Dear Guest

Thank you for choosing to dine with us, we appreciate your custom and we
hope that you will thoroughly enjoy your meal and service here at the
Dalgarven House Hotel,
Our new menu offers a wide choice of freshly prepared starters, main courses
and desserts, all prepared here on the premises by us.
And now you can save even 30% on food with our new LOYALTY CARD

We are delighted to cater for any family occasion or parties, please ask for
our new wedding packages, private dining and special menus. Our brand new
refurbished function suite and new lounge bar can cater from groups of 20 to
120.
With party packages starting from £250.00 there is no excuse not to
celebrate
For more info ask our staff or contact us on our facebook, e mail
info@dalgarven.co.uk or call 01294 553061
Kindest regards

Dalgarven Team

Express Lunch and early bird menu
Served between 12.00– 15.00 and 17.00-18.30 Monday to Friday
And Saturday and Sunday 12.00 –18.30
one course £7.95, two courses £9.95 and three courses £11.95

Chefs soup of the day with crusty bread
Garlicy button mushrooms, in a creamy sauce
Fan of sweet melon, with a berry coulis
Garlic bread glazed with cheese
ooOoo

Penne pasta in a garlicy chicken breast and mushroom sauce,
Penne pasta in a sun blushed tomato sauce
Mac n Cheese served with salad, chips and garlic bread
Oven baked lasagne, salad, chips and garlic bread
Smaller portion of tender beef steak pie topped with butter puff pastry with vegetables and potatoes or fries
8 oz Prime Beef Burger with cheese, on a bun, slaw, chutney, home made onion rings and chips
Perri Perri chicken wrap with salad and chips
BLT, bacon lettuce and tomato sandwich, with salad and chips

ooOoo
Hot chocolate brownie served with vanilla ice cream
Ice cream with whipped cream and wafer
Cooked chocolate chip cookie dough, served with ice cream
Or
why not enjoy a delicious coffee or hot chocolate after your meal

Specials Lunch and Early bird menu
Served between 12.00– 15.00 and 17.00-18.30 Monday to Friday And Saturday and Sunday 12.00 –18.30
one course £9.95 two courses £12.95 and three courses £16.95

Haggis fritters with a tikka mayo
Homemade chicken liver pate flavoured red wine and garlic with our own red onion chutney and oat cakes
Garlic bread glazed with cheese
Crispy fried goats cheese with red onion and cranberry salsa
ooOoo
Cajun chicken breast on spicy fries and salad
Fish n chips, freshly battered or breaded haddock served with chips, salad and tartar sauce
Chicken tempura, chicken fillet in crispy batter with sweet chilli sauce, chips and salad
Regular sized tender beef steak pie topped with butter puff pastry, vegetables and potatoes
Salt and chilli chicken, with curry sauce, salad and chips
Scottish burger, 8 oz beef burger topped with haggis served on a soft brioche bun, salad and chips

Louisiana breaded chicken burger stack, spiced breaded chicken breast, bacon served on a soft brioche bun, BBQs
sauce, salad and chips
Tagliatelle in a creamy spinach and sundried tomato sauce

On Sunday, enjoy our delicious Roast, served with roast potatoes, vegetables and proper gravy
ooOoo
Steamed toffee pudding with butterscotch sauce and vanilla ice cream
Light cranachan parfait, lightly frozen honey and whiskey cream layered with raspberries and toasted oats
Apple and salted caramel cake served with ice cream

Available Monday—Friday 12.00—15.00 and 17.00—21.00 and weekends 12.00—21.00

STARTERS

SALADS

Chefs soup of the day with crusty bread

£3.25

Haggis fritters with a tikka mayo

£5.75

Crispy tempura
Starter portion of this popular dish served with a sweet
chilli dipping sauce

Grilled chicken on house salad,
£10.50
crisp lettuce, tomato and cucumber in house dressing
Sweet chilli king prawns
£13.50
Warms sweet chilli king prawns on a house salad
Goats cheese salad
£10.50 house
salad topped with crumbled goats cheese and crushed
walnuts

Vegetable

£5.25

Chicken

£5.25

King prawn

£6.50

Oven baked beef lasagne, garlic artisan
bread, chips and salad

Classic cocktail of Atlantic prawns,
Marie rose sauce and brown bread

£5.75

Mac n` Cheese, macaroni in a mature cheddar £9.95
cream sauce, glazed with cheddar, garlic artisan bread
and chips

Homemade chicken liver pate flavoured
with dry sherry and port, our own red onion
chutney with oat cakes
Garlicy button mushrooms, in a creamy
cheese sauce

£5.75

Rosette of sweet melon

£5.25

£5.25

Vegetable pakoras,
£5.25
Gluten free home made vegetable pakoras with a
spiced dip
Crispy fried goats cheese with red onion
£5.25
and cranberry salsa

PASTAS
£9.95

Penne pasta with a creamed mushroom
and garlic sauce and garlic artisan bread
Add strips of chicken breast

£8.25

Tagliatelle in a creamy spinach and sundried
tomato sauce

£9.95

£2.50

gluten free pasta available)

SIZZLING FAJITAS
Flour tortillas, served with salsa, sour cream and cheese
Vegetable

£8.95

Chicken

£11.50

Tender beef

£13.95

FLAME GRILLS

BURGERS
Grilled on the char grill, all are served on a soft
brioche bun, BBQ sauce, salad and chips

All our grills are served with grilled tomato, sauté
mushroom, homemade onion rings and chips or steamed
parsley potatoes.

All our steaks are dry aged and supplied by Campbell’s of
Linlithgow,
8 oz Prime Sirloin steak

£18.95

8 oz ground prime Scottish beef

£10.95

8 oz ground prime Scottish beef,
cheddar

£10.95

Scottish burger, 8 oz beef burger topped
with haggis
£11.50
Goats cheese burger, prime 8 oz burger topped with a
slice of grilled goats cheese
£11.50

Mixed grill with a full beef steak,
£19.95
4 oz gammon steak, 4 oz chicken breast, sausage, haggis
and black pudding, this is a belly buster

Louisiana chicken burger stack spiced breaded
chicken breast and bacon
£11.50

Grilled Scottish salmon

£13.50

MAINS

8 oz juicy Gammon steak

£10.50

8 grilled King prawn tails

£15.95

Why not pair your delicious grill with one
of our sauces and butters
Garlic butter
Creamy green peppercorn sauce
Whisky cream sauce

£2.00 each

Traditional steak and ale pie, with glazed
£10.95
vegetables and a choice of steamed parsley potatoes or
chipped potatoes
Chicken and mushroom pie, creamy veloute
£10.95
sauce, topped with butter puff pastry, glazed vegetables
and choice of steamed parsley potatoes or chipped
potatoes
Fish n` Chips
£10.75
Fresh haddock fillet in a light beer batter, tartar sauce and
chunky chips also available in crumb
Arran beef, strips of Scottish beef in a
£13.50
creamy Arran mustard sauce served with rice or chips
Chicken breast with haggis,
£13.50
whisky cream sauce, glazed root vegetables, choice of
steamed parsley potatoes or chipped potatoes.
Sausages n` Mash, 3 pork sausages served on
Butter mash and onion gravy

£10.95

MAINS

CHILDRENS DISHES

Crispy Tempura

For under 12s
Main course £4.50 and starters and desserts all £2.25

In a crispy herb and garlic batter, served with sweet
chilli sauce,

Vegetable

£8.95

Chicken

£10.75

King prawns

£13.95

Teriyaki chicken, chicken breast stir-fried £11.50
in garlic, ginger and soy served on noodles
Teriyaki beef, strips of tender beef
served as above

£13.50

Cajun butterfly chicken breast
with salt and pepper fries, salad
and cool dip

£11.50

Salt n Chilli chicken, with a curry sauce,
salad and chips

£11.50

Soup of the day
Melon with berry coulis
Cheesy garlic bread
Chicken goujons
Homemade Steak pie
Macaroni cheese
Sausages in gravy
Fish fingers
Cheesy beano

All served with either chips or potatoes and vegetables or
beans
Banana Split
Ice cream clown
Ice cream with chocolate sauce

SIDE ORDERS

£2.75 each

Cheese garlic bread
Home-made onion rings

Sweet and sticky chicken, battered chicken £11.50
strips in a sweet chilli sauce served on rice

Salad in house dressing
Salt and pepper fries
Chunky chips
Salad of Tomato and balsamic dressing
Side portion of mac n` cheese
Vegetable tempura drizzled with sweet chilli dip

Butter mashed potatoes

Tea and Coffee

Home made desserts

All £4.95
Baileys cheese cake, with a toffee sauce
Apple and salted caramel cake, with vanilla
ice cream or custard
Warm chocolate brownie, with chocolate sauce
and vanilla ice cream
Sticky toffee pudding with toffee sauce and ice cream
A modern twist on Cranachan, half frozen raspberry
parfait, with toasted oats and a hint of malt whiskey
Luxury vanilla ice cream with chocolate sauce
Baked chocolate chip cookie dough, with vanilla ice
cream

Cheese
Arran cheddar and brie
with red onion jam and oat cakes

£5.75

Cheese and Port,
£7.95
Arran cheddar and brie with red onion jam
and oat cakes

Double Espresso

£2.25

Americano

£1.75

White coffee

£1.95

Tea per person

£1.75

Speciality teas

£1.75

Cappuccino

£2.45

Late

£2.45

Flavoured late

£2.95

Hot chocolate

£2.45

Luxury hot chocolate
with whipped cream

£2.95

Irish coffee or other liqueur coffees

£4.95

