
MAIN COURSES
Pan Fried Sea Bass (gf)  £13.95 
Kimchi, pak choi and soy dressing 

Roast Supreme of Chicken  £12.50 
Haggis, neeps n tatties with copperdog whisky sauce  

Cajun Tofu  (v gf)  £9.95 
Cajun spiced crispy tofu with dahl and coriander rice

Chargrilled Sirloin Steak (gf)  £23.95 
Dry aged Scotch beef cooked to your liking, 
served with mushroom duxelle, marinated tomatoes, 
hand cut fries and confit onion 
Sauces, choose from: Diane | Pepper | Chimichurri  

Beef & Mango Salad  (gf)  £12.95 
Seared sesame seasoned flat iron steak, mango, sweet chilli, 
cherry tomato and red onion salad 

Roast Tenderloin of Pork (gf)  £12.95 
Roast pork fillet with a puy lentil and vegetable fricassee

 BURGERS
227gm Prime Beef  Burger £10.95
Cajun Spiced Chicken Burger £10.95 
Burgers served in a toasted pretzel bun, baby gem, 
tomato & onion chutney 

Extra burger toppings: £1.50 each 
Smoked bacon | Haggis | Cheddar Cheese | Chimichurri

SIDES
Hand Cut Chips  £3.50
House Fries  £3.00
Chefs Veg  £3.50
Onion Rings  £3.00
Garlic Bread  £3.50
Garden Salad  £3.50
Truffled Mac ‘n’ Cheese  £3.95

 

PLUMPY DUCK CLASSICS
Traditional Braised Steak Pie  £11.95 
Creamed potatoes and seasonal vegetables

Classic Battered Fish & Chips (gfa)  £11.95 
Mushy peas, tartare and lemon

Thai Green Vegetable Curry (v gf)  £9.95 
Jasmine rice and nan 
Chicken (gf)  £11.95 
King Prawn (gf)  £13.95

Sizzling Vegetable Fajitas (v)  £9.95 
Salsa, guacamole, sour cream, cheese and flour tortillas 
Chicken  £11.95 
King Prawn  £13.95

Penne Arabbiatta (v gfa)  £9.50 
Pasta tossed in spiced tomato and coriander sauce, 
garlic bread and rocket salad

Sausage & Mash  £9.95 
Hand tied pork sausages, colcannon mash and onion gravy

DESSERTS 
White Chocolate & Vanilla Cheesecake  £5.95 
Spiced berry compote 

Warm Sticky Toffee Pudding  (v)  £5.95 
Butterscotch sauce and salted caramel ice cream

Chocolate Profiterole Sundae (v)  £6.95
Mixed fruit, chocolate sauce, Baileys syrup and whipped cream 

Prune & Almond Tart (v)  £5.95 
With Armagnac ice cream

Trio of Porellis Ices (v gfa)  £4.95 
Ask for todays choices

Classic Cheeseboard (v gfa)  £7.50 
Blue stilton, creamy brie and Mull cheddar 
accompanied by Arran oaties and chutney

Please alert your server of any food allergies or intolerances that you have 
and we will do our best to accommodate your needs.

(v) denotes vegetarian dishes | (gf) denotes gluten free dishes
 (gfa) denotes gluten free available

STARTERS 
Chefs Soup of the Day (gfa)  £4.95 
With crusty bloomer and salted butter

Cullen Skink (gfa)  £6.95 
Northern smoked haddock and potato broth, crusty bread

Black Pudding Gateau  £6.50  
Stornaway black pudding, skirlie, marinated mushroom, 
pink peppercorn cream 

Loch Fyne Salmon  £7.95 
Traditional barrell smoked salmon, potted with soft herbs 
accompanied with brown bread and sweetcorn salsa

Tomato & Basil Arancini (v gf)  £5.95 
Pesto dressing, micro herbs and goats cheese

Game Terrine  £7.95 
Terrine of mixed seasonal game 
with beetroot crisps and puree 
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     FOR NEXT TIME. . .
Light Lunch & Healthy Options Menus 

Available 12 - 5pm Daily Bowfield Hotel & Country Club   |   Howwood, Renfrewshire, PA9 1DZ 
Reservations on: 01505 705225   |   www.theplumpyduck.co.uk


