Menu

&Wine
List

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.
We have recently been awarded VisitScotland’s Taste Our Best accreditation, which
recognises our commitment to the use of local Scottish produce
and to the high quality of food we serve

Suppliers
Fruit and Veg

Elliots, Glasgow

Butchery

J Campbell, Glasgow
Dawn Meats, Ayrshire
Mclays, Glasgow

Seafood

Corrigans, Glasgow

Cheese

JR Fine Foods, Glasgow

Milk and cream

J Telfer and sons, Milton of Campsie

Ice cream

Chocolate box ice cream company
Lanarkshire

First Course and Smaller Plates
Soup of the Day

(V)

5.50

Seafood Salad

7.65

smoked salmon, prawns with marie rose
and sherry marinated herring served with
artisan bread

served with artisan bread

Prawn Cocktail

prawns topped with Marie Rose sauce with baby
gem lettuce, cucumber, tomato and lemon.

Beetroot & Goats Cheese

(V)(N)

8.75

baked beetroot, goats cheese, beetroot hummus,
dressed leaves and pine nuts

Chicken Goujons

9.35

panko breaded chicken goujons served with salad,
sweet chilli and garlic mayo dips

10.85

Jamie’s Mixed Pakora

(GF)

8.65

Chicken, veg, haggis, mushroom and cauliflower
served with pakora dipping sauce

~Sides & Nibbles~
Combine a starter and a side for an ideal light meal

Onion Rings

3.95

Garlic Bread

3.50

Warm Artisan Breads

3.25

panko breaded haggis bon bons with our famous
Drambuie cream

House Salad

3.75

Chicken Pate

Bucket of Chips

3.75

Mac & Cheese

5.95

Side of Seasonal Vegetables

4.00

Sweet Potato Fries

4.50

Popadoms & Spiced Onions

4.00

Nachos

8.95

(V)

topped with mozzarella, fresh salsa, sour cream,
guacamole & hot jalapeno peppers

Haggis Bon Bons

8.25

6.95

chef’s sweet and smoky hickory flavoured
chicken pate with arran oaties

Caprese Salad

6.95

(V)(GF)

fresh mozzarella, tomato and basil
drizzled with olive oil and balsamic

Gluten free (GF)

Vegetarian (V)

Vegan (VG)

Contains nuts (N)

Please inform your server of any dietary requirements or allergies and we will be happy to accommodate you

Main Courses
Kincaid Steak & Ale Pie

11.95

Duck

18.95

a Kincaid classic, slow cooked rump of beef,
carrots and pearl onions topped with puff pastry
served with baby potatoes

pan seared duck breast with honey glazed
carrots, crushed potatoes and a red wine jus

Fish n’ Chips

fresh wild mushrooms bound in a creamy
risotto

13.75

panko breaded haddock served with
tartare sauce, chips & peas

Cajun Chicken

Wild Mushroom Risotto

11.95

(V)

Smoked Haddock
12.95

16.95

smoked haddock fillet with a white wine cream
sauce, green beans and sauteed potatoes

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

Scampi

12.75

breaded wholetail scampi served with
chips and salad

Chicken Stornoway

Ham and Cheese
14.65

tender chicken breast with Stornoway black
pudding and Drambuie cream sauce served
with crushed potatoes.

all curries served with rice and naan
14.95

with cream & coconut

Chicken Bhoona

14.95

traditionally mild curry, cooked with
fresh coriander

South Indian Garlic
Chilli Chicken

11.95

honey roast ham and Scottish cheddar with
coleslaw, gherkins and red onion marmalade

Seafood Platter

14.95

smoked salmon, prawns with marie rose
and sherry marinated herring served with
artisan bread

Curry Corner
Chicken Korma

Salads and Platters

Chicken Caesar

12.95

little gem lettuce, chicken, Caesar dressing
and parmesan

Sweet & Sticky King Prawn

14.95

on oriental salad

14.95

sweet & spicy

Veg & Vegan options available
other curries on request

Gluten free (GF)

Vegetarian (V)

Vegan (VG)

Contains nuts (N)

Please inform your server of any dietary requirements or allergies and we will be happy to accommodate you

Main Courses
Burgers

From the Grill

All of our burgers are homemade with prime beef and
are served in a warm brioche bun with tomato and
lettuce and served with coleslaw

~Signature Dish~

Prefer your burger without the bun? Our burgers are

Fillet of Beef Medallions

32.45 just as good naked

fillet of beef medallions topped with haggis, served
with crushed potatoes and Drambuie sauce

Cheese & Smoky Bacon burger

12.45

~Steaks~

beef burger topped with Scottish cheddar cheese,
smoky bacon & barbecue sauce

Our steaks are from prime beef, cooked to your
liking and served with mushrooms, tomato,
caramelised onions

The Jenny

13.95

beef burger loaded with cheese, bacon, onions,
mushrooms & served with peppercorn sauce

Fillet Steak

28.95 The Bombay Bad Boy

Sirloin of Prime Beef

22.95

10oz Gammon Steak

12.95

topped with a fried egg

Chicken in a Bun

13.95

13.45

cajun chicken breast with sweet chilli mayo

Halloumi Burger
Chicken Sizzler

14.95

beef burger loaded with cheese, spicy chicken and
jalapenos

(V)

12.95

char grilled spiced halloumi with sweet chilli mayo

tikka spiced chicken on a sizzler with onions
and peppers served with salad, pitta and raita

Grill Sauces (perfect with steak!)
Peppercorn
Scottish blue cheese
our famous Drambuie sauce
Arran grain mustard cream

All 3.80

~Sides~
House Salad

3.75

Bucket of Chips

3.75

Mac & Cheese

5.95

Side of Seasonal Vegetables

4.00

Onion Rings

3.95

Sweet Potato Fries

4.50

Popadoms & Spiced Onions

4.00

Desserts
Sticky Toffee Pudding

6.75

(V)

sticky toffee pudding drenched in hot
butterscotch, served with vanilla ice cream

Apple Pie

6.75

served with clotted cream ice cream

Caramel Shortcake

6.75

Affogato

5.75

decadent caramel shortcake with custard
(GF)(V)

vanilla ice cream with a freshly brewed espresso

Cheesecake

6.75

Trio of Ice Creams (GF)

6.75

Scottish Cheeses

9.85

baked vanilla cheesecake topped with forest fruits

choose three scoops from vanilla, chocolate,
strawberry, mint and caramel
(V)

selection of Scottish cheeses, ask your server for
todays selection
served with red onion marmalade and oatcakes

Tea & Coffee
Pot of Tea for One
Black/White Coffee
Herbal Tea
Latte/Iced Latte
Cappuccino
Espresso
Hot Chocolate
Liqueur Hot Chocolate
Cream Topped Liqueur Coffee

2.45
2.45
2.75
3.20
3.30
2.45
3.20
7.85
7.85

made with your favourite liqueur

Dessert wine
Why not treat yourself to one of our
elegant dessert wines to complement
your pudding or cheese board?

Children’s Menu
These options are only available to children

Steak Pie

7.95

steak pie topped with puff pastry with chips and peas

Chicken Goujons

7.95

panko breaded chicken goujons with chips and salad

Fish and Chips

7.25

breaded fillet of fish with chips, lemon and peas

Cheesy Pasta
macaroni in a creamy cheese sauce with salad and garlic bread

7.25

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, the High Church of Campsie and the façade of the Gallery of modern Art.

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 an earlier structure,
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.

