 

1.95 

All our steaks are Scottish farm assured and are aged for 

a minimum of 28 days 



Desserts 
Sticky Toffee Pudding    5.20 
smothered in hot butterscotch & served  
with vanilla ice cream 

 
Chocolate Fondant     5.75 
a soft centred hot chocolate pudding served with 
jaffa cake ice cream & orange  
caramel—cooked to order, so expect a  
delay, but definitely worth the wait 

 
Award Winning Ice Cream (GF)   4.75 
choose from: vanilla, strawberry,  
chocolate, mint choc chip, clotted  
cream or caramel  

 
Homemade Caramel Shortcake  5.20 
delicious & decadent caramel shortcake served hot 
with custard 

 
Cheese Board                                      6.95           
with Arran ‘oaties’ and a red onion  
and port chutney 

      

Strathdon Blue—Highland Fine Cheese, Tain 

Clava Brie— Connage Highland Dairy, Inverness 

Mull of Kintyre cheddar—Campbeltown Creamery 

 

 

 

Affogato (GF)     4.75 

vanilla ice cream drenched with a  
freshly brewed espresso 

 

Crisp Apple Tart    5.20 
served with clotted cream flavour  
ice cream & toffee sauce 
 
Raspberry Cranachan   5.20 
freshly whipped cream with heather  
honey, toasted oatmeal & a hint of  
Drambuie 

Tea & Coffee 

Pot of Tea for One    1.75 

Black/White Coffee    1.85 

Herbal Tea     1.95 

Latte      2.10 

Cappuccino     2.10 

Espresso      1.85 

Hot Chocolate     2.10 

Cream Topped Liqueur Coffee 4.45 

made with your favourite liqueur 

Kids Menu 

Chicken Nuggets and Chips 

Ham & Cheese Toastie 

Beans on Toast 

Cheesy Pasta 

Fish Goujons & Chips 

4.95 

 
Please note, that whenever possible, children can have smaller portions of adult 

main courses. 
However this option is only available to children 

Gluten free desserts available please ask for todays option 

 



 

 

 

 

 

 

 

The greater part of the present building was reconstructed around1812 to the designs 

of David Hamilton who was the architect responsible, at a later date, for the Lennox 

Castle and the High Church of Campsie. 

 

 

David Hamilton’s work at the Kincaid can be seen in the eastern block of the hotel and 

is said to have been inspired by the castle of Inveraray, Argyllshire. This block has a 

central staircase under a square tower and four corner turrets. 

 

 

The older portions of the house adjoin the north part of the west side of the main block. 

They comprise, on the south, the remains of the original house believed to date from 

1690 and, to the north of this, an addition of the mid-18th century. 

 

 

Kincaid House is now a grade ‘A’ listed building and has undergone extensive  

restoration, it was discovered that the 1812 addition was built over and earlier struc-

ture, as yet undated. 

 

 

Kincaid House was the residence of the family Kincaid of that Ilk, who formerly  

occupied an older house, Kyncade Tower, on the same site. 


