
 

Cafe Grande is a small, independent, family business 

We do not apply a service charge, 100% of tips are shared amongst the staff 

Please inform your server of any allergens or special dietary requirements 

 

 

 

 

 

 

 

 

 

 
STARTERS 

  
Our soup (vt)  comforting, nourishing and served with bloomer bread 5.95 

Vegetarian flatbreads (vt) kale, red onion, mascarpone and gruyère on a warm homemade flatbread 6.95 

Savoury muffin (vt) courgette, red onion and asparagus with a sour cream dip 6.95 

Scallops pan seared with pepper brunoise, tomato chutney and aromatics 9.95 

Fishcake  salmon and cod, risotto rice, mild Thai spices and sweet chilli dressing 7.95 

Grilled sardines with lemon, garlic and paprika on toasted bloomer with horseradish aioli  8.50 

Haggis spring rolls  handmade with traditional Scottish haggis, pickled turnip and garnish salad 7.95 

Beef cheeks  slow braised beef cheeks in a rich red wine jus on a garlic butter croute 8.95 

  

 
MAINS 

 
Moules frites  fresh Scottish mussels served with fries and bloomer bread 16.50 

Seafood chowder  smoked haddock and cod, diced potato, celery and onion 17.50 

Fish and chips  haddock deep fried in traditional beer batter or grilled in lemon butter, 
with a garnish salad, tartare sauce and chips 

 
16.50 

Lamb shoulder slow cooked with blue cheese roasted potatoes and rosemary carrots 22.95 

 Steak frites  6oz fillet or 8oz ribeye cooked to your liking served with fries, 
garnish salad, and peppercorn sauce or hollandaise 

 ribeye 24.95 
fillet 28.95 

Beef bourguignon  slow cooked in red wine sauce, garlic mash and sugar snap peas 19.95 

Chicken ballotine stuffed with sundried tomato, mozzarella and basil with spring 
onion pavé potatoes and red pepper sauce 

 
19.50 

Burgers – all served in a brioche bun and with fries  

- either a handmade 6oz cheeseburger or chicken breast or 15.50 

- (vt) Portobello mushroom, mixed veg, Swiss cheese and basil pesto 14.95 

Vegetable curry (vt)   with garam masala, mushroom, spinach and chickpeas, 
served with fragrant rice and homemade flatbreads 

 
14.95 

Cauliflower rice (vt)  with peas, capers, asparagus, grilled halloumi and mint dressing 14.95 

  



 

Cafe Grande is a small, independent, family business 

We do not apply a service charge, 100% of tips are shared amongst the staff 

Please inform your server of any allergens or special dietary requirements 

 

 

SIDES 

 

 

Skinny fries I don’t share mine, but we won’t judge if you do    4.25 

Chunky chips a stalwart of the community 4.25 

Bruschetta relax and pretend you’re on holiday 4.95 

Chargrilled vegetables get in one of your five a day and feel proud 3.95 

Olives essential friends 3.00 

House salad taking care of you 4.50 

Bread a keyworker 2.95 

   

 
DESSERTS 

 

add vanilla ice cream or cream (1.00/0.50) 
 

Cheesecake always changing – please check for today’s 6.25 

Crème brûlée salted caramel and it flies out the fridge   6.25 

Sticky toffee pudding in warm toffee sauce, it’s not coming off the menu, life is tough enough 6.25 

Lemon polenta cake ground almonds, fine polenta, and the juice of three lemons 5.50 

Carrot cake with a rich cream cheese icing 6.25 

Key lime pie biscuit base, lime curd and whipped cream  6.25 

Eton mess meringue, whipped cream and raspberries 6.25 

Chocolate mousse soft and creamy with deliciously crunchy honeycomb  5.95 

Lemon sorbet light and refreshing 4.50 

Mackies ice cream vanilla, pure and simple, made with cream from their own herd 4.50 

Traybakes caramel tiffin, honey and oat flapjack, brownies…just ask! 3.50 

   

CHEESEBOARD from Ian J Mellis 
our local farmhouse and artisan cheesemonger 

 served with oatcakes, frozen grapes, and brandied raisins 

- choose 3 or enjoy all 5 cheeses 

 

9.95 / 12.95 
    

 Isle of Mull Cheddar Blue Stilton  

 Alp Blossom Brie de Meaux  

 Ragstone (Goats)   

 


