
WHY NOT LET US RECOMMEND 
BEERS TO MATCH YOUR FOOD?
At Innis & Gunn, we believe pairing great beer with food is a match made in 
heaven. If you’d like to give it a try, we’d be happy to recommend some of our 
flavour packed beers to accompany your food. We have a range of serve sizes, 
starting with a ‘sample size’ 1/3 pint. Of course, if you fancy one beer in  
particular, don’t let us stop you. 

 Vegetarian      Our beer pairing recommendations.

TO START OR  TO SHARE 
  HOUSE BREAD WITH AROMATIC HOP INFUSED OIL £3.95

Lovely light textured sourdough bread, crusted in brewing malt and served with 
hop infused olive oil and beer balsamic*. 

  FRESH SEASONAL SOUP  £3.95
Made daily from seasonal ingredients and served with malt crusted sourdough  
bread and salted butter. 
CULLEN SKINK £5.95
Warming and rich. Big chunks of smoked haddock in a creamy potato broth. 
SCOTTISH SMOKED SALMON £6.95
West coast smoked salmon, ‘Innis & Gunn Cure’*. Served with lemon,  
house bread and salted butter.    GUNNPOWDER IPA

  DEVILLED MUSHROOMS £5.95
Chestnut mushrooms in a peppery beer reduction, finished with a touch of sour cream  
and served on toasted sourdough.    THE ORIGINAL 

SCOTCH DUCK EGG £6.50
Runny-yoked free range duck egg encased in Innis & Gunn The Original sausage,  
served with house brown sauce.    THE ORIGINAL 

CHICKEN LIVER PARFAIT £5.95
Smooth and delicious. Served with a Yorkshire pudding and Blood Red Sky chutney.   
  BLOOD RED SKY

  WHIPPED BROAD BEANS £5.25
Whipped broad bean parfait, served with a Yorkshire pudding and Blood Red Sky chutney.   
  BLOOD RED SKY

KING PRAWN TEMPURA  £6.25
Served with a hot and sour dipping sauce.    LAGER BEER

  VEGETABLE TEMPURA  £4.95
Crispy and delicious vegetable tempura, served with a hot and sour dipping sauce.   
  LAGER BEER

SALADS
  LIGHT NOODLE SALAD STARTER £5.25 / MAIN £9.50 

A light and zingy rice noodle salad served with coriander, mint, carrot, cucumber, courgette, 
chillies, spring onion, tofu and mixed leaves. Bound with a fresh lime soy sauce.    SESSION IPA  
(Add chicken or prawns: Starter £1.25 / Main £2.50)
CLASSIC CAESAR STARTER £5.25 / MAIN £9.50  
Crisp gem lettuce with house Caesar dressing and shaved parmesan.  
Served with or without anchovies.    GUNNPOWDER IPA 
(Add chicken or prawns: Starter £1.25 / Main £2.50)  

GRILL
All of our Scottish beef is selected for its marbling and flavour and then dry aged for 28 days. 
Sauces: Choose from peppercorn, Béarnaise or rosemary infused beer gravy.

BEER KITCHEN BURGER £10.50
Handmade Innis & Gunn The Original marinated beef burger on a sesame bun with lettuce,  
tomato and barrel aged pickle*. Served with skinny fries.    SESSION IPA or THE ORIGINAL 
(Add Mull cheddar cheese, beery caramelised onions or bacon for £1 each)
BRIGSTON & CO HOTDOG DELUXE £10.50
‘Brigston & Co’ are based in Dumfries & Galloway and make incredible artisan hot dogs from 
Scottish Farm Assured beef and pork, with a secret blend of ten herbs and spices. Served  
‘classic’ style with beery caramelised onions, fries and mustard on the side.    LAGER BEER   
(Add Mull cheddar cheese or bacon for £1 each) 
MALTED CHICKEN BURGER £10.50
Ale malt-crusted crispy chicken fillet, served on a sesame bun with lettuce, mayo,  
tomato and a barrel aged pickle* on the side. With skinny fries and some rosemary  
infused beer gravy for dipping.    KINDRED SPIRITS  
(Add Mull cheddar, beery caramelised onions, chillies or bacon for £1 each)

  COURGETTE AND LENTIL BURGER £9.25
A lovely flavoursome burger made with lentil, courgette and chickpeas, served on  
a sesame bun with lettuce, mayo, tomato and a barrel aged pickle*. With skinny fries 
and Blood Red Sky relish on the side.    BLOOD RED SKY  
(Add Mull cheddar cheese, chillies or beery caramelised onions for £1 each)
GUNNPOWDER LAMB RUMP  (200g) £14.95
Rump of lamb rubbed with GunnPowder* and roasted until tender.  
Served with grilled tomato, smoked garlic, Portobello mushroom and rosemary  
infused beer gravy.    KINDRED SPIRITS 

FLAT IRON (250g) £16.50
Flat iron has a very short grain with some nice marbling, making it flavoursome  
and tender. Best served medium-rare to bring out the natural sweetness.  
Served with a dressed rocket salad, fries and your choice of sauce.    BLOOD RED SKY

SCOTTISH SIRLOIN STEAK (250g / 500g) £24.50 / £45
28 day, dry aged for tenderness and flavour. Served with dressed  
rocket salad, fries and your choice of sauce.    THE ORIGINAL 

SCOTTISH FILLET STEAK  (200g) £29.50
A lean cut that is meltingly tender and flavoursome. Served with dressed  
rocket salad, fries and your choice of sauce.    BLOOD RED SKY

COTE DE BOEUF (FOR 2)  (600-700g) £55
Bone in, dry aged cote de boeuf, served with your choice of two  
vegetable side dishes and sauce.    THE ORIGINAL

Upgrade from skinny fries to truffle and parmesan skinny fries for £1.50

MAINS
FRESH MARKET FISH OF THE DAY MARKET PRICE
Simply grilled to bring out the delicious, natural flavours of the fish.  
Ask your server for today’s catch.
SLOW COOKED DISH OF THE DAY MARKET PRICE
Slow cooked until meltingly tender for at least 24 hours.  
Ask your server about today’s dish.
SCOTTISH SALMON FILLET £15.95
Oven roasted west coast salmon fillet served with broccoli, skirlie*,  
potatoes and a lemon wedge.    THE ORIGINAL 

HADDOCK AND CHIPS £11.95
IPA beer-battered North Atlantic haddock, chunky chips and rosemary pea puree.  
Just ask if you’d like tartare sauce.    SESSION IPA or LAGER BEER

  BROCCOLI AND MUSHROOM TART £11.25
Creamy broccoli, chestnut mushroom and leek filo tart, served with rosemary  
pea puree.    BLOOD RED SKY

HALF ROAST CHICKEN £14.50
Brined in Innis & Gunn The Original to make it succulent and malty, then roasted and  
served with crispy skin, rosemary infused beer gravy and skinny fries.    THE ORIGINAL

SLOW COOKED CHICKEN BHUNA £12.50
Our curry is rich, aromatic and always slow cooked to bring out the best flavour  
from the spices. Served with basmati rice and a coriander flat bread. Medium hot.   
  GUNNPOWDER IPA

  CHICKPEA AND CHESTNUT MUSHROOM CURRY £10.95
A light, aromatic curry with seasonal vegetables and flavour-packed chestnut  
mushrooms. Served with basmati rice and a coriander flat bread. Medium hot. 
  SESSION IPA

BARREL SMOKED BEEF £14.95
Chunks of barrel smoked* beef shin glazed with porter malt*, slow cooked until 
meltingly tender, served with mash and house spicy coleslaw. Oooft...    KINDRED SPIRITS

‘THE ROD STEWART’ £12.50
Classic Shepherd’s pie, topped with barrel smoked* Mull cheddar mash. Every month  
Rod visits our pal Gordon Ramsay’s pub in Vegas and he has Shepherd’s pie with a pint 
of The Original. If it’s good enough for the Scottish rock legend…    THE ORIGINAL

Upgrade from skinny fries to truffle and parmesan skinny fries for £1.50

SIDES
CHUNKY CHIPS £3.25

SKINNY FRIES  £3.00

TRUFFLE AND PARMESAN SKINNY FRIES £4.00
STEAMED BROCCOLI TOSSED IN BUTTER £3.50

CREAMED SPINACH £4.25
ROSEMARY PEA PUREE £3.00
HOMEMADE SPICY COLESLAW £3.00
BARREL SMOKED MASH £3.00

*TERMS & TECHNIQUES
BEER BALSAMIC: No beer is wasted here – we take a fresh pint every day and boil it down to a 
syrup, then barrel age it for one week to develop a lovely balsamic flavour.
PORTER MALT: We start the brewing process, mixing malt and hot water, and then take the resulting 
sweet, malty liquid and reduce it to syrup.
BARREL SMOKED: We use broken-up Innis & Gunn barrels to smoke some of our ingredients.
BEER BRINED: Meat marinated in a combination of beer and salt imparts delicious malty beer flavours.
GUNNPOWDER: A rub made from powdered beer malt, salt, herbs and spices.
BARREL AGED PICKLES: Our pickles are barrel aged for 20 days.
I&G CURE: House cured with porter malt, beetroot and spices. 
SKIRLIE: Traditional Scottish dish of crushed new potatoes mixed with buttery spring onions and the 
naked golden oats that we make our lager from. 

ALL DAY MENU
SERVED 12PM-10PM

Many of our food options can be made gluten free, just ask your server for more information. Please inform your server of any food allergies or dietary requirements you may have. Allergy information is available for each dish on our menu which can be obtained by asking a member of staff. We cannot guarantee that there will not be traces of other products due to 
the nature of our production area. VAT @ standard rate is included. All major credit cards accepted.  TBK-GL F 10_17

Love beer? Want to learn how to brew? 
Our legendary Brew School is a fun packed day of 
brewing and includes breakfast, lunch and a few beers. 
We teach you how to make your favourite beer styles 
and you even get a 5L keg of your beer to take home. 
See overleaf for more. Gift Cards available.

BREW 
 SCHOOL 

Who doesn’t love a Sunday Roast? 
Ours is served with roast potatoes, 
roasted root vegetables, creamed spinach, 
rosemary infused beer gravy and your 
choice of beer, wine or dessert. See 
overleaf for more info.

SUNDAY 
ROAST 
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DID YOU KNOW YOU CAN FIND INNIS & GUNN BEER KITCHENS IN THREE OTHER LOCATIONS IN SCOTLAND? 

FLAVOUR  WE MAKEIMPORTANT THING
THE MOST

IS

GLA
GLASGOW

46 Ashton Lane, Glasgow G12 8SJ  
Tel: 0141 334 6688  

Our Attic Bar is the perfect 
setting for any occasion. With 
vintage décor, a wide variety  

of cocktails and craft beer and 
no room hire fee, it’s available 

for private group dinners, events, 
meetings, presentations  

or parties.
We create tailored food and 

drinks packages for each event. 
Ask your server for a quick look 
and call us to discuss your event 

idea on 0141 334 6688.

If you have never tried a  
barrel aged beer before?  

Then try one on us!
Every day from 12pm until 

5.30pm, just ask for a FREE  
sample of one of our flagship 

barrel aged beers, The Original  
or Blood Red Sky.

PRIVATE  
HIRE

FREE BEER 
TASTING

Barrel ageing is what we are famous for, our 5th element.
Barrel ageing amplifies the flavours and gives you beer like 
nothing you’ve ever tried before. We barrel age our beer in 
two-ways, the traditional beer into barrel method, and our 
unique barrel into beer method. We use all sorts of barrels like 
Bourbon, Rum, Wine and Malt Whisky and have plenty here 
for you to try, including some you can’t get anywhere else.

BARREL AGED

Impress your pals with a pint of your very own beer and learn how 
to recreate some of your favourite beer styles at home. Using our 

favourite micro-brewing kit, The Grain Father, we’ll coach you through 
the basics behind a great brew. Our legendary Brew School is a  

fun-packed day – it includes breakfast, lunch and beer samples and it 
teaches you how to make your favourite beer styles. And you’ll even 

get a 5L keg of your beer to take home. 
To find out more and to book www.innisandgunn.com/bars          

FROM ONLY £55 PER PERSON 

You just can’t beat a good Sunday roast!
Our Scottish beef is selected for its marbling and flavour and  

then dry aged for 28 days. All of our Sunday Roasts are served  
with your choice of a drink or dessert per person.

ROAST SIRLOIN OF SCOTTISH BEEF | £21.95 PER PERSON
Dry aged for 28 days. Served with Yorkshire pudding,  

roast potatoes, roasted root vegetables, creamed spinach and 
rosemary infused beer gravy.

WHOLE ROAST CHICKEN FOR 4 | £55
Brined in Innis & Gunn Original to make it succulent and malty, 

then roasted and served with crispy skin, roast potatoes, roasted root 
vegetables, creamed spinach and rosemary infused beer gravy.

SCOTTISH COTE DE BOEUF FOR 2 | £55
Bone in, dry aged cote de boeuf, served with Yorkshire pudding,  

roast potatoes, roasted root vegetables, creamed spinach and 
rosemary infused beer gravy.

Drinks choice: Innis & Gunn core draft or bottled beer,  
a glass of house wine or prosecco.

Dessert: Your choice from our dessert menu.

EDI
EDINBURGH

81-83 Lothian Road, Edinburgh EH3 9AW  
Tel: 0131 228 6392 

DND
DUNDEE

10 South Tay Street, Dundee DD1 1PA
Tel: 01382 20 20 70

STA
ST ANDREWS

80 North Street, St Andrews KY16 9AH
Tel: 0133 447 3673  

SUNDAY 
ROAST 

Our craft brewery is at the heart of Ashton Lane, where we  
brew amazing, flavour-packed craft beer for you to enjoy. 
All of our beer is brewed weekly and is always fresh, served 
straight from the tanks at the side of the bar. Ask your server 
what’s new or check out our daily beer list.

Our sandwiches are freshly made in 
house using the best  ingredients on 
freshly baked bread, for just £4.95. 
Thirsty? Add our mouth-watering zero 
alcohol beer to your lunch for only £2.

£4.95 
LUNCH

THE BREWERY

BREW SCHOOL
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