
The Meadows Hotel 
Bar-Bistro-Hotel-Function Room 

Please make your waiting staff aware of any allergies when ordering as we use a variety of ingredients in our cooking process.  We are proud to support local suppliers and where possible our food is sourced fresh 
locally. 

 

Starters, Snacks and Sharing Platters 
 
 

 

Homemade Soup of the Day served with Wheaten Bread and Butter         £2.99 

 

Classic Prawn Cocktail with crispy Leaves, Mary Rose Sauce and Toast         £4.95  
 

Freshly Breaded Cajun Spiced Chicken Goujons with homemade Chili Barbeque Sauce      £4.95 

 

Breaded Brie Wedge with Cranberry Cream and Toast (V)           £4.95 
 

Sherried Chicken Liver Pate with Spiced Plum Jam and Toast          £4.95 

 

Homemade Cheesey Garlic Bread Slices (V)           £3.50 

Battered Onion Rings with Garlic Mayonnaise (V)            £2.95 

 

Brendan’s Spicy Chicken Wings with Blue Cheese Sauce or Chilli Sauce         £4.45 
 

Hand Cut Maris Piper Chips with Wholegrain Mustard Mayonnaise (V)         £2.95 

 

Salmon Platter Whisky Cured, Rillete and Smoked, with a Bloody Mary Dressing and Garlic Toast      £6.50 

 

Meadows Sharing Platter Homemade Chicken Goujons, Firey Wings, Onion Rings, Chunky Chips, Garlic Mushrooms,    £12.95 
Battered Calamari; served with Garlic Mayonnaise, Barbeque, Chilli and Blue Cheese Cream dips 

 

Antipasti Platter Chargrilled Italian Vegetables, Spiced Olives, Garlic Bread, Feta Cheese, Parma Ham      £12.50 
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Mains 

 

 
 
Homemade Vegi/Vegan Burger with Hand Cut Chips and Spicy Salsa (V)        £8.95 

 

Penne Pasta with Creamy Spinach Sauce, Cherry Tomatoes and Garlic Bread (V)        £7.95 

 

Fresh Beer Battered Haddock with Hand Cut Chips, Pea Puree and Homemade Tartar Sauce      £9.45 

 

Fresh Mussels in Your Choice of White Wine Cream Sauce or Tomato and Garlic Sauce, served with crusty Bread   small  £6.50 
                 large  £8.95 

Finlays of Portobello Haggis with Neeps, Tatties and a Balmoral Sauce         £7.95 

 

Homemade Venison and Beef Burger seasoned with Juniper Berries, Chilli and Coriander served in a Floured Bap    £9.95  

with Hand Cut Chips 
 

Crombies Auld Reekie Sausages with Nutmeg Mash Potato, Red Onion Gravy and Roasted Root Vegetables    £8.95 

 

Pork Loin Weiner Schnitzel with Hand Cut Chips, Side Salad and served with a Weston’s Cider Sauce     £9.95 

 

Braised Beef Brisket with Buttered Mash, Horseradish Sauce and a Beetroot Salad        £8.45 
 

The Meadows Toastie succulent Pork Fillet Steaks, Button Mushrooms, Hollandaise Sauce and Spiced Wedges     £10.85 

 

Haggis Stuffed Chicken Breast with Spring Onion Mash and Whisky Cream Sauce        £9.95 

 

Cajun Spiced Salmon Fillet with Saffron Rice served with a Shrimp and White Wine Cream Sauce      £11.95 
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Specials 

 

Choose any 2 of the following dishes for only £9.95 or any 1 dish for £6.50: 

 

Homemade Shepherd’s Pie with Gravy, Bread and Butter 

Hand Breaded Fish Strips with Hand Cut Chips served with a Pea Puree and Lemon Mayonnaise 

Garlic Battered Chicken Goujons with Homemade Barbeque Sauce and Chips 

Char Grilled Pork Loin Steak in a Lemon and Oregano Marinate, served with a Greek Salad and Pitta Bread 

Spaghetti with Homemade Bolognese sauce with Parmesan Shavings and Basil Oil 

Vegetable Medallions with Hand Cut Chips, Salad and Homemade Salsa (V) 

Pan Seared Lambs Liver with Creamy Mash Potato, Bacon and Onion gravy 

Thai Curried Fish Cakes with Salad and Homemade Tartar sauce 

Macaroni in a Cheddar Cheese Sauce with Garlic Toast (V) 

Gratinated Chicken Escalopes topped with Tomato Sauce and Cheese served with Tagliatelle Pasta 
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Desserts 

 

Vanilla Pod Crème Brulee with Macerated Forest Berries           £4.95 

 Hot Chocolate Fudge Cake served with Your Choice of Pouring Cream or Di Rollo Ice Cream       £4.95 

 Apple Pie served with Your Choice of Pouring Cream or Di Rollo Ice Cream         £4.95 

 Banoffee Pie served with Your Choice of Pouring Cream or Di Rollo Ice Cream         £4.95 

 Sticky Toffee Pudding served with Your Choice of Pouring Cream or Di Rollo Ice Cream       £4.95 

 Assorted Ice Creams – please ask a member of staff for our current ice cream selection       £3.95 

 

  

 Cheese Plate for Sharing Smoked Mulled Cheddar, Lanark Blue, Clava Brie Cheeses served with Spicy Red Onion Jam and Oatcakes  £8.75 

 

 Our Malt of the Month is always chosen to compliment our fantastic selection of cheeses.  Please ask a member of staff for more details. 
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