
Sample menu summer 2021 

                                    
 

 
 

Traditional Homemade Lentil Soup (V), homemade roll & butter     £4.95  
 

Prawn Cocktail, Classic Marie Rose Sauce, freshly baked homemade bread   £6.95  
 

Chefs Chicken Liver Pate, our secret recipe! homemade plum chutney & oatcakes  £6.50  
 

Creamy Garlic Mushrooms (V), homemade garlic bread, grilled with cheese          £6.50  
 

Tomato & Red Onion Bruschetta (V) fresh basil, garlic & balsamic glaze    £6.50 
 

Stornoway Black Pudding & Tullochs Haggis Fritters, cracked black pepper cream sauce  £6.95 
 

Vegan Falafel (V) chickpea pattie, salad leaves, homemade spicy chutney    £6.50 
 

Basket of Homemade Brown & White Bread with butter      £3.95 
 

Smoked Salmon & Caper Salad, wedge of homemade bread     £6.95 
 

 
 

Teriyaki Salmon Fillet stir fried peppers, courgettes, carrots , steamed rice   £13.95 
 

Pan Seared Chicken Breast          £13.95 
Stornoway black pudding, bacon, potato & garden pea hash, cracked black pepper sauce  
 

Prime Beef Steak Pie           £12.95 
puff pastry, mashed & sautéed potatoes and seasonal vegetables 
 

Chicken Tikka Masala Curry, steamed rice, minted yoghurt, homemade flatbread   £12.95 
 

Uplawmoor Chicken & Leek Pie creamy white wine sauce, puff pastry,     £12.95  
mashed & sautéed potatoes and seasonal vegetables – Everybody’s favourite! 
 

Chilli Beef Nachos           £11.95  
tortilla chips topped with minced beef chilli, cheese, jalapenos & sour cream 

 

Battered Haddock           £12.95 
angel cut haddock fried in crisp batter, handcut chips,  
mushy peas, pickled onion, homemade tartare sauce  --- add a slice of homemade bread   95p 
 

Chefs Homemade Lasagne & Chips             £11.50  
 

Sweet Potato & Chickpea Madras Curry (Vegan) steamed rice, minted yoghurt & flatbread £11.95  
 

Grilled Macaroni Cheese (V)  homemade garlic bread      £10.95  
 
 

W P TULLOCH BUTCHERS 28 days aged, locally reared beef,  
grilled tomato & mushrooms, handcut chips   10oz Ribeye Steak   £22.95  

 
  

 
 
 

 

Thursday is STEAK NIGHT- 3 courses and a glass of wine just £19.95 
FISH TEA served 2- 6 every Friday £12.95 

Outside Menu available – weather dependant! 
Rustic Sandwiches on our own homemade Bread—every day 12-4pm 

 



 

SUMMER SALAD BOWLS        
 

Baby gem lettuce, peppers, red onion, cucumber & sautéed potatoes  
 

Warm Cajun Chicken Breast, honey mustard dressing      £11.95 
 

Pan Seared Salmon & Caper, creamy horseradish dressing      £12.95 
 

Warm Peppered Popeseye Steak, grain mustard dressing      £13.95 
 

BURGERS 
brioche bun topped with leaves & tomato, handcut chips & homemade relish         
8oz Beef Burger            £11.95 
Cajun Chicken Breast Burger          £11.95 
Spicy Bean Burger (V)           £10.95 
 

YOUR CHOICE OF TOPPINGS: 
£1 each- bacon, cheddar cheese, fried egg, jalapenos 
£2 each- beef chilli, black pudding, Tullochs haggis 
or Double –Up your burger with an extra beef pattie or chicken breast for only    £5.00 
 
 

 
 Battered Onion Rings (6)   £3.50            House Salad   £3.50 
 

Chips, Sautéed Potatoes or Mash   £3.00        Garlic Bread Ciabatta   £3.95 
 

Creamy Coleslaw    £1.50  Cracked Black Pepper Sauce   £3.00 
 

 

Sticky Toffee Pudding, hot caramel sauce 
Chocolate Fudge Cake 

Caramel Shortcake, custard 
Pear & Toffee Crumble, custard 

Mixed Berry Meringue, fruits of the forest compote, whipped cream 
 

All served with your choice of cream, ice cream or custard    £5.95 
 

Salted Caramel Ice Cream Sundae 
Raspberry Ripple Ice Cream Sundae 
Mint Choc Chip Ice Cream Sundae 

£6.95 
 

CHEESE PLATTER, Cheddar, Brie, Scottish Blue, chutney & savoury biscuits  £7.95 
 

Specialty Italian Ice Creams 
 Raspberry Ripple, Salted Butter Caramel, Double Dairy Vanilla, Mint Choc Chip 

Your choice of, 2 scoops --£ 4.00—3 scoops £5.00--4 scoops £5.50 
 

THE PEACOCKS @ UPLAWMOOR SINCE 1992 
We are delighted to be welcoming you back after yet another closure lets just hope this is the last. We are now in Tier 2 which 
now means we can now serve alcohol indoors – the first time since September—yippee! Maximum 2 hour dwell time and we 
close by 10pm so will open every day from 10 am serving teas & coffees and our new brunch menu, then our full main menu 
from midday.   
 We would prefer booking in advance of arrival as capacity is reduced, maximum party size 6 adults from 3 households, all adults 
must wear face coverings when moving around the hotel, we request that you stay in your allocated seating and please do not 
move the furniture.  We will provide table service so there is no need to approach the bar at any time. The toilets within the 
lounge are available for your use but with a maximum of 2 persons at a time, during busier periods we will be operating a 
“tables back” within 90 minutes.  
                        Thank you for choosing the Uplawmoor  
We have assessed our menu allergens: because of the nature of our food operation we cannot fully guarantee that any food will  

be completely free from these allergens. If you have an allergy please speak to a duty manager. 
Full allergen information is available on request 


