CLYDEBUILT o

PLATES

FISH & CHIPS

award-winning 'The Bay' battered sustainable haddock,

fries and mushy peas with tartar sauce

CHICKEN ENCHILADA

served with smoked corn ribs, wedges & house slaw

LANGOUSTINE & PESTO LINGUINE
topped with pine nuts

NO-CHICKEN MASALA (vegetarian / can be vegan)
quorn (or veg) with masala sauce & long-grain rice

CAJUN CHICKEN CAESAR

cajun spiced chicken breast, baby gem lettuce, parmesan,
croutons, egg, bacon rashers & caesar dressing (can be gluten-free)

SIDES

SKIN-ON FRIES

ONION RINGS

HOUSE SLAW

SMOKED CORN RIBS

MINIMAC & CHEESE

BUFFALO CHICKEN WINGS

GARLIC PIZZETTE (ADD MOZZARELLA FOR £1)

HOMEMADE DIPE

STRATHDON BLUE CHEESE
SPINACH, SUNDRIED TOMATO AND GARLIC MAYO
ROASTED RED PEPPER HUMMUS (vegan)

{105 MEND

FISH GOUJONS & CHIPS with peas
MINIMAC & CHEESE with garlic bread
MINI BEEF BURGER and fries
CHICKEN TENDERS and fries

MINI MARGHERITA PIZZA
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Scan Me

Or visit this url:
mnu.mx/clydebuilt
to see our allergen menus

M@@E@S (served with skin-on fries)

THE CLYDEBUILT BURGER 12
*Grants of Speyside beef, topped with Scottish
cheese, onion rings and cabbage slaw shoots

BLACK & BLUE BURGER 14
*Grants of Speyside beef, topped with Stornoway Black
Pudding and Strathdon blue cheese

THE ANGRY SCOTSMAN BURGER 13
*Grants of Speyside beef, topped with haggis and sriracha

CHIPOTLE CHICKEN BURGER 12
chicken breast with chipotle spice & BBQ sauce (can be gluten-free)

ONION BHAJI BURGER (vegan) 1
with pickled cabbage, coriander dressing and curried vegan mayo

PIzz)

MARGHERITA (vegetarian/ can be vegan) 11
tomato and herb topped with mozzarella

ROASTED VEG (vegetarian/ can be vegan) 12
tomato, oven roasted veg loaded with herbs, and topped
with mozzarella or vegan cheese

SPICY CHICKEN 13
tomato, smoked chicken, red onions, jalapenos, topped with mozzarella

CRUDO 14
mozzarella, sun blushed tomato, parma ham, rocket & parmesan

EGG FLORENTINE 12
tomato, mozzarella, spinach, nut-free spinach pesto topped with a fried egg

DESSERTS

STICKY TOFFEE PUDDING 6
served with toffee sauce and ice-cream

RASPBERRY & CHOCOLATE BROWNIE (vegan) 6
served with raspberry sorbet

CLOOTIE DUMPLING 6
served with whisky custard

SPICED CARDAMON PANNA COTTA (gluten free) b
served with berry compote

*As part of our wider Food Strategy we are making a conscious effort to reduce red meat across our business. We have sourced a Scottish burger that uses less beef, replacing
some of the usual beef content with high quality plant-based ingredients. It's really tasty and reduces the carbon footprint of every burger served.

We cannot guarantee that any dishes are completely allergen free due to being produced in a kitchen that contains ingredients with allergens. If you would like to know
the allergens in our food or drink, please ask for a member of the restaurant management team or scan the QR code.



