DALk

Americano
Flat white
Latte
Cappacino
Mocha
Espresso
Double espresso

Pot of tea
Herbal teas

Hot chocolate

Daily specials food menu also available

Quiz nights every tuesday from 8.30pm

Live music every friday at 10pm

All major live sports shown on our 4 screens

SR THEBAILIE
eﬁ,@ W G@oa/e %QWWQOQ 8@ served from midday to 8.45pm

Monday to Sunday

f @bailiebar @bailiebarstockbridge X info@thebailiebar.com & 0131225 4673




Starters and Lite Bites

Good food starts with great suppliers

Scottish Seafood

Soup of the day served with toasted bread & butter V 6.50 North Sea, wholetail langoustine scampi 18.00
Please ask your server for today’s choice served with triple cooked home fries, homemade tartare sauce
Crispy breaded whitebait 8.00 & lemon
served with homemade tartare sauce & lemon Fish & chips Ngcio half 15.00
Ayrshire pork scotch egg with a soft boiled hen’s egg, 9.00 ( } lls Breaded North Atlantic haddock served with triple-cooked, whole 19.00
baby gem lettuce and honey & mustard dressing be hand-cut chips, homemade tartare sauce and lemon
Chicken liver pate with caramelised red onion chutney 9.00 of Linlithgow Armstrong’s seafood platter _ 20.00
and served with a toasted brioche Half ha.dd.ock,.AtIanhc king prawns and breaded langoustine
, . . scampi with triple cooked home fries, homemade tartare
Campbell’s prime haggis bon bons 9.00 |l J - ﬂL, L’ S sauce & lemon
served with mashed potatoes & pepp.ercorn sauce - M E, J b Chef's homemade fish cake small 12.00
Chef’s homemade vegan haggis bon bons Ve Ngci 9.00 (‘%HE[:E) EM'ONGEFL ESTD ]0H N 1946 with a poached hen’s egg, wilted spinach large 20.00
served with home fries & sweet chilli sauce . and Hollandaise sauce
of Stockbridge . .
lLM U Oak smoked North Atlantic haddock risotto Ngci small 14.00
THE MASTER SCOTTISH BUTCHERS with a poached hen’s egg, spring onion, leek and large 22.00

of East Lothian Parmesan cheese shavings

Dleall JRunsdey Dundey Poas]

changes weekly
served all day

The Bailie’s Bangin’ Burgers
John Gilmour Master Butchers supply our unique burger meat recipe. Each burger is hand pressed,
then grilled to perfection. Served on a toasted brioche bun, with gem lettuce, beef tomato, dill pickles,

two 80z rib-eye steaks
and a bottle of house wine

£60 ask your server for details our homemade burger relish and triple cooked home fries
Classic 60z steak burger 17.00
Cheese & bacon burger 18.50
Bailie Classics with applewood smoked cheddar and crispy streaky bacon
. Scottish burger 19.50
Vemsor_‘ & pork sausages . . _ 18.00 with haggis, black pudding, smoked applewood cheddar & crispy streaky bacon
Award winning sausages served with champ mashed potatoes, chorizo, mushrooms & Guinness gravy . . . .
. ) , ) Cajun spiced chicken fillet burger 18.00
The Bal_lle s famous 8oz Calun chlgken flllet_ 18.00 with smoked applewood cheddar
served with tnple. cooked home fries, garlic mayonnaise & seasonal salad Chargrilled Portobello mushroom & halloumi v 17.50
Homemade pie of the day 18.50 with caramelised red onion relish

Please ask your server for today’s choice. Served with buttery seasonal vegetables
(Please note that our pies are cooked to order and will take 15 minutes to bake)

Beetroot & mushroom risotto v Ngci 19.00 Sides Ngci

Mixed heirloom beetroot, Speyside forest mushrooms, herb oil and Soft Elric goats cheese from our . we VUL 9.90

friends at I.J. Mellis Home fries 4.50 ¥ '

Campbell’s corn fed chicken supreme 20.00 Cajun spiced, home fries 5.00 suitable for younger guests under 10 y.o.

with mashed potatoes, black pudding, chorizo, mushrooms & stout and onion gravy Truffle and Parmesan, triple cooked hand  6.00 seasonal salad or buttered vegetables
, . . . t fri can be substituted for home fries

Chef’s mixed grill Ngci 28.00 cutines

40z prime rib eye steak, Cajun chicken breast, sausages & triple cooked home fries, with peppercorn Halloumi fries with garlic mayonnaise 6.50 Chicken nuggets and home fries

Sa,uce or garlic mayonnaise Seasonal buttered vegetables 5.00 Kids cheeseburger and home fries

Ribeye steak Ngci 40z 20.00 Seasonal salad 5.00 Bangers & mash with

A John Gilmour Master Butchers, 28 day, dry aged ribeye steak, served with a fried hen’s egg, 80z 28.00 ) i ) g _ . with gravy

grilled Portobello mushroom and triple cooked hand-cut fries. Mixed olives 5.00 Wholetail scampi and home fries

Served with your choice of peppercorn or bearnaise sauce Spicy mixed nuts 5.00

V vegetarian Ve vegan Ngcino gluten containing ingredients Ngcio no gluten containing ingredients option
Due to the nature of our cooking and size of our kitchen, we cannot guarantee that any items are 100% free of any allergenic substances. Please make your server aware of any allergies when ordering
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