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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 cream 

 

Ice cream 

 

 

Black Pudding 

Fresh Produce, Glasgow 

 

Fresh Select, Glasgow 

 

Corrigans, Glasgow 

 

JR Fine Foods, Glasgow 

 

J Telfer and sons, Milton of Campsie 

 

Chocolate box ice cream company 

Lanarkshire 

 

Charlie Roper, Stornoway  



Starters and Smaller Plates 

Baked Camembert (V)(cgf)             13.55 

With truffled honey, herbs and garlic, with croutons 

 

Charcuterie board(df, cgf)             14.95 

A board of prosciutto, salami, olives, gherkins,  

served with crusty bread 

 

Soup of the Day (V, vg, cgf)             5.95 

freshly made, served with crusty bread 

 

Haggis Bon Bons                  7.85 

With our famous Drambuie Cream sauce 

 

Garlic mushrooms(Cgf)             7.95 

Baked creamy garlic mushrooms on toasted bread 

 

Chicken pate               6.95 

Chicken liver pate with oatcakes and red onion marmalade 

 

 

Chicken Goujons               9.95 

Panko breaded chicken goujons served with salad,  

sweet chilli and garlic mayo dips 

 

Prawn cocktail                      8.75 

prawns topped with marie rose sauce with baby lettuce, 

Cucumber, tomato and lemon 

 

Seafood Salad                 12.95 

Hot and cold smoked salmon, prawns and smoked mackerel. 

Served with salad and marie rose sauce 

Sides and Nibbles 

crusty bread (V)         3.25  

Garlic bread (V)         3.95 

Marinated Olives (VG, GF)        3.75 

Bucket of chips (V)         3.75 

Sweet potato fries(V)        4.50 

Side of Vegetables (cVG, GF)        4.00  

Onion Rings with garlic mayo (V)      3.95 

Can be Gluten Free (CGF)  Vegetarian (V)   Vegan (VG)  Can be Dairy Free (CDF) 

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

accommodate you 



 
 

Chicken Stornoway             14.95 

Tender chicken breast with black pudding and Drambuie cream sauce 

Served with crushed potatoes 

 

Cajun Chicken              13.95 

Succulent chicken breast marinated in cajun spices 

Smothered in a creamy peppercorn sauce 

   

Veggie cauliflower             11.50 

Roast cauliflower, mushroom puree and sundried tomatoes      

 

Kincaid Steak Pie              12.95 

a Kincaid classic, slow cooked rump of beef, carrots and pearl onions     

with puff pastry, baby potatoes and seasonal vegetables  

 

Roast cod               16.95 

Roast cod, with mashed potato and chorizo sauce   

  

Fish n’ Chips               13.75 

Freshly breaded Haddock served with peas, chips and tartare sauce  

 

Scampi                        13.75 

Breaded wholetail scampi served with chips and salad  

  

Mac and Cheese (V)                                                                                10.50 

creamy macaroni made with cheddar 

 and glazed with mozzarella, served With Dressed salad and fries  

Main Courses 

Salads and platters 

Chicken Caeser salad             13.95 

Sliced roast chicken on mixed salad with Caeser dressing 

 

Charcuterie board(df, cgf)             14.95 

A board of prosciutto, salami, olives, gherkins,  

served with crusty bread 

 

Ham and cheese salad             14.95 

Honey roast ham and Scottish cheddar with coleslaw, 

Gherkins and red onion marmalade 

 

Seafood platter              16.70 

Hot and cold smoked salmon, prawns with marie rose, 

Mackerel, with baby potatoes 



Burgers 

All of our burgers are homemade with prime beef and are served in a warm  

brioche bun, with tomato and lettuce served with chips 

 

Cheese burger              12.95 

Beef burger topped with cheddar cheese 

 

The jenny               16.95 

Beef burger loaded with cheese, bacon, onions, mushrooms 

And served with pepper sauce 

 

Chicken in a bun              13.95 

Spiced chicken with sweet chilli mayo 

 

Halloumi burger(V)(             12.95 

Char grilled spiced halloumi with sweet chilli mayo 

 
Main Courses 

From the Grill 
 

Signature dish 

Fillet of Beef Medallions            32.45  

delicious fillet beef medallions cooked to your liking topped with haggis, 

Served with crushed potatoes and our famous Drambuie cream 

 

Fillet Steak (GF, CDF)                  28.95 

served with chips, mushrooms, tomato, and caramelised onions 

 

Sirloin of Prime Beef (GF, CDF)                             22.95 

served with chips, mushrooms, tomato, and caramelised onions 

 

 
Chicken sizzler                                13.95 

Spiced chicken on a sizzler with onions and peppers 

Served with salad, pitta and yoghurt 

 

Grill sauces all 3.80    Sides  

Peppercorn        Basket of crusty breads (V)  3.25 

Scottish blue cheese      Garlic bread     3.95 

Our famous Drambuie sauce    Marinated Olives (VG, GF)   3.75 

Arran grain mustard cream    Bucket of chips (V)    3.75 

          Sweet potato fries (VG)      4.50 

          Side of Vegetables (VG, GF)   4.00 

          Onion Rings (V)    3.95 



 

Tea & Coffee 

Pot of Tea for One    2.45 

Herbal Tea      2.75 

Americano      2.45 

Flat White      3.20 

Latte/Iced Latte     3.20 

Cappuccino      3.30 

Espresso       2.45 

Hot Chocolate     3.20 

Liqueur Hot Chocolate   7.85 

Desserts 

Children’s Menu 
Available for children only  

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               795 

breaded fillet of fish with chips, lemon and peas 

Cheesy Pasta (V)              5.95 

macaroni in a creamy cheese sauce with salad  

Kids Ice Cream with Sprinkles           3.25 

Sticky Toffee Pudding (V)   6.75 

served with vanilla ice cream and    

Hot butterscotch sauce  

 

Apple pie(V)      6.75 

Served with ice cream or custard  

 

Caramel shortcake(V)    6.75 

decadent caramel shortcake  

with custard  
      

Cheesecake(V)      6.75 

baked vanilla cheesecake topped with for-

est fruits   

 

Affogato (gf, v)      6.75  

vanilla ice cream with a freshly         

brewed espresso     

   

Scottish Cheeses (V, CGF)    9.85           

A selection of Scottish cheeses      

Served with red onion marmalade and 

oatcakes 

 

Trio of Ice Creams  (GF)    5.95 

choose three scoops from chocolate,      

vanilla, strawberry, mint and caramel  

 

 

DESSERT WINE 
 

LAFLEUR MALLET, SAUTERNES   37.5CL 
FRANCE, AOC     21.25 

A TEXTBOOK EXAMPLE OF ELEGANT SAUTERNES, THE 
SWEETNESS PERFECTLY BALANCED BY THE ACIDIITY 

 

VIN SANTO DEL CHIANTI SERELLE,  37.5CL 
RUFFINO, ITALY     26.50 

AROMAS OF CANDIED FRUIT AND NOTES OF HONEY,  

EUCALYPTUS AND CITRUS FRUITS. THE PALATE IS RICH 
AND DENSE WITH A DELICIOUS SWEETNESS IN BALANCE 
AND REFRESHING FINISH. 



 

 

 

 

 

 

 

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. 


