
FOR THE TABLE

STARTERS

SIDES

BURGERS

MAIN DISHES

SEAFOOD

12” RUSTIC PIZZA

Homemade Soup 
served with a petit pain (gf*)  7.20

Niçoise Salad 
with hot smoked salmon  10.50

Sourdough Bruschetta  
with salsa criolla, avocado & toasted dukkah (v)  9.15

Halloumi Fries 
served with our jalapeño dip  9.40

Haggis & Cream Cheese 
deep-fried in a light, crisp batter -  

served with our Drambuie dip  9.40

Pan-fried Mushrooms 
cooked in white wine & garlic - served on warm  

flatbread with a Parmesan crust  9.45

Smoked Haddock Brûlée (gf)  9.65

Scotch Smoked Salmon & Beetroot  
with our horseradish cream - served with mixed  

salad leaves & brown bread (gf*) 9.65

King Prawn Tempura  
with a sweet chilli dip 10.20

Gambas Pil Pil 
king prawns in a sizzling garlic & chilli olive oil  

- served with warm bread (gf*) 10.40

Steamed Mussels  
with a white wine & garlic cream sauce (gf*)  

or Thai-style (gf*)  12.00 
- served with a petit pain - 

Pan-fried Scallops 
black pudding & prosciutto  

served with our kiwi & lime sauce  12.50

Thai Salad 
strips of fillet steak with our Thai dressing (gf)  12.70

Warm Italian Flatbread 

with olive oil &  

aged balsamic (v, pb)  8.75

with tomato &  

herb dip (v, pb)  8.75

with tomato &  

mascarpone dip  9.15

Garlic Pizza Bread (v)  9.85 
with cheese (v)  11.80

Tortilla Dippers  
with our jalapeño dip (v)  8.75

Garlic Dough Balls 
topped with mozzarella -  
served with our tomato &  

herb dip (v)  9.40

Battered or Breaded Haddock 
served with fries & minted peas  16.85

Seafood Pie 
an array of fresh seafood with buttery mash & cheese -  

served with Chef’s choice of vegetables (gf)  21.45

Seafood Pasta 
penne with your choice of sauce  16.45 
- tomato & herb or creamy white wine -

Baked Salmon Fillet  
topped with spinach & a creamy lemon  

& Parmesan sauce - served with dauphinoise  
potatoes & vegetables (gf)  20.35

Grilled Sea Bass & Scallops 
with sautéed potatoes & wilted greens (gf)  23.00

Monkfish Thai Curry  
served with basmati rice (gf)  20.65

Smoked Haddock Linguine 
in a creamy white wine sauce  19.80

Fries (v*, pb*)	 3.75
Special Fries	 4.50
Onion Rings (v*, pb*)	 3.75
Dauphinoise Potatoes (v, gf)	 4.50
Side Salad (v, pb, gf)	 3.75
Sweet Potato Fries (v*, pb*)	  4.50

Margherita 
our own tomato base sauce with mozzarella & mascarpone  

cheese, fresh basil & olive oil (v, pb*)  14.80

Kailyard 
mozzarella & mascarpone cheese, artichoke, spinach,  

rocket, cherry tomatoes, spring onion  
& our balsamic glaze (v, pb*)  16.85

Tropical Curry 
curry base sauce with cheese, red onion, mango, pineapple, 
kiwi, fresh chillies, coriander, mint & rocket (v, pb*)  17.50

BBQ Pulled Pork Pizza 
pulled pork, cheese, bacon & red onion  17.50

Braveheart 
spiced chicken, fresh chillies, onion, sun-dried tomatoes  

& crème fraîche with our chilli olive oil  17.50

Rabbie 
topped with haggis, black pudding, mozzarella  

& mascarpone cheese  17.50

Atlantis 
mozzarella & mascarpone cheese, fresh seafood,  

capers, anchovies, garlic & olive oil  18.35

Sombrero 
mozzarella & mascarpone cheese topped with beef chilli,  

Mexican beans, crème fraîche & fresh chillies  17.50

Roma 
mozzarella & mascarpone cheese, pepperoni, salami, 

prosciutto, tomato, garlic, fresh basil, rocket & olive oil  17.50 

Haddie 
creamy cheese base sauce with smoked haddock,  

roasted shallots & fresh basil  18.35

Plant-based cheese 1.60 supplement  
Extra toppings from 1.05 

8oz Rib-eye Steak 
 popular for its succulent & flavourful  
marbling of fat throughout (gf)  29.00

8oz Fillet Steak 
lean & tender (gf)  33.00

Extras  
Peppercorn sauce  2.70 

Diane sauce  2.70 
Rob Roy - haggis & Drambuie sauce  3.00 

 Surf ‘n’ turf  6.30

Served with your choice of mash & vegetables  
or fries with a rocket & Parmesan salad

STEAK
FINE QUALITY

NATIVE BREED

Pan-seared Medallions of Beef Fillet  
served with a creamy green peppercorn sauce (gf) 25.90

Pan-seared Duck Breast 
with our whisky & passion fruit sauce (gf)  22.00

 Supreme of Chicken with Mushroom Duxelles 
served with our white wine & tarragon sauce (gf)  19.30 

Supreme of Chicken & Haggis 
in a creamy red wine & whisky sauce   19.30

Medallions of Pork Fillet  
served with our white wine, grape & Roquefort  

cheese sauce (gf) 17.60

 The above dishes are served with Chef’s choice of  
potatoes & vegetables (v, gf) 

Upgrade to dauphinoise potatoes (v, gf) Add 1.60

Chicken & Chorizo Pasta  
penne with your choice of sauce  16.00 

 - tomato & herb or creamy Stilton & white wine -

Breaded Escalope of Chicken 
with spaghetti & our tomato & herb sauce  19.00 

Chicken Caesar Salad  
char-grilled chicken fillet served on mixed salad leaves  
with fresh strawberries, boiled egg, fresh Parmesan,  

croutons & our Caesar dressing 16.85

Beyond Meatballs  
plant-based meatballs in our tomato & herb sauce -  

served with spaghetti (v, pb)  19.00

Kisa’s House Pasta 
penne with chicken, prosciutto, sun-blushed tomatoes 

& mushrooms in a smoked-paprika sauce - topped with 
balsamic, rocket salad & Parmesan  17.10

Kailyard Pasta  
penne with a garden of vegetables in a creamy  

Stilton & white wine sauce (v)  16.00

Tropical Chickpea Curry 
served with basmati rice (v, pb, gf)  16.00

Thai Green Chicken Curry 
served with basmati rice (gf)  19.30

@kisasperth @kisasperth

(gf) gluten-free (gf*) gluten-free bread available (v) vegetarian (v*) vegetarian option available (pb) plant-based (pb*) plant-based option available.  Our dishes are prepared with ingredients containing allergens.  
Please advise us of your allergy/dietary requirements prior to ordering as not all ingredients are listed on the menu descriptions.  All prices are inclusive of VAT at the standard rate. 

Steak Burger  
100% Scotch beef (6oz) 15.75

Beyond Burger  
plant-based patty with our house relish (v*, pb*)  16.00

Chicken Burger 
grilled chicken breast 15.75

BBQ Pulled Pork Burger 
with red onion & coriander  15.75

Peri-Peri Halloumi Burger  
with our Peri-Peri mayo (v*) 16.00

All burgers are served with fries (v*, pb*) 

Chilli

Cheese & bacon

BBQ pulled pork

Choice of Toppings from 2.15
Guacamole & prosciutto

Rob Roy (haggis & Drambuie sauce)

Creamy melted cheese & jalapenos (v, pb*)



Please advise us of your allergy/dietary requirements prior to ordering as not all ingredients are listed on the menu descriptions.  All prices are inclusive of VAT at the standard rate.

L IGHT & CRISP
Reveleste, Albarino,  

Spain (vegan) 
Lemon zest - Stone fruit - Flint 

125ml - 6.65      |      175ml - 9.20 
250ml - 13.00      |      Bottle - 39.00

Kintu, Sauvignon Blanc,  
Chile (vegan) 

Citrus - Pear - Green herb 
125ml - 4.95      |      175ml - 6.85 
250ml - 9.70      |      Bottle - 29.00

Bordon, Rioja Blanco,  
Spain (vegan) 

Melon - Lemon - Mineral 
125ml - 5.30      |      175ml - 7.30 

250ml - 10.35      |      Bottle - 31.00

AROMATIC
Simonsig, Chenin Blanc, S. Africa (vegan) 

Golden apple - Tropical - Floral 
125ml - 5.30      |      175ml - 7.30 

250ml - 10.35      |      Bottle - 31.00

Snapper Rock, Sauvignon Blanc, NZ 
Passionfruit - Gooseberry - Capsicum 

125ml - 6.30      |      175ml - 8.75 
250ml - 12.35      |      Bottle - 37.00

Sancerre Blanc, Les Baronnes,  
Henri Bourgeois, France (vegan) 

Pink grapefruit - Citrus - Flint 
125ml - 9.55      |      175ml - 13.20 
250ml - 18.70      |      Bottle - 56.00

FRUITY
Vinazza, Pinot Grigio/Garganega, Italy (vegan) 

Zesty - Honey - Lemon 
125ml - 4.80      |      175ml - 6.60 
250ml - 9.35      |      Bottle - 28.00

L’Ormarine ‘Selection’ Picpoul, France 
Stone fruit - Mineral - Citrus 
125ml - 6.65      |      175ml - 9.20 

250ml - 13.00      |      Bottle - 39.00

Stone’s Throw, Chardonnay,  
Australia (vegan) 

Papaya - Pineapple - Tropical fruit 
125ml - 5.30      |      175ml - 7.30 

250ml - 10.35      |      Bottle - 31.00

RICH & FRUITY
Kintu, Merlot, Chile (vegan) 

Raspberry - Plum - Vanilla 
125ml - 4.95      |      175ml - 6.85 
250ml - 9.70      |      Bottle - 29.00

Simonsig, Cabernet/Shiraz, S.Africa 
Blackcurrant - Red berry - Pepper 
125ml - 5.30      |      175ml - 7.30 

250ml - 10.35      |      Bottle - 31.00

Cherry Block, Pinot Noir, NZ 
Cherry - Raspberry - Hibiscus 

125ml - 8.00      |      175ml - 11.10 
250ml - 15.70     |      Bottle- 47.00

Monfil, Garnacha, Spain 
Strawberry - Cinnamon - Violet 

125ml - 5.10      |      175ml - 7.10 
250ml - 10.00      |      Bottle- 30.00

SAVOURY

Bordon, Rioja Reserva, Spain (vegan) 
Cherry - Vanilla - Leather 

125ml - 6.65      |      175ml - 9.20 

250ml - 13.00      |      Bottle - 39.00

Bio Balthazar, Minervois, France 
 (organic,vegan) 

Blackcurrant - Black cherry - Garrigue 

125ml - 5.80      |      175ml - 8.00 

250ml - 11.35      |      Bottle - 34.00

Ch. Parenchere, Cuvee Raphael,  
Bordeaux France 

Dark plum - Casis - Spice 

Bottle - 45.00

BOLD

Primasole, Primitivo, Italy (vegan) 
Blackberry - Chocolate - Sweet spice 

125ml - 5.45      |      175ml - 7.55 

250ml - 10.70      |      Bottle - 32.00

Mesa Trinas, Malbec, Argentina 
Blackberry - Plum - Violet 

125ml - 5.45      |      175ml - 7.55 

250ml - 10.70      |      Bottle - 32.00

Growers Touch, Cabernet Sauvignon, Australia 
Blackberry - Plum - Mocha 

125ml - 5.95      |      175ml - 8.25 

250ml - 11.70      |      Bottle - 35.00

ROSE 
Bordon, Rioja Rosado,  

Spain (vegan) 
Grapefruit - Red berries - Mineral 

125ml - 5.30      |      175ml - 7.30 

250ml - 10.35      |      Bottle - 31.00

Dune-Gris de Gris, France 
White peach - Tangerine - Floral 

125ml - 6.15      |      175ml - 8.50 

250ml - 12.00      |      Bottle - 36.00

SPARKLING 
Terredirai Prosecco, Valdobbiadene, Italy 

Blossom - Pear - Citrus 
Flute - 8.35 

Bottle - 37.00

Simonsig, Kaapse Vonkel Rose,  
S. Africa (vegan) 

Ripe cherry - Raspberry - Sweet spice  
Flute - 8.55 

Bottle - 39.00

Laurent Perrier, La Cuvée,  
Champagne, France (vegan) 

Elegant - Brioche - Lemon 
Flute - 16.15 

Bottle - 88.00

Laurent Perrier, Rose,  
Champagne, France (vegan) 

Flute - 20.45 

Bottle - 113.00

Kisa's Wine Cellar


