
WIND    WS
RESTAURANT

STARTERS

MAINS

SIDES
FROM THE GRILL

BURGERS
A variety of our dishes can be created without

gluten. Please alert our team of your food allergies
and intolerances, and we will take the responsible

steps to prepare your meal safely.
 

(V) VEGETARIAN DISH | (VA) VEGETARIAN DISH
AVAILABLE 

 

(VE) VEGAN DISH  | (VEA) VEGAN DISH AVAILABLE

An optional and discretionary 10% service charge will
be added to your bill. Thank you.

À LA  CARTE

SOUP OF THE DAY (V ,  VE )           £6 .25
 Served with warm, crusty ciabatta bread

BEETROOT SALAD  (V ,  VEA)          £6 .75
 Red onion, tomatoes with a dressing of

honey and lemon

BRUSCHETTA  (V ,  VE )                   £7 .95
 Topped with cherry tomatoes, balsamic glaze, 

guacamole and chilli flakes

SCOTTISH SMOKED SALMON     £8 .95
 Served with traditional buttered brown bread, 

creamed horseradish and capers

ARDENNES PATE                       £8 .95
 Served with Stornoway black pudding and

Blue Murder cheese

Settled on creamy mashed potato, with baked West Calder haggis and jus
GARLIC & HERB CHICKEN                                                 £17.25

 

Served with sautéed potatoes, spring onions and chilli
TERIYAKI  SALMON                                                           £21.00

 

Served with red onion, cherry tomatoes, and dill cucumber with a
raspberry and lemon dressing

BEETROOT AND SMOKED MACKEREL SALAD                     £14.25                  

 
Served with mushy peas, hand-cut chips, halved lemon, and tartare sauce sauce
BATTERED SCOTTISH HADDOCK                                       £15.95                  

VEGETABLE WELLINGTON SLICES                                     £16.95                  
Served with salsa coulis and sautéed new potatoes

THAI  GREEN VEGETABLE CURRY                                       £15.95                  
Green beans, pak choi, green peppers, mangetout, flavoured with garlic coconut
milk, and lime juice and accompanied with seasoned rice

Add chicken for an extra £4.25

Served on a brioche bun, with a side of hand-cut chips

 
100% Scotch burger, lettuce, tomato, red onion 
CLASSIC BEEF                                                                   £15.95

 
 
 

Fresh chicken breast, lettuce, tomato, red onion   
CHICKEN BURGER                                                             £14.95

 

 
Moving Mountains™ plant protein patty, lettuce, tomato, red onion 
VEGAN BURGER                                                                 £14.95

 
Add West Calder Haggis or Ayrshire Bacon                                           £1 .00

 

BATTERED ONION RINGS                £4.25    
                  

HAND-CUT CHIPS                              £4.25

MIXED SALAD                                    £4.00

Served with roasted tomato, onion rings and hand-cut chips

28 DAY AGED FILLET STEAK                                              £32.95
 
 28 DAY AGED SIRLOIN STEAK                                           £28.95

        
 Garlic & Parsley Butter   £2.25  Peppercorn sauce   £3.25  Beef Jus   £1.95  

 (V,  VE)

Our Tweed Valley steaks are hand-selected by East Lothian master butcher, John Gilmour, who only picks
the best limousine cross Aberdeen Angus cattle, which have been reared on grass and barley. The beef is
then dry-aged on the bone for a minimum of 28 days. 

Our 8oz beef burgers are freshly made using the finest quality Scotch beef. 

 (V,  VE)

 (VA,  VEA)

 (V,  VE)

 (V,  VE)



MARK MURPHY & 
PARTNERS

BERNARD CORRIGAN 

Served with butterscotch sauce, traditional Arran ice cream
or vegan ice cream

STICKY TOFFEE PUDDING                            £8 .25
 

 
 

Served with chocolate sauce, mango coulis and mixed berries
CHOCOLATE ORANGE TART                         £7 .45

 

Established in 1981 and
located in Sighthill, Mark
Murphy & Partners trade
an unbeatable range of
fresh fruit and vegetables.

GILMOUR BUTCHERS 

POT OF TEA                                                 £3 .45
 

HERBAL TEA                                                £4 .05
 

AMERICANO                                                £3 .45
 

LATTE                                                               £4 .05
 

ESPRESSO                                                    £3 .00
 

CAPPUCCINO                                                    £4 .05
 

DOUBLE  ESPRESSO                                     £4 .05
 

MOCHA                                                             £4 .05
 

HOT CHOCOLATE                                              £4 .05
 

IRISH COFFEE                                                   £6 .75
 

BAILEYS LATTE                                                 £6 .75
 

As a third-generation family
business, using the skills
and experience built up
over 70 years, Gilmour
Butchers supplies us with
the finest and most
premium grades of Scottish
beef.

Located on Howard Street
and operating since 1949,
Bernard Corrigan source
top-quality fresh fish and
seafood for our
exceptional menu.

GRAHAMS DAIRY 

DESSERTS

HOT BEVERAGES

A genuine family business,
founded in 1939 by Robert
Graham, where he reared
12 cows, milked them by
hand and made all
deliveries by horse and
cart across Stirling.

(V, VE, GF)

PLATTER OF SCOTTISH CHEESE                         £13.95
 A mixture of Kintyre Scottish cheese, mixed biscuits,

grapes and fresh-cut apple, red onion chutney 

TRIO OF ARRAN ICE CREAMS                            £7 .45
  Served with a selection of fresh berries

ARRAN ICE CREAM

MGHEE'S  BAKERY 

OUR SUPPLIERS

Established in 1978, Arran
Ice Cream use milk
produced by the dairy
herds which graze their
lush green pastures,
giving it a distinctive
creamy taste. 

Founded by Dugald
McGhee at the original
bakehouse on Oran Street,
McGhee’s bakery continues
to be a family-run business
with a genuine passion for
craft baking.  

We are proud to showcase the best and most seasonal produce that Scotland has to offer

GLASGOW

DUMFRIES

EDINBURGH

INVERNESS

ABERDEEN

JOHN O'GROATS

ST ANDREWS

STIRLING

WESTERN
 ISLES

SKYE

ARRAN

BEN NEVIS

 (V,  VE)

 (V,  VEA)  (V)

 (V,  VEA)


