
Our custom-built open fire pit has a three-tiered system ensuring our finest  
cuts are seared, slow cooked and allowed to rest over silver birch charcoal.

The light filtered through our smoked glass ceiling may cause steaks to appear less pink.
Please allow our server to illuminate your plate and ensure it is cooked to your liking.SnacksSnacks

FOCACCIA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £9 
Tomato & black garlic

SEEDED FL ATBREAD, MUSIC BREAD. .  .  .  .  .  .  .  .  .  .  .  .  . £7 
Whipped gorgonzola 

VEGETABLE FR ITTO . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £13 
Selection of dips

CR AB .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £12 
Horseradish, lime, apple

NOCERELL A OLIVES. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £7 
Pesto

SHRIMP COCKTAIL. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £11 
Bloody Mary sauce 

SidesSides
A L L  £ 8

CREAMED SPINACH  
Garlic, cream, nutmeg

MASHED POTATO  
Provolone cheese, crispy skins

TRIPLE COOKED CHIPS  
Parmesan, truffle 

S IC IL IAN CAPONATA  
Tomato, roasted peppers, olives, capers 

HASSELBACK POTATO 
Sour cream, crispy onion, chive

BAKED MUSHROOM GNOCCHI 
Wild mushroom, tarragon, parmesan

CHARRED BROCCOLI  
Chilli,  garlic

B IRNAM SAL AD 
Baby gem, roquette, endive, fennel, orange, balsamic onion

Sauces Sauces 
A L L  £ 4 . 5 0

MARSAL A WINE & MIXED PEPPERCORN 

SALSA VERDE

BÉARNAISE 

CHIMICHURRI

SHALLOT & BONE MARROW, SOFT HERBS

RED WINE , MUSHROOM & TRUFFLE

TOMATO, LEMON & BAS IL V INAIGRETTE

StartersStarters
ROASTED HERITAGE CARROT SAL AD   .  .  .  .  .  .  .  .  .  . £16 
Cashew, fennel and sunflower seeds, baby leaves, Marsala dressing

BURR ATA . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £18 
Poached fig, pistachio, aged balsamic, lemon

GRILLED TUNA. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £19 
Tomato bread sauce, capers, parmesan

SALMON BRUSCHETTA. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £18 
Hot smoked salmon, creamed pecorino, pickled shallot, chive

F IRE-BAKED CHILL I  & GARLIC PR AWNS. .  .  .  .  .  .  .  .  . £20 
Charred sourdough

CAESAR SAL AD. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £19 
Birnam Caesar dressing, focaccia croutons, anchovies, parmesan

BEETROOT TARTARE . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £14 
Dijon mayonnaise, potato crisps, cornichon, capers

Pasta & RisottoPasta & Risotto
CR AB SPAGHETTI. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £27 
Crab, chilli, lime, crème fraiche, (caviar supplement + £30)

RIGATONI ALL A VODK A. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £19 
Vodka, tomato, basil, cream

BAKED CARBONAR A TAGLIOLINI. .  .  .  .  .  .  .  .  .  .  .  .  .  . £26 
Bacon, buffalo mozzarella, parmesan

L ASAGNE AL FORNO . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £28 
Napoletana ragù, Sicilian spiced sausage, mozzarella, parmesan, béchamel

VENETIAN DUCK R AGU. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £29 
Conchiglioni, parmesan

LOBSTER R ISOTTO. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £43 
Lobster, Acquerello rice, lemon

GOAT' S CHEESE & SPINACH AGNOLOTTI .  .  .  .  .  .  .  . £25 
Hazelnut, truffle honey, aged balsamic

SEAFOOD TAGLIATELLE FOR T WO. .  .  .  .  .  .  .  .  .  .  .  .  £110 
Scottish lobster, scallops, mussels, clams, shellfish sauce, white crab meat, 
seaweed bread & butter

All prices are inclusive of VAT at current rate. A discretionary service charge 
of 12.5% will be added to your bill. If you have a food allergy or intolerance, 

please highlight this with us, and we will guide you through the menu. 
All fish, tea & coffee is locally or sustainably sourced. 

FI R ED  M A I N S 

BRITISH SADDLEBACK PORK CHOP . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £38 
Burnt apple, cider sauce

SCOTTISH BORDERS L AMB CHOPS. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £39 
Madeira & mustard, mint sauce

GRILLED LOBSTER HALF /  WHOLE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £45/  £90 
Garlic butter, lemon

F IRE-BAKED SCOTTISH SALMON . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £29 
Tomato, lemon, basil

WHOLE SEABASS .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £39  
Olive oil, oregano, citrus

CHARGRILLED PUMPKIN. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £22 
Gnocchi, cherry tomato ragout, sage, pumpkin seed pesto

GRILLED CAULIFLOWER STEAK . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £21 
Peppercorn sauce, pickled florets, crisp cauliflower leaves

GL A ZED 24HR BEEF SHORT R IB .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £36 
Peppercorn, chimichurri

HALF LEMON & HERB GRILLED CHICKEN. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £28 
Thyme, rosemary, oregano

WHOLE CHICKEN CAESAR SAL AD TO SHARE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £65 
Birnam Caesar dressing, focaccia croutons, anchovies, parmesan

H I G H L A N D  W A G Y U 
Sourced from our neighbour in The Ochil Hills.

Cut of the Day  |  Market Price

From the GrillFrom the Grill

S I N G L E  CU T S 

PRIME R IB 
ON THE BONE 

£ 7 5  /  6 0 0 g  

RIBEYE 
 £ 5 8  /  4 0 0 G  
£ 7 1  /  5 0 0 g

S IRLOIN  
£ 5 2  /  4 0 0 g 

F ILLET 
£ 6 9  /  3 0 0 g 

A B E R D E E N  A N G U S  
Sourced from Perthshire.

L A RG E  CU T S 
Includes two sauces of your choice. These large sharing steaks are priced per 100g.  

Please ask your server for today's cuts and available weights.
CHATEAUBRIAND  

£ 1 8  /  1 0 0 G

TOMAHAWK  
£ 1 4  /  1 0 0 G

PORTERHOUSE  
£ 1 4  /  1 0 0 G

S IRLOIN 
ON THE BONE 

£ 1 3  /  1 0 0 G

 S H O R T  H O R N ,  B E L T E D  G A L L O W A Y  o r  H E R E F O R D

L O C A L L Y  S O U R C E D

Thoughtfully CraftedThoughtfully Crafted
A L L  D A Y  D I N I N G



KNICKERBOCKER B IRNAM. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £14 
Bramble, lemon, almond

MOCHA . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £14 
Kahlúa, mascarpone, lady fingers, 54% crémeux

F IG PUDDING. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £13 
Mascarpone, coffee ice cream

PARFAIT.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £13 
Mango, passionfruit, coconut

65% CHOCOL ATE FONDANT . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £13 
Milk ice cream

TAHITIAN VANILL A CHOUX. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £13 
Chocolate sauce, sea salt 

CHOCOL ATE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £13 
Dark mousse, cocoa nib, sorbet 

DessertDessert

All prices are inclusive of VAT at current rate. A discretionary service charge of 12.5% will be added to your bill.  
If you have a food allergy or intolerance,  please highlight this with us, and we will guide you through the menu.

MOSCATO D’ASTI G .D VAJR A. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £10 
Piedmont, Italy, 2021

CÔTEAUX DU L AYON, DOM DES FORGES. .  .  .  .  .  .  .  .  .  .  .  .  £12 
Loire, France, 2018

ROYAL TOK AJ I ,  5 PUT TONYOS ASZU. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £33 
Hungary, 2017

Dessert W ineDessert W ine



MINUTE STEAK. .  .  .  .  .  .  .  .  .  .  . £15

CHICKEN BREAST. .  .  .  .  .  .  .  .  . £14

SALMON F ILLET .  .  .  .  .  .  .  .  .  .  . £13

CHOOSE 2 S IDES: 
Broccoli, carrots, peas, sweetcorn, new potatoes,  
mashed potato, chips, rice

The GrillThe Grill

BANANA SPLIT. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £8 
Vanilla, chocolate, strawberry ice cream,  
Chantilly cream, chocolate sauce, sprinkles

SUNDAE. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £8 
Chocolate ice cream, brownie pieces, fudge sauce

VIS IT TO THE BEACH . .  .  .  .  .  .  .  .  .  .  . £8 
Vanilla & strawberry ice lolly, pineapple

BERRIES .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £8 
Seasonal berries, lemon sorbet

DessertDessert

MACARONI CHEESE B ITES .  .  .  .  .  .  .  . £7 
Marinara sauce

GARDENER’S POT. .  .  .  .  .  .  .  .  .  .  .  .  .  . £7 
Hummus, carrots, cucumber, sweet peppers,  
cherry tomato, sugar snap peas

PARMA HAM & MELON . .  .  .  .  .  .  .  .  .  . £7

PR AWN COCKTAIL SUNDAE. .  .  .  . £8 . 50 
Baby gem lettuce, cherry tomato,  
cucumber, cocktail sauce

Small BitesSmall Bites

CONCHIGLIE ,  SPAGHETTI 
OR PENNE .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . £8 
CHOOSE YOUR SAUCE: 
Tomato 
Bolognese 
Prawn & broccoli cream sauce 
Cheese

SPAGHETTI BOLOGNESE. .  .  .  .  .  .  .  .  . £9

PastaPasta

GLENEAGLES BEEF SL IDERS .  .  .  .  .  .  £13 
Cheese, lettuce, tomato, French fries

MINI L ASAGNA ARRICCIATA. .  .  .  .  .  £13

B IRNAM CORNDOGS .. .  .  .  .  .  .  .  .  .  .  £13 
Lettuce, tomato, French fries

GOUJONS. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £13 
Chicken, fish or mozzarella goujons served with French fries

MainsMains

All prices are inclusive of VAT at current rate. A discretionary service charge of 12.5% will be added to your bill.  
If you have a food allergy or intolerance, please highlight this with us, and we will guide you through the menu. 

All fish, tea & coffee is locally sustainability sourced.

 
CHOOSE FROM: .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  £17 
Gardener’s pot or mixed melon 
Prawn cocktail lettuce cups or cheese, ham & cracker 
lunchables 
Beef burger, crispy chicken burger, halloumi burger 
Served with fries, berries and cream unicorn cone, fruit 
juice, ketchup & mayonnaise

Gleneagles Picnic BasketGleneagles Picnic Basket



CHOOSE YOUR MAIN COURSE:

PORCHETTA 
Slow cooked grilled pork shoulder, masala peppercorn sauce

GNOCCHI 
Fired pumpkin, chestnut & tomato ragout

WHOLE SEA BREAM 
Olive oil, oregano, citrus

SAFFRON RISOTTO 
Pickled vegetables, apple, aged balsamic

L ASAGNA ARRICCIATA 
Beef & Sicilian spiced pork ragù

ACCOMPANIMENTS FOR THE TABLE 
Triple cooked chips, Parmesan, truffle  
Cavolo nero cabbage, pork guanciale, onions, hazelnuts 
Charred broccoli, chilli, garlic 

Main Course Main Course  

CHOCOL ATE FOUNTAIN

PICK & MIX

ICE CREAM B IKE

SALTED TOFFEE POPCORN CART

BANANA & CUSTARD CHOUX

TREACLE TART, LEMON & BUTTERMILK 

CHARGRILLED PINEAPPLE SKEWERS

CHOCOL ATE NEMIS IS

DessertDessert

TOMATO & BL ACK GARLIC FOCACCIA

SEEDED FL AT BREAD, 
WHIPPED GORGONZOL A

FIRE BAKED CHILL I  & GARLIC PR AWNS

On The TableOn The Table 

CEASAR SAL AD TROLLEY  
Birnam Caesar dressing, focaccia croutons, anchovies, 
parmesan

PASTA STATION  
Fresh Tagliolini

In The RoomIn The Room

All prices are inclusive of VAT at current rate. A discretionary service charge of 12.5% will be added to your bill. 
If you have a food allergy or intolerance, please highlight this with us, and we will guide you through the menu.

Brunch Menu Brunch Menu 

COME UP & HELP YOURSELF TO OUR 
GLORIOUS SPREAD;

CHEESES 

SHELLF ISH & SEAFOOD

CHARCUTERIE

SAL ADS 
Heritage tomato & mozzarella 
Beetroot, feta cheese, olives, artichoke, aubergine, peppers 
Roasted cauliflower, hummus, pine nuts, parsley, cranberries 
Marinated octopus, roasted pimento, capers, roquette  
Baby potato salad, crispy bacon, chives, dill pickle

On The BarOn The Bar




