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H E A D St h e

Chicken Wings 9.75 
Juicy chicken wings glazed in your choice  
of sauce:
Dulce de leche and Gran Levanto
Lime habanero with garlic aioli

Loaded Nachos V  11.5 
Hand-cut corn tortilla chips topped with crushed 
avocado, fresh tomato salsa, sriracha, BBQ sauce, 
cheese, sour cream and cheese sauce
TOP WITH: 
Beef brisket ragu 3.75
Crispy chicken 3.25 
 

Salt & Pepper Crispy Chicken 9.75 
Juicy coated chicken thighs with classic salt  
& pepper mix and sesame oil

Halloumi Fries V  8 
Served with sriracha mayo and a mini salad garnish

Spiced Cauliflower Bites VE  8 
Cajun BBQ cauliflower bites served with sriracha 
mayo and crispy onions 

Panko Breaded Prawns 8.75 
Served with sriracha mayo and fresh lime wedge

Slow Cooked Pork & Vintage Cheddar  
Croquettes 8.5 
Served with mustard mayo and mini salad garnish

H E A R T St h e

B U R G E R S
Heroes to rival Wallace…

Bacon & Cheese 16.25 
Our beef patty with back bacon, Monterey Jack, 
house relish, bread & butter pickles and mixed 
leaf salad

Crispy Chicken & Avocado 15.75 
Crispy chicken thighs with crushed avocado, 
house relish, bread & butter pickles and  
mixed leaf salad

Chicken Caesar 16.75 
Grilled garlic & thyme chicken, smoked garlic 
Caesar dressing, bread & butter pickles,  
Gran Levanto and gem lettuce

For every Crispy Chicken and Avocado Burger sold we’ll donate 50p to  
‘The School Club Zambia’, a UK charity that exists to support schools in  
Zambia and their pupils. To find out more visit www.schoolclubzambia.org

Tower Stacker 17 
Our beef patty topped with beef brisket ragu, 
back bacon, Monterey Jack, house relish,  
bread & butter pickles, onion rings and  
mixed leaf salad, served with chicken jus 
for dipping

Spicy Chickpea Burger VE  17 
Spiced chickpea & red pepper patty with 
crushed avocado, house relish, bread & butter 
pickles, vegan sriracha mayo and mixed leaf 
salad

All of our burgers are served in a seeded bun and come with your choice  
of skins-on fries VE  or side salad VE . 

ADD Beer-battered onion rings V  for 4.75

L O A D E D 
R O A S T I E S

A bowl of crispy roast potatoes topped with your choice of:

Beef brisket ragu and cheese sauce     GF  9.75 
Grilled garlic & thyme chicken and gravy 9.75 
Cheddar, mozzarella and cheese sauce with hot honey V      GF  8.75

For allergy information please visit: www.restaurantallergens.com/thedistillinghouse



nae haver,  s imply great dishes

C L A S S I C S 

Balmoral Chicken 16.5 
Chicken breast stuffed with haggis, wrapped 
in back bacon and served with buttery mash, 
garden vegetables and whisky sauce

Fish†& Chips 17.25 
Freshly fried to order in our homemade beer 
batter and served with skins-on fries, mushy peas, 
shallot tartare sauce and fresh lemon
ADD bread & butter 3

Pie & Mash 16.5 
Served with buttery mash, onion gravy  
and garden vegetables. Choose:
Steak & ale 
Mushroom bourguignon  V  

Ham, Egg & Chips 15.5 
Hand-carved ham, fried eggs and skins-on fries, 
served with a side salad garnish and mustard for 
spreading

Make it gluten free! 
Ask for your dish without mustard     GF 

Sausage & Mash 15.5 
Three Cumberland sausages, buttery mash and 
rich onion gravy

Butter Chicken Curry 16.5 
Flavourful butter chicken curry made with 
tandoori chicken thigh pieces, served with 
basmati rice, garlic & coriander naan and mango 
chutney

Make it gluten free! 
Ask for your curry without the naan     GF 

Vegetable Makhani VE  15.5 
Lightly spiced makhani curry with mixed  
garden vegetables, served with basmati rice, 
garlic & coriander naan and mango chutney

Make it gluten free! 
Ask for your curry without the naan     GF 

Half Roast Chicken 17.75 
Garlic & herb marinated chicken glazed with your 
choice of sauce and served with skins-on fries or 
side salad. Choose from: 
Lime habanero and garlic aioli  
Cajun BBQ, sriracha mayo and crispy onions 
ADD Beer-battered onion rings 4.75

Avocado & Grain Salad VE  14 
Bulgur wheat mixed with carrots, pomegranate 
seeds & raisins, alongside a mixed leaf salad 
with roasted red pepper, cucumber and cherry 
tomatoes, topped with fresh avocado, pickled red 
onions and omega seeds 
TOP WITH: 
Grilled garlic & thyme chicken 3.75
Flaked poached salmon 4.75

The Big Brunch 16.5 
All the Scottish brunch favourites: two link 
sausages, back bacon rashers, haggis, fried eggs, 
a roasted mushroom, baked beans and  
skins-on fries

Garden Brunch VE  13.5 
Vegan sausage, a roasted mushroom, herby 
grains, baked beans, crushed avocado  
and skins-on fries 
ADD a fried egg V  2.75

S I D E S
Skins-On Fries VE  GF 4.75  

House Side Salad VE  4.75 

Beer-Battered Onion Rings V  4.75 
 

Garden Veg VE  GF 4.75 

Buttery Mash V  GF 4.75

 

For allergy information please visit: www.restaurantallergens.com/thedistillinghouse

F R E S H  S A N D W I C H E S

Po’ Boy Sandwiches  
Crusty sub roll packed full with your  
choice of:

Fish Fingers 16.75 
Fish fingers with mixed salad leaves,  
fresh tomato, pickled red onions and shallot 
tartare sauce

Roasted Vegetables VE  13.5 
Mixed roasted peppers & onions with mixed  
salad leaves, fresh tomato, crushed avocado 
and pickled red onions

The Classic Club 16.5 
Layers of white toast, grilled garlic & thyme  
chicken, baby gem lettuce, tomato, mayo,  
back bacon and a fried egg

Cheesy Melts 10.5 
Thick cut bloomer bread topped with  
melted cheddar and filled with your choice of: 
Fresh tomato with cheddar  
& mozzarella cheese V   
Hand-carved ham with cheddar  
& mozzarella cheese

All sandwiches come with your choice of skins-on fries VE  or side salad VE  



T A I L St h e

We accept Visa, MasterCard, Maestro and American Express. All major currencies are accepted. All prices are 
inclusive of VAT at the current rate. All prices are in pound sterling. We welcome your feedback, please speak to 

a member of our management team or email us at: concessions@trgplc.com  1501MAINMENU0125

GF dishes are made from products which do not contain gluten as an ingredient. V These dishes do not contain any 
meat or fish. VG These dishes are made from products that do not contain any animal derivatives. However, we do not 

have dedicated preparation or cooking areas within our kitchen for vegetarian, vegan or gluten free food.

TRG Concessions only use RSPCATM Assured Free Range eggs in our restaurants. Fish dishes may contain small bones. 
We follow good hygiene practices in our kitchens, but due to the presence of allergenic ingredients in some products 

there is a small possibility that allergen traces may be found in any item.  
We advise you speak to a member of staff if you have any food allergies or intolerance.  

Or visit our interactive site for more details www.restaurantallergens.com/thedistillinghouse

V   Vegetarian    VE  Vegan   GF  Gluten Free

Vanilla Cheesecake V  7.25 
New York style baked cheesecake served with 
salted caramel sauce and fresh strawberry

Chocolate Brownie V  GF 7.25 
Served warm with vanilla ice cream and     
chocolate sauce

Sticky Toffee Pudding V  7.75 
Rich and sticky date sponge served with  
vanilla ice cream and custard

Ice Cream Parlour GF 6.25 
Three scoops of your favourite flavour.  
Choose from: chocolate V , strawberry V ,  
vanilla V  and stracciatella VE  

Bread & Butter Pudding V  7.75 
Layers of soft bread pudding and sultanas,  
served with vanilla ice cream and custard

H O T  D R I N K S
Espresso	 single 3.25  double 3.75

Macchiato	 single 3.5  double 4

Americano 	 3.75

Cappuccino 	 4.25

Caffé Latte 	 4.25

Flat White 	 4.25

Mocha 	 4.75

Irish Coffee	 6.75 
Double shot of espresso, brown sugar and  
a shot of Jameson blended Irish whiskey  
topped with whipped cream

ADD flavoured syrup 
Vanilla, Caramel or Hazelnut	 0.5

Breakfast Tea 	 3.5

Fruit Tea | Herbal Tea 	 3.5 
Ask your server for today’s choices

Hot Chocolate with whipped cream	 4.75
Decaf coffee, oat and coconut milk  

alternatives are available on request


