THE BLADNOCH INN

WIGTOWN

STARTERS

Soup of the Day @
A piping hot bowl of soup served with freshly baked bread
Gluten free bread available on request
£3.95

Pan Fried Button Mushrooms Q)
Button mushrooms in a creamy garlic and herb sauce set in a
flaky puff pastry case
£4.95

Chefs Fishcakes of the Day
With a lemon and lime mayonnaise or sweet chilli dip
£4.95

Chefs Pate of the Day ©
Homemade pate served with Scottish oatcakes or Melba Toast
Gluten free bread available on request

£4.95

Crispy Chicken Strips
Set on a bed of mixed leaves and accompanied by a sweet
chilli or garlic mayonnaise dip
£4.50

Prawn and Locally Smoked Salmon Parcel ©
Set on dressed seasonal leaves and served with fresh brown bread
Starter -~ £5.50 Main Course ~ £9.95

Camembert Coated in Golden Breadcrumbs V)
Accompanied by a redcurrant jelly
£5.50

Caesar Salad @
A combination of Romaine lettuce, croutons, parmesan cheese & warm chicken
strips, served with chefs own Caesar dressing
Starter -~ £4.95 Main Course ~ £9.50



THE BLADNOCH INN

WIGTOWN

PUB GRUB FAVOURITES

Steak and Guinness Pie
Galloway beef in a rich gravy made from the juices topped with puff pastry and
served with vegetables and chips or potatoes
£9.95

The Bladnoch Irish Stew ©
Succulent braised lamb with pearl barley and root vegetables in a hearty stew

served with crusty bread
£9.95

Lasagne
100% prime beef in layers of pasta with tomatoes, peppers, mushrooms, onions
and creamy béchamel sauce served with side salad and chips
£9.95

Haddock in a Salt and Vinegar Batter
Scottish haddock coated in a crispy homemade batter served with chips and peas
or side salad
£9.95

Scampi
Locally sourced scampi in golden breadcrumbs accompanied by chips, side salad
and homemade tartar sauce
£9.95

Curry of the Day ©
Please ask waiting staff for availability.
Served with puppodum and rice or chips
£9.95



THE BLADNOCH INN

WIGTOWN

GASTRO PUB

Chicken and Haggis
Chicken breast stuffed with haggis and accompanied by a black peppercorn and
Brandy sauce, crisp seasonal vegetables and potatoes or chips
*£12.95

Steamed Fillet of Salmon
Locally sourced salmon fillet coated in a citrus butter and accompanied by
seasonal vegetables and potatoes or chips or tossed salad
*£12.95

Smoked Chicken and Bacon Linguine
Strips of oak smoked chicken and bacon tossed with linguine pasta and
smothered in a creamy white wine sauce or tomato and basil sauce
£10.95
Also available as a vegetarian option
£8.95

Trio of Sausages
Sausages set on a creamy mash or with chips served with a fried onion gravy and
secasonal vegetables
£9.95

Roast Butternut Squash @
Filled with a creamy mushroom risotto and served with a crispy side salad
£10.95

Roasted Mediterranean Vegetable Lasagne ©
Aubergines, courgettes and peppers in a rich tomato and basil sauce layered with
pasta and creamy béchamel sauce
£9.95

* Dinner, Bed and Breaktast £5.00 Supplement
** Dinner, Bed and Breakfast £2.00 Supplement



THE BLADNOCH INN

WIGTOWN

GRILL SELECTION

100z Gammon Steak ©
With a choice of egg or pineapple
£10.95

28 Day Aged Aberdeen Angus Steaks

100z Sirloin Steak @
*£18.50

60z Fillet Steak @
*£19.50

Surf & turf add 6 king prawns for an extra £2.00

Cooked to your liking and served with roast vine cherry tomatoes, mushrooms,
battered onion rings, chips and vegetables or salad

Choose from our equally delicious sauces to compliment your steak.

STEAK SAUCES

Mustard and Mushroom Sauce
White wine and mushroom sauce with a hint of mustard
*£1.95

Diane Sauce
Cream sauce flamed with fresh tomatoes, mushrooms and brandy
“£1.95

Peppercorn Sauce
Whole peppercorns and French mustard combined in a creamy
sauce
*£1.95

Bladnoch Sauce
A cream sauce infused with our finest local malt whisky
“£1.95

* Dinner, Bed and Breaktast £1.95 Supplement
** Dinner, Bed and Breakfast £8.00 Supplement



THE BLADNOCH INN

WIGTOWN

SWEETS
ALL £4.95

Banoffee Pie
Rich biscuit smothered in creamy caramel and finished with fresh
banana slices and whipped cream

Chocolate Fudge Cake
Indulgent chocolate fudge cake served warm with ice cream

Sticky Toffee Pudding
Smothered in butterscotch sauce and served with vanilla ice cream

Cheesecake of the Moment
Ask waiting staff for availability

Knickerbocker Glory @
The ultimate ice cream sundae. A mixture of ice cream, jelly, fruit and cream in
a tall glass topped with syrup

Banana Split ©
A classic ice cream dessert served in a long boat with a split banana filled with a
trio of ice cream and smothered in syrup and whipped cream

A Trio of Scottish Cheese ©
Accompanied by a spiced pear relish and Scottish oatcakes
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Why not add a glass of Port for an extra £2.00



