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Prawn Cocktail	 5.95
Classic marie rose sauce with brandy & Tabasco served
with our homemade granary brown bread

Traditional French Onion Soup	 5.95
Served with parmesan croutons

Chef’s Chicken Liver Pate	 5.95
Exceptional pate, made from our secret recipe
herb leaf salad, balsalmic reduction and plum chutney, highland oatcakes

West Coast Scottish Mussels (when market available)	 6.95
Cooked in a cider cream sauce, garlic, shallots & parsley

Grilled Mozzarella Bruschetta (V)	 5.95
Diced tomatoes, basil & garlic on toasted ciabatta 
topped with mozzarella, balsalmic glaze & olive oil

Pan Seared Scottish Pigeon	 7.95
Smoked bacon risotto, woodland mushrooms & red wine jus

Beetroot, Apple and Walnut Salad (V)	 5.50
Curly endive & vinaigrette

Spiced Chicken Satay Skewers	 6.50
Served with a peanut dipping sauce

Stornoway Black Pudding and Haggis Fritters	 6.95
Served with a cracked black pepper cream sauce

Chilli Cheese Nachos to Share (V)	 6.95
Crisp tortilla chips, topped with cheddar, jalapenos chillies & sour cream 
	 Add Cajun Chicken            8.50

Breaded Goats Cheese (V)	 6.50
Herb leaf salad & homemade red pepper chilli relish

Soup of the Day	 4.50
Homemade roll & butter

Basket of Homemade Breads	 3.95
White & granary with balsamic syrup & extra virgin olive oil

Our kitchen team are committed to using fresh
local produce wherever possible and as all dishes 
are homemade and cooked to order they may take
a little longer at busier times.

We are pleased to announce we are now proud 
members of the Scotch Beef Club.

OUR COMPANY GOAL AND MISSION STATEMENT IS:

“To become the best destination village eating place 
in Greater Glasgow by continuing to try to exceed our 
customer expectations with our product and service”

Uplawmoor since 1992
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Failte, agus tha sinn an dochus
gu chord am biadh ri ut

Welcome, and we hope that
you enjoy your meal

Thank you for choosing the Uplawmoor.

Starters

IT TAKES OUR CHEF 2 HOURS EVERY MORNING TO MIX, PROVE & BAKE
ALL OUR BREADS.... AND ONLY 2 MINUTES FOR A HUNGRY TABLE TO DEVOUR!

Passion Fact
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Prime Tulloch’s Beef Steak Pie	 10.95
Topped with puff pastry, mashed & sautéed potatoes & vegetables

Uplawmoor Chicken & Leek Pie	 10.95
Creamy white wine sauce, topped with puff pastry,
mashed & sautéed potatoes & vegetables

Spiced Lamb Curry	 12.95
Infused with mild madras spices in a tomato sauce, 
coconut rice & homemade flat bread

Crispy Oatmeal Coated Chicken Breast	 11.95
Savoy cabbage, Stornoway Black Pudding mash & Whisky Cream Sauce

Griddled Gammon Steak	 10.95
Garden peas, hand cut chips and fried egg

Locally Reared Tulloch’s Steak  -

Grilled vine tomatoes, buttered savoy cabbage & garlic mash	 10oz Ribeye   18.95 
	 8oz Fillet   23.95

Gaelic Steak Uplawmoor	 24.95
Fillet steak flamed in whisky, haggis crouton, onion & garlic jus,
potato, fine green beans & vine tomatoes

Pan Seared Rack Of Lamb	 15.95
Mustard herb crust, cooked pink then carved & presented
on hand cut ratatouille, crushed potatoes and red wine jus

Roasted Gressingham Duck Breast	 13.95
Pinenut savoy, roasted rosemary potatoes & red wine jus

Cajun Scottish Salmon Fillet	 10.95
Tomato & basil sauce, fine beans & new potatoes

Baked Fillet of Cod	 12.95
Butterbean and chorizo cassoulette, herb leaf salad

Haddock & Hand Cut Chips	 10.95
Crispy batter, mushy peas, pickled onion & homemade tartar sauce

Baked Ham & Roast Chicken Salad	 9.95
Mixed leaves, beetroot, creamy coleslaw, potato salad, 
pesto pasta salad, boiled egg & warm new potatoes

Warm Salmon and Apple Salad	 10.95
Herb croutons, mint vinaigrette & sautéed new potatoes

Warm Cajun Chicken Breast Salad	 10.95
Mixed leaves, beetroot, creamy coleslaw, potato salad, 
pesto pasta salad, boiled egg & warm new potatoes 

Creamy Garden Pea and Chantery Carrot Risotto (V)	 10.95
Garlic ciabatta, parmesan shavings

The Omelette For You	 8.95
3 egg omelette with your choice of fillings, herb salad & chips

Grilled Macaroni Cheese (V)	 9.50
Herb salad & garlic ciabatta

Chef’s Homemade Lasagne	 8.95
Herb salad & chips

Beef Burger	 9.95
Homemade beef patti, made to our own unique recipe

Cajun Beef Burger	 10.95
Cajun infused beef burger with diced bacon & smoked cheddar

Pulled Pork Burger	 9.95
Shoulder of pork, cooked slowly for 5 hours, 
marinated in our secret barbeque recipe

Mexican Bean Burger (V)	 9.95
Red kidney beans, lime, red onion & mixed peppers, drizzled with olive oil

All burgers are presented in our homemade brioche bun, topped with 
herb leaf salad, red pepper chilli relish, chips and onion rings.
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OUR PRIME BEEF IS SOURCED FROM 5 LOCAL FARMS, WHY NOT COME
ON SUNDAY AND TRY OUR OUTSTANDING ROAST RIB OF BEEF?

Passion Fact
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SANDWICHES MADE ON DELICIOUS RUSTIC HOMEMADE BREAD
AVAILABLE 12PM UNTIL 4PM

on your choice of rustic homemade white
or granary bread with herb salad garnish & chips

Ciabatta Minute Steak and Fried Onions 	 7.50

Chicken Mayonnaise and Spring Onion 	 6.50

Tomato, Mozzarella and Pesto (V)	 6.50

Tuna Mayonnaise and Red Onion	 6.50

Portion of Regular Chips or Our Own Handcut chips	 2.50

Battered Onion Rings (6)	 2.95

Cracked Black Pepper Cream Sauce	 2.50

Garlic Ciabatta Bread (3)	 2.50

Homemade Roll & Butter	 0.75

Sautéed Mushrooms	 2.50

House Side Salad	 2.95

Creamy Coleslaw	 2.50

Ask for our sweet list or see the black board for today’s selection

Why not try one of our delicious new sundaes 

Trio of Ice-Creams Vanilla, Strawberry & Chocolate	 4.50
With your choice of homemade butterscotch, raspberry or rich chocolate
sauce topped with a piece of homemade shortbread

Selection of Fine Scottish Cheeses	 6.95
Savoury biscuits & plum chutney

2 Pieces of Our Own Homemade Shortbread	 0.80
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Lounge With Us
Lounge – open for

Cappuccino & Latte from 11am

Try our selection of Beers and Real Ales

Food served from 12 noon all day every day

Full Hotel Menu and Kids Menu

Special 2 & 3 course value menu
Monday – Friday 12 - 6pm

Celebrate With Us
Private Dining for parties of 10+ anytime.

Initmate Wedding & Anniversary venue.

Exclusively Yours Package
Piper, Champagne & Canapé Reception

50 Award Winning Meals, including table wine
30 extra evening guests including finger buffet

10 guest bedrooms including full breakfast
Live Band or Disco included

Let Uplawmoor make your event special.

Eat With Us
Restaurant and Cocktail Bar.
Friday & Saturday evenings, Sunday Lunch 
and Early Evening Menu available. 

Pictured is signature gaelic steak from 
renowned local butcher W.P. Tulloch
of Paisley.

Remember to ask a member of our team
for an Uplawmoor loyalty card.

Stay With Us
in one of our 14 comfortable
en suite bedrooms.

Why not indulge? Our Luxury Package
includes Champagne and Strawberries, 
Fluffy Bathrobes, Slippers & Wifi.

Please ask for a showround.

Gift vouchers available.



Uplawmoor Awards
Some of the awards the Hotel Team has strived for and been honoured

to achieve since Emma and Stuart Peacock became owners in 1992

Camra: Good Beer Guide Recommended  Since  1992

Natural Cooking of Scotland Award  1998

SLTN Pub Caterer of the Year  2002

AA Britain’s Best Places to Stay for Food Lovers  2006

Thistle Award Winner, Customer Care of the Year  2008

Discover Travel Hotel of the Year  2008

Dram Magazine Gastro Pub Award  2010

East Renfrewshire Tourism Business Award Winner  2013

CIS Pub  Excellence Award Finalist 2013

Scottish Tourist Board Gold Star Award  2015

AA Food Rosette 2015

Thank you for choosing the Uplawmoor, we hope you enjoy your meal


