
SUNDAY LUNCH MENU
T H E  M U R R A Y  A R M S

DESSERTS

TRIO OF GLEN URR ICE CREAM (V) - £6.75

MAINS

ALL DISHES SERVED WITH A SELECTION OF VEGETABLES, ROAST
TATTIES AND YORKSHIRE PUDDING

Gluten free Yorkshire pudding available on request

ROAST PORCHETTA OF PORK BELLY WITH ROSEMARY, FENNEL AND OLIVE
OIL WITH BRAMLEY APPLE SAUCE (GF) (DF) - £23.50

Contains: Sulphites

12OZ FEATHER BLADE OF BORDERS BEEF, BRAISED IN A PORT AND VEGETABLE
STOCK, BEEF GRAVY (GF) (DF) - £25.95

Contains Sulphites

ROAST BUTTERNUT SQUASH STUFFED WITH MACSWEEN’S
VEGETARIAN HAGGIS (V) (VE) (DF) - £16.95

Contains: Gluten, Sulphites
PAN FRIED GRIERSON BROS 10OZ RIBEYE STEAK & ROAST BEEF MARROW (GF) - £35.95

Contains: Sulphites
PAN FRIED RUMP OF LAMB (GF) (DF) - £25.95

Contains: Sulphites

(V) = Vegan

(GF) = Gluten Free(DF) = Dairy Free

(V) = Vegetarian  Any allergies please contact a
member of staff, some dishes can be

made Gluten free on Request.

STARTERS
SOUP OF THE DAY - £8.50

SERVED WITH SOURDOUGH BREAD

 (GF DF on request)

S P R I N G / S U M M E R  2 0 2 6

 CAPRESE SALAD, BRUSCHETTA & AUBERGINE CAVIAR (V)
Tomato And Mozzarella Salad with Crisp 

Bruschetta & Homemade Aubergine Caviar
(Contains: Dairy, Gluten)

£9.50

BARBACOA CHORIZO TERRINE 
Red Pepper & Smoked Paprika Mayo, Roquitto Peppers, Oatcakes 

£10.75

(Contains: Egg, Dairy, Sulphites)

PAN FRIED THYME MARINATED BUTTERFLY CHICKEN BREAST, CHICKEN JUS   £22.95
Contains Sulphites

PAN FRIED SCOTTISH SALMON, ROAST MEDITERRANEAN VEGETABLES, CRUSHED
NEW POTATOES, GREMOLATA DRESSING.  £24.95

Contains sulphites, gluten & dairy

CLASSIC STICKY TOFFEE PUDDING  (V)
Toffee sauce and Glen Urr honeycomb ice cream.

£9.75

LEMON MERINGUE BASQUE CHEESECAKE
Baked Basque Cheesecake, Homemade yuzu lime curd, Meringue, Lemon

balm, Berries.
(Contains: Gluten, Dairy, Eggs)

£9.75

(Contains: Dairy, Eggs)

Contains sulphites, egg, gluten & dairy
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