
STARTERS

Chicken liver parfait. 
Date chutney. Buttered 
toast. Cargill’s green 

salad garnish.
£7.50

Chargrilled 
Mediterranean  

vegetables with our 
Kevin's own spicy 

harissa. Citrus cous 
cous. Mint. Apricot. (V)

£7.50

A wee Scottish 
fishcake, served with 
Achar (a spicy Tibetan 

relish).
£7.50

Turnip & Lovage soup.
£5.95

Warm pink woodpigeon. 
Chicory. Beets. 

Poached pear. Candied 
hazelnuts. Walnut 

dressing.
£8.50

MAINS
Lightly poached fillet of salmon. Cassoulet of green beans, flageolet 

beans & garden peas. Vibrant sorrel sauce. Parsley bechamel 
croquettes.

£17.50

Crispy-skinned breast of chicken. Tomato, white wine & tarragon French 
fricassee style sauce. Pilaf red rice

£16.50

Spanish smoked paprika dusted pork fillet. Apple, cider, heather honey, 
smoked bacon, prune & cream sauce. Fondant potatoes.

£17.50

Oven-baked field mushrooms stuffed with cream cheese, roasted red 
pepper, olive oil & sea-salt crumb. Black olive tapenade. Salad leaves. 

Toasted pine nuts. (V)
£14.50

Slow braised venison, rowan jelly and root vegetable casserole. Thyme 
roasted potatoes.

£15.50

CARGILLS BISTRO CLASSICS

Cargill’s famous green salad: celery, peas, grapes, peppers, olives, 
apple, capers, walnuts, dressing. (V) (Vg)

Starter: £6.50     Main: £11.50

Warm feta cheese and roasted red pepper tart. Freshly made pesto. 
Cargill’s green salad garnish. (V)

Starter: £7.50     Main: £12.50

Pan fried lambs liver. Champ potatoes (creamy mash with savoy 
cabbage and bacon). Marsala sauce.

Main: £14.50

Haggis. Clapshot (turnip/potato). Mead sauce. (V and Vg available)
Main: £14.50

Cargill’s legendary three-day marinated chicken tikka masala. Freshly 
made peshwari paratha. Saffron rice.  (V & Vg available)

Main: £15.50

Beer-battered North Sea haddock. Chips. Peas. Homemade tartare 
sauce.

Main: £15.95

Escalope of beef snitzel. Red pepper. Cargill’s famous green salad or
chips. (add £2.50 for both)

Main: £13.50

10oz prime Scottish sirloin steak. Hand cut & twice-cooked chips. Onion 
rings. Grilled tomato. Mushroom.

£25.95  - add peppercorn sauce for £2.50

DESSERTS

Cargill’s Sticky Toffee Pudding. Creamy milk ice-cream.
£7.50

Tipsy Laird Trifle
(Scottish trifle of Drambuie, raspberry, vanilla custard, cream and 

toasted almonds).
£7.50

Rice pudding souffle. Orange marmalade ice cream.
£7.50

Dark chocolate cremeux. Lime butterscotch sauce. Creamy milk ice 
cream.
£7.50

ARTISAN SCOTTISH CHEESE

Tain cheddar. Isle of Kintyre apple smoked cheddar. Strathdon blue. 

Morangie brie. Bridge Of Cally peppered goats cheese.

3 Cheeses: £8.50           5 Cheeses: £11.50

Email: contact@cargillsbistro.com   Web: www.cargillsbistro.com    Phone: 01250 876 735

We aim to provide the freshest food possible and some of our menu items can take 30 minutes to prepare, please 
be patient.

If you have any allergies, please discuss this with your server. Whilst some ingredients may not be used in our 
recipes we cannot guarantee no traces due to up-stream manufacturing/processes at our suppliers


