
     Restaurant & Bar, Kip Marina. www.TheChartroom.co.uk  01475 520919 

 

Oat rolled West Lothian haggis & black pudding croquettes, Arran mustard sauce  

Lentil and ham hough soup, crusty bread (v+) (g+) 

Trio of bruschetta - tomato and basil, marinated olives, roasted peppers (v) (g+)  

Chicken liver pate, pear & ale chutney, Scottish oatcakes (g+) 

Goat’s cheese, orange & cranberry tart, rocket salad, honey balsamic glaze (v)  

Old fashioned prawn cocktail, brown bread & butter (g+) 
(Supplement £2) 

   Seafood platter - Fort William hot smoked salmon, prawn & crayfish cocktail, salmon pate (g+) 
(Supplement £4) 

  

~~||~~ 

  

Baked Scottish salmon fillet, lemon & herb butter sauce (g+) 

Ultra slow braised daube of Scottish beef, haggis bonbon, red wine, Pancetta & baby onion sauce (g+) 

     Chicken supreme stuffed with mozzarella & sun blush tomato, pesto cream sauce (g+) 

Fish & Chips - hand breaded fillet of Peterhead haddock, mushy peas, homemade tartare sauce 

Wild mushroom risotto, garlic bread shard (v) (g+) 

Handmade 6oz Scottish beef burger, brioche bun, beer battered onion rings & fries (g+) 

Baked fillet of cod on savoy cabbage & smoked bacon, dauphinoise potatoes (g+) 
(Supplement £2) 

Scottish dry aged sirloin steak, pepper sauce, fries & beer battered onion rings (g+) 
(Supplement £7) 

  

~~||~~ 

  

Baileys crème brûlée & Scottish shortbread 

Strawberry Shortcake stack- fresh strawberries, homemade shortbread, vanilla cream (v) (g+) 

Belgian chocolate cheesecake with boozy berries  

Sticky toffee pudding, butterscotch sauce, vanilla ice-cream (v) 

Gelato Afogato - Italian ice-cream, Amaretto liqueur, hot espresso and shortbread (v) (g+) 

Damn Fine Cheese Company’s Mature and “Black Gold” Dumfries cheddar,  oatcakes and chilli jam (v) (g+) 
(Supplement £2 ) 

The Toffeeholic - mountains of toffee & vanilla ice cream, butterscotch sauce, melted caramel shortcake, 
lashings of whipped cream & a chocolate flake - mega calories & not for the faint hearted (v)  

(Supplement £3 ) 
 
 

 
2 Courses £16.95 Add a dessert for £4 

Please ask a member of staff if you have any dietary or allergy requirements 
(v) Vegetarian (v+) vegetarian alternative available (g+) gluten free or gluten free alternative available 


