
{v} VEGETARIAN  |  {vg} VEGAN  |  GLUTEN FREE {gf}  |  {n} NUTS 
Please make your server aware of any dietary requirements or allergies. Our sourdough bread is made in an environment  

where there may be traces of nuts.

A LA CARTE MENU

Soup of the Day 6 {gfa} 
with crusty bread

Cutler Classic Prawn Cocktail 9.50 
With baby gem, cherry tomatoes and 

Marie Rose sauce

Cumbrae Oysters  
Natural {gf} | Mignonette {gf}  

Welsh Rarebit Mibrasa Grilled  
3 oysters 9 | 6 oysters 16 | 9 oysters 24

King Scallops 
Pork belly and curried cauliflower  

starter 16  |  main 28 {gf}

Scottish West Coast Mussels {gfa}  
Classic Mariniere  

or Coconut Lemongrass Broth    
starter 9 | main 15

Whipped Goats Cheese 8.50 {gf} {v} 
Heritage beetroot, candied figs 

Whisky Cured Salmon 12 {gf}  
Torched orange, wasabi mayo  

and wasabi peas

Chicken Liver Paté 8.5 {gfa} 
Bacon and fig jam, toasted bread

NIBBLES WHILE YOU WAIT
Gordal olives  5.50 {ve} 

Baked ciabatta, balsamic and evoo oil  5.50 {v} 
Smoked almonds  5 {ve}

STARTERS

SEAFOOD

Catch of the Day - market price 
Please ask our team for today’s fresh dishes 

Fish Curry 15 {gf} 
Coconut and lemongrass curry broth, sticky rice

Grilled Seabass Fillet 21 {gf} 
Chorizo, tomato cazuela and Parmentier potatoes

Fish & Chips 18 
Beer battered haddock, hand cut chips, peas and tartare sauce

Lobster ½ or whole - market price 
Thermidor or garlic butter {gf} with skinny fries

All of our seafood is caught and delivered daily from West Coast of Scotland

Tuscan Pesto Spaghetti 14 {v} 
Courgettes, roast butternut squash, toasted pine nuts, sun-dried tomato pesto



A LA CARTE MENU

‘Mibrasa’ Grilled 28 Day Dry Aged Scotch Beef.  {gf} 
All steaks served with a choice of potato side and sauce.

Sirloin 10oz 32 
Rich, tasty and complemented well with any of our sauces. Best served medium/rare

Ribeye 10oz 34 
Taken from the fore-rib, this steak is succulent, tender and full of flavour.  

Best served medium. 

Flat iron 8oz 22 
Extremely tender, well-marbled and flavourful. Cut from the top blade. Best served medium.  

* £1 from this dish goes to Beatson Cancer Charity.

Fillet 8oz 35 
The most tender and luxurious cut of beef - melts in the mouth. Best served medium/rare.

Chateaubriand - per 100g 14 
The most tender cut of meat you will ever experience. Cut from the thickest end of the fillet.  

Best served medium/rare.

Cutler Burger 16 
Handmade beef burger made using the trimming from fillet and rib eye. Served on a toasted brioche 

bun, fig & bacon jam, truffle mayo, Gouda cheese, crispy onions & skinny fries.

Our Scotch beef is from specially selected farms based in the central belt of Scotland. All the Scotch Beef we 
use is grass fed and is born, reared, slaughtered in Scotland and dry aged for a minimum of 28 days.

TOPPERS

Grilled king prawns skewer 7 {gf}

½ lobster & garlic butter - market price {gf} 

King scallop, per scallop 5 {gf}

SIDES 5.5

Truffle Mac and cheese {v} 
Garlic mushrooms {v} {gf} 

Rosemary and parmesan fries  
Hand cut chips {v} 

Onion rings {v} 
Grilled asparagus lemon & parmesan crumb {v} 

Honey glazed carrots {gf} {v} 
Tomato and evoo salad {gf} {ve}

SAUCES 3

Garlic butter | Peppercorn 
Butcher Sauce | Blue cheese | Bernaise

73% dark chocolate Crémeux 7 {gfa} 
Frozen raspberry, sorbet, honey nut granola

Vanilla crème brûlée 7 {gf}

Selection of Porellis ice cream 6 {gf}

Sticky toffee pudding 7 
Double cream, ice cream and  

butterscotch sauce

White chocolate & rum cheesecake 7 
Berry compote

{gf}

DESSERTS

*£1 donation to Beatson Cancer Charity is subject to 20% VAT

‘MIBRASA’ GRILL


