SMALL PLATES

CLASSIC CHICKPEA HOUMOUS & OLIVE OIL

Toasted sunflower seeds, crispy onions & garlic flatbread 7.45 VE

BLOODY MARY PRAWN COCKTAIL
Atlantic prawn Marie rose, cherry vine tomato, gem lettuce
& sourdough wafer10.45

LEMONGRASS CHICKEN SATAY

Crushed peanut, sesame salad & coconut satay sauce 9.25

CRISPY SALT & PEPPER CALAMARI

Citrus mayo, lemon 8.25

CHICKEN LIVER PARFAIT
Plum & apple chutney, toasted brioche, crisp leaf, house dressing 8.95

PORK & HERB MEATBALLS
Slow cooked meatballs, rich tomato sauce, parsley,
warm sourdough 9.65

SOUP OF THE DAY
Fresh baked sourdough, sea saltbutter 6.25 V

CHORIZO & MANCHEGO CROQUETTES

Rocket Parmesan salad & garlic aioli 8.65

TEMPURA

Sweet chilli sauce, wasabi mayo
&fries

FOOD ALLERGENS & INTOLERANCES
For our guests with food sensitivities, allergies or special dietary
needs: we prepare and serve products that contain all 14 major
allergens. Although we and our suppliers take every care in
preparing your meal, regular kitchen operations across our
supply chain involve shared cooking and preparation areas, and
food variations may occur due to ingredient substitutions, recipe
revisions, and/or preparation at the restaurant. For these reasons,
we cannot guarantee that any menu item will be completely free
of allergens. Please ask to speak with a manager if you have any
queries about any dietary or allergen requirements.

V =Vegetarian VI =Ask for Vegan
We apply a discretionary optional 8% service

charge to the bill for parties of 6 or more.
100% of all service charge goes to our staff.

LUNC
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HONEY & LIME
CHICKEN BURRITO BOWL
Rice, guacamole, salsa,

sour cream & tortilla crisps 15.75

GAMBAS PIL PIL
Garlic chilliking prawns, lemon & parsley,
sourdough, fries 16.75

WILD MUSHROOM &
SPINACH RIGATONI
Garlic basil cream, Italian cheese & soft herb
pangrattato crumb 16.25 V

LIGHT LUNCH

COCONUT CHILLI CHICKEN
Fragrantrice, coconut chilli cream,
bok choy, prawn crackers 17.25

CLASSIC MAC & CHEESE
Mature cheddar & mozzarella, Italian cheese & soft
herb crumb, garlic ciabatta15.05 Vv
Add: Chicken 3.45|Bacon 2.45

FISH & CHIPS
Beer battered haddock, mushy peas,
fries, homemade tartare, lemon 17.25
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GRILLED GOATS
CHEESE CROSTINI
Caramelised red onion, soft leaves &
hot chilli honey, fries13.25 Vv

HAGGIS GATEAU
Bashed neeps, champit tatties,
whisky mustard sauce 15.25

CAJUN CHICKEN RIGATONI

Spiced pulled breast of chicken,
chilli & herb cream cheddar glaze 16.25

BAKED POTATOES

PRAWN MARIE ROSE
Lightly spiced Bloody Mary sauce,
Atlantic prawns, shredded baby gem 12.95

CAJUN CHICKEN

Spiced pulled breast of chicken,
chilli & herb cream cheddar glaze 11.45

PHILLY CHEESE STEAK
Philadelphia spread & mozzarella melt 13.45

|

STEAK & ALE PIE
Slow cooked beef, puff pastry, creamy mash,
honey roast carrots, gravy 18.95

SALMON & KING
PRAWN GRATIN
Leek & spinach cream sauce, buttery mash,
Swiss cheese & Parmesan, herb 0il 20.95

HONEY GLAZED SALT &
CHILLI CHICKEN NOODLES
Ginger & lime, bok choy, egg noodles 17.95
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FIVE BEAN CHILLI

Cheese & chive créme fraiche 11.95 V

TUNA MELT

Tuna mayo, topped with melted
cheddar cheese 10.45

MAINS

BLACKENED FILLET
OF SALMON
Fragrantrice, herby greens,
honey & chillilemon glaze 21.95

SLOW COOKED BEEF
BOURGUIGNON
Woodland mushroom, bacon, pomme purée
&baby onions, honey glazed roots,
red wine jus 20.45

CAJUN CHICKEN CREPE
Spiced breast of chicken, sauté peppers,
onions, mature cheddar, fries17.45
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BUFFALO BURGER
Buttermilk chicken breast, brioche bun,
buffalo hot sauce, blue cheese dip, fries 17.95

BEYOND MEAT BURGER
Smoked Applewood, slaw,
burger sauce, fries17.95 VE

DOUBLE BEEF
PATTY CLASSIC
Baby gem, beef tomato, brioche bun,
thick beef gravy dip, fries17.95
Add: Bacon | Cheese | Haggis1.50
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FRIES 475 vi
CAJUN FRIES 495 vi
DIRTY FRIES6.25 v

SIDES

CHILLI & PARM FRIES 495 v
TRUFFLE & PARM FRIES 495 v
MASH POTATO 4.75 v
MAC & CHEESE 6.45 v
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SEA SALT BATTERED
ONION RINGS 475 v
HOUSE GREEN SALAD 475 vi

A

[ SANDWICHES ——

Artisan sourdough baguette, crisps & slaw
Add fries or soup for 2.50

HARISSA SPICED CHICKEN

Creamy avocado, tomato gem & pomegranate dressing 10.45

PRAWN & SMOKED SALMON

Sun-blushed tomato, basil, gem lettuce & lemon 10.95

SALT BEEF CHEDDAR MELT
Mature cheddar, grain mustard mayo & pickle 10.95

HOT HONEY GRILLED HALLOUMI
Houmous, roast peppers, chilli honey & baby gem 9.45 v

HAM & CHEESE

Honey roastham, mature cheddar & beef tomato 8.95
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BIG FLAVOURS.
INCREDIBLE VALUE.

DELICIOUS LUNCH DISHES
9.95

TWO COURSES 18.95

TO FIND OUT MORE VISIT:

Celebrate your special occasion Upstairs at The Long House.

Our private event space can accommodate up to 50 guests!

Or visit: thelonghouse-kilmarnock.co.uk/events-private-dining




For our guests with food sensitivities, allergies or special dietary needs:
we prepare and serve products that contain all 14 major allergens. Although we
and our suppliers take every care in preparing your meal, regular kitchen operations across
our supply chain involve shared cooking and preparation areas, and food variations may occur due
toingredient substitutions, recipe revisions, and/or preparation at the restaurant. For these reasons,
we cannot guarantee that any menu item will be completely free of allergens. Please ask to speak
with a manager if you have any queries about any dietary or allergen requirements.

=Vegetarian = Ask for Vegan

We apply a discretionary optional 8% service charge to the bill for parties of 6 or more.
100% of all service charge goes to our staff.



