
APPETISERS
OLIVES 4.50 

with chilli, coriander and lime 

BAKED SHARING BREAD 6.75 
choose tomato and olive OR garlic and parsley bread. 
Served with extra virgin olive oil and aged balsamic 

vinegar.

TO SHARE
CRISPY FRIED GNOCCHI 5.95 
with a smoked paprika and aged Parmesan dipping pot

GARLIC & ROSEMARY SHARING  
PIZZA BREAD 11.95 
with a marinara dipping pot

SMALL PLATES & 
STARTERS
POTTING SHED SOUP OF THE DAY 6.95 
with bread and butter

PEPPERONI AND HOT HONEY BURRATA SALAD 9.95    
with dressed leaves, tomatoes, croutons, extra-virgin olive oil 

KING PRAWN PIL PIL 11.95 
in a confit garlic and chilli oil, with chargrilled bread

CHICKEN LIVER PARFAIT 9.95 
with red onion marmalade, gem lettuce, chopped  
walnuts and toast

TEMPURA 
CHICKEN 10.95  | KING PRAWN 11.50 | VEGETABLE 9.95   
with chillies, coriander, sesame seeds and sweet chilli dip

CONFIT GARLIC & LEMON HUMMUS 9.95 VG
with capers, cucumber, flatbread, extra-virgin olive oil  
and za’atar

MELTING MOZZARELLA STICKS 10.50 
in spiced breadcrumbs with San Marzano sugo, fresh pesto, 
torn basil and balsamic vinegar

HAGGIS NACHOS 9.95
tortilla chips with crumbled haggis, nacho cheese sauce, 
jalapeños and sour cream

29.10.2026

POTTING SHED MAINS
PAN-SEARED FILLET OF SEA BASS 23.95 
served with crispy new potatoes, charred tenderstem broccoli, 
smoked paprika and tomato hollandaise

STEAK FRITES 22.95 
served with green peppercorn sauce and seasoned fries 
(add kings prawns 4.50)

FISH & CHIPS 18.95 
beer-battered haddock, seasoned fries, pickled onion, lemon, 
tartare sauce and Blackthorn salt

CHARGRILLED INDIAN BUTTER CHICKEN 18.95 
with rice pilaf, flatbread and spiced onions

VEGAN FETA & HUMMUS SALAD 16.95 VG
served with dressed leaves, tomatoes, capers, cucumber, 
flatbread, extra-virgin olive oil and za’atar

CLASSIC CAESAR SALAD 15.95 
dressed gem lettuce, boiled hen’s egg, croutons, Parmesan 
and bacon lardons 
(add hot grilled Cajun chicken 3.95 or king prawns 4.50)

TEMPURA 
CHICKEN 18.95  | KING PRAWN 19.95| VEGETABLE 17.50 
with chillies, coriander, sesame seeds, sweet chilli dip and fries

CHICKEN BREAST SCHNITZEL 19.95
with a caper and jalapeño relish, crispy fried egg, side salad  
and fries

PEPPERONI AND HOT HONEY BURRATA SALAD 17.95  
with dressed leaves, tomatoes, croutons, extra-virgin olive oil 
and toasted ciabatta

SAN MARZANO TOMATO & CANNELLINI  
BEAN STEW 17.95 VG
served with roasted courgette, flatbread, fresh basil and 
crumbled vegan feta

“PFC” POTTING SHED FRIED CHICKEN 18.95
charred corn on the cob, hot honey or Frank’s Buffalo hot sauce, 
seasoned fries and rainbow slaw

BURGERS 
served in a toasted brioche bun with fries, slaw and  
beer-battered onion rings

DOUBLE SMASH PATTY 18.95 
with bacon, red onion, dill pickle and nacho cheese sauce

“PFC” POTTING SHED FRIED CHICKEN 19.95 
soaked in a hot honey glaze or Frank’s Buffalo hot sauce with 
dill pickles

SALT ‘N’ CHILLI CHICKEN 19.95 
with Chinese curry sauce, chillies, onions and peppers

VEGAN 18.95 VG
with fresh tomato, lettuce, red onion and vegan cheese

HAND-STRETCHED 
ARTISAN PIZZAS
MARGHERITA 12.95 
San Marzano tomato sugo and fior di latte mozzarella

PEPPERONI 13.95 
San Marzano tomato sugo, fior di latte, spiced pepperoni  
and oregano

FRANK’S HOT SAUCE BUTTERMILK CHICKEN 13.95 
San Marzano tomatoes, fior di latte, peppers, onions and  
creamy garlic dressing

VEGETARIANA 13.50 
San Marzano tomatoes, fior di latte, roasted peppers, onion,  
olives, capers and basil

PASTA
ITALIAN SPICED SAUSAGE PENNE 17.95
in a parmesan and leek cream sauce with dressed leaves  
and toasted garlic ciabatta

LASAGNE 18.95
rich beef ragù layered with pasta and topped with  
parmesan and nutmeg béchamel; served with dressed  
leaf salad and garlic ciabatta

MEDITERRANEAN ROAST VEGETABLE PENNE  
PASTA BAKE 15.95 
in a parmesan cream with garlic and fior di latte mozzarella, 
dressed leaves and toasted garlic ciabatta

PLAIN JANE MAC ‘N’ CHEESE 14.95 
creamy cheddar bechamel topped with fior di latte and  
fried herby breadcrumbs 
ADD BLACK PUDDING, SMOKED BACON AND SRIRACHA 3.00 
ADD CAJUN CHICKEN 3.00

SIDES
FRIES 4.50 VG
(add seasoning - cajun | garlic salt | salt ‘n’ chilli | parmesan)

SWEET POTATO FRIES 5.50 
(add seasoning - cajun | garlic salt | salt ‘n’ chilli | parmesan)

TATER TOTS 5.00 
(add seasoning - cajun | garlic salt | salt ‘n’ chilli | parmesan)

BEER-BATTERED ONION RINGS 4.50 VG

MAC ’N’ CHEESE 5.00  

LOADED SIDES 
choose your base:  
SKIN-ON FRIES 
SWEET POTATO FRIES  (add 1.00)  
TATER TOTS (add 1.00) 

HIGHLANDER 7.95  
haggis, green peppercorn sauce, fried onions and black pepper 
mayonnaise

DIRTY BIRD 8.50  
hot buttermilk fried chicken, Frank’s hot sauce and garlic mayo

SALT ‘N’ CHILLI 8.50 
salt n chilli chicken strips, Chinese curry sauce, chillies,  
onions and peppers

LOADED BROONS 7.95 
hash browns, Sriracha and black pudding crumble, garlic and 
Parmesan ranch and crispy shallots

EVENING MENU
AVAILABLE FROM 3PM

BOOZY BANQUET
From £34.95pp, available daily from 3pm

Glass of bubbly on arrival plus choose 1 dish and two drinks from our Boozy Banquet menu.



DESSERTS
SIMPSINNS CLASSIC STICKY TOFFEE PUDDING 9.95 

salted rum caramel, banana, Arran tablet ice cream

COOKIE DOUGH SKILLET, FOR 1 OR 2  9.95/16.95
freshly baked cookie dough, topped with strawberries, chocolate sauce, 
mini marshmallows, nuggets of fudge and Isle of Arran vanilla ice cream

TPS COUPES
Indulgent layered desserts served in a glass, each featuring a 
unique blend of ice cream, sauces, and sweet toppings – from 

fruity and zesty to rich and chocolatey. 

Choose from:
STRAWBERRY & CRUSHED MERINGUE 9.50 

chopped strawberries, crushed meringue, Chantilly cream, 
coulis, Arran strawberry & vanilla ice cream

MINT CHOC 9.50 
chocolate mint crèmes, dark chocolate sauce,  

Chantilly cream, chocolate curls

LEMON TART COUPE 9.50 
lemon curd, Chantilly cream, crushed sweet pastry, 

lemon sorbet, vanilla ice cream, fresh raspberry

STICKY TOFFEE 9.50 
SimpsInns sticky toffee sponge, Chantilly  
cream, caramel sauce, Arran tablet ice  

cream, chocolate curls

BERRIES & CHERRIES 9.50 VG
Maraschino cherries, fresh strawberries, 
raspberries, Arran lemon sorbet, Arran 
raspberry sorbet, dark chocolate curls


