
FAIRWAY IS OUR INFORMAL BRASSERIE AND LOUNGE 

AND IS THE PERFECT PLACE FOR A RELAXED 

MEAL OR A DRINK AT ANY TIME OF THE DAY. 

SERVING AN EXCITING MENU INSPIRED BY FAVOURITE 

DISHES FROM AROUND THE WORLD



BANG BANG CAULIFLOWER (V) 					   
Spiced vegan yoghurt  					   

MOROCCAN CHICKEN THIGHS 				  
Chilli mayonnaise 					   

VEGETABLE PAKORA (V) 				  
Chilli sauce	 			 

HAGGIS BON BONS 				  
Dijon mustard				 

SAUTÉED TIGER PRAWNS  (Supplement £2)

Garlic butter, sourdough				  

CREAMY GARLIC WILD MUSHROOMS (V)  				  
Brioche toast				  

BOCCONCINI (V) 				  
Cured vegetables, basil & tomato dressing	 			 

CHICKEN LIVER PARFAIT			 
Apple & ale chutney, toasted sourdough

	

£7.95 Each or 3 for £20
	

SMALL PLATES

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



SPICED CHICKEN & ROASTED PEPPER TAGLIATELLE			   17.50	
Tomato & chilli sauce 

SLOW COOKED SHOULDER OF LAMB 					     18.50
RAGÙ TAGLIATELLE		
Seasonal greens, parmesan 

TIGER PRAWN & MUSSEL TAGLIATELLE					     18.50	
Chilli, ginger & garlic sauce

WILD MUSHROOM & ROASTED PEPPER TAGLIATELLE			   17.00	
Spinach & red pesto

PASTA

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



GLEDDOCH BURGER							       23.95  		
Caramelised onion, smoked cheese, crisp lettuce, 
beef tomato, pickles, brioche bun, Dijon mayo, fries  

GLEDDOCH PANKO-CRUSTED CHICKEN BURGER			   18.95  		
Crisp gem lettuce, pickle, sriracha mayo, fries

10oz SIRLOIN STEAK 							       40.00  		
Rocket & parmesan salad, fries

BREADED PETERHEAD HADDOCK 					     21.95  		
Mushy peas, hand cut chips, tartare sauce

STEAK PIE									         23.00  		
Seasonal vegetables, chips

CHICKEN & CHORIZO PIE							      22.95  		
Dauphinoise potatoes, seared broccoli, kale

CAULIFLOWER CHEESE & BROCCOLI PIE (V)				    19.95  		
Dauphinoise potatoes, truffled greens

GLEDDOCH CAESAR SALAD						      10.95  		
Crisp romaine lettuce, sourdough croutons, 
aged parmesan cheese, anchovies, Caesar dressing

- add chicken									         6.95

CLASSICS

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



CHICKEN BHUNA CURRY	 	 			    	 20.00 

Basmati rice and naan 

SOUTH INDIAN GARLIC CHILLI					     20.00  
CHICKEN CURRY 				  

Basmati rice and naan 

KITCHARI (V)								       17.95	
Dahl, basmati rice, ghee, Indian spices 

CURRIES

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



MACARONI CHEESE (V)

MOZZARELLA STICKS (V)

SMOKED CHEESE & BACON POTATO WEDGES

BEER BATTERED ONION RINGS (V) 

HAND CUT CHIPS (VG)

FRIES (VG)

 
TRUFFLED GREENS (VG) 

SEARED BROCCOLI (V)

Garlic oil, pine nuts

BREAD & OLIVES (VG)
Olive oil, balsamic vinegar

PEPPERCORN

RED WINE JUS

GARLIC BUTTER 

All £5.95
	

All £3.95
	

SAUCES

SIDES

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



STICKY TOFFEE PUDDING (V)						      8.95	
Caramel sauce, vanilla ice cream 

APPLE TART (V)								        8.95	
Custard 

WARM CHOCOLATE BROWNIE (V)					     8.95	
Chocolate sauce, butterscotch ice cream

GLEDDOCH ICE CREAM SUNDAE (V)					     8.95	
Vanilla ice cream, chocolate brownie pieces, 
shortbread crumble, salted caramel sauce, 
whipped cream, wafer cigar

SELECTION OF ICE CREAM & SORBETS (V) 				    2.50	
Ask your server for details	 						      per scoop

GLEDDOCH SEASONAL CHEESE BOARD (V)				    14.00	
Ask your server for details

DESSERTS

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



HERE AT FAIRWAY BRASSERIE & LOUNGE WE PRIDE OURSELVES 

ON OFFERING OUR GUESTS THE BEST EXPERIENCE POSSIBLE.

 WORKING CLOSELY WITH THE AWARD-WINNING WINE 

SPECIALIST HALLGARTEN WINES WE HAVE CREATED THIS 

FABULOUS LIST FEATURING SOME OF THE WORLD’S 

TOP WINE PRODUCTS.

THIS LIST IS ARRANGED BY STYLE TO HELP GUIDE YOU 

TO AN OLD FAVOURITE, OR HOPEFULLY SOMETHING NEW 

AND EXCITING. WE OFFER A LARGE SELECTION BY THE GLASS, 

ALLOWING YOU TO PAIR PERFECTLY WITH YOUR MEAL 

IN FAIRWAY BRASSERIE.

IF YOU HAVE ANY QUESTIONS, PLEASE DON’T HESITATE 

TO ASK ONE OF OUR TEAM.

WINE 



What better way to start your stay with us? Try the spectacular Champagne 
Duval-Leroy a favourite amongst Paris’ Michelin-starred restaurants.

CALMAGGIORE EXTRA DRY				    7.60		  40.00
Masottina | Treviso, ITALY							     

COLLEZIONE 96 ROSÉ DRY	 			   8.20		  44.00
Masottina | Treviso, ITALY							     

CRÉMANT D’ALSACE BRUT						      55.00
Cuvée Julien, Dopff au Moulin | FRANCE						    

DUVAL-LEROY  						      15.00		  78.00
Brut Réserve | Champagne, FRANCE	 						    

DUVAL-LEROY 	 							       99.00 
Rosé Prestige | Champagne, FRANCE							    

BOLLINGER 									         112.00
Special Cuvée | Champagne, FRANCE						   

LAURENT PERRIER								        138.00
Cuvée Rosé Brut | Champagne, FRANCE	 						    

RUINART 									         169.00
Blanc de Blancs | Champagne, FRANCE	 	

KRUG										         340.00
Grande Cuvée | Champagne, FRANCE	

CHAMPAGNE & SPARKLING

BOTTLE125ml

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



FRESH, CRISP & MINERAL 
These wines are light and elegant with classic notes of minerality, 
perfect by themselves or a great match with our lighter style dishes. 
Try the Gavi di Gavi - trust us it is fabulous.

PIQUEPOUL TERRET 								        32.00
L’Arête de Thau, Côtes de Thau
Languedoc, FRANCE						      				  
	

PINOT GRIGIO					     8.70		  12.00		  35.00
Elf, Sacchetto |  Veneto, ITALY

SAUVIGNON BLANC ESTATE		              10.40		  14.50		  42.00	
Lomond Wines | Cape Agulhas, SOUTH AFRICA		

GAVI DI GAVI  	  								        42.00
‘Fossili’, San Silvestro | Piedmont, ITALY

SANCERRE 										          64.00
Domaine Merlin - Cherrier | Loire, FRANCE

BOTTLE250ml175ml

WHITE WINE

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.



FRUIT-DRIVEN & AROMATIC
Here we move the flavour spectrum from citrus to more tropical, 
stone fruit, and floral, perfect with white meats like chicken and pork, 
but also great with spicy Asian dishes. The Viognier is well worth a try. 

CHENIN BLANC		  			   7.40		  10.50  	  	 30.00
Wild Garden | Cape Coast, SOUTH AFRICA							     

VERMENTINO DI SARDEGNA							       37.00 
Cala Reale Sella & Mosca | Sardinia, ITALY					   

VIOGNIER   						      9.50		  13.50  	          39.00
‘Off The Charts’, Bruce Jack Wines
Swartland, SOUTH AFRICA

SAUVIGNON BLANC 								        52.00
Te Muna, Craggy Range
Martinborough, NEW ZEALAND

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

BOTTLE250ml175ml

WHITE WINE



Not just for summertime, rosé can also be an excellent food wine, 
try with cured meats, smoked salmon, prawns and shellfish.  
The Ultimate Provence is a bright, vibrant and deliciously dry rosé 
that transports you right to the South of France.

ROSÉ di PRIMITIVO 					    8.70     	 12.00	    	 35.00 
‘TRAMARI’, 		               
San Marzano | Puglia, ITALY 			   	  				  

CÔTES DE PROVENCE ROSÉ 			   9.50     	 12.70	    	 37.00
‘AUMERADE STYLE’       				     
Château de l’Aumérade | Provence, FRANCE

ULTIMATE PROVENCE ROSÉ 							       63.00  

Côtes De Provence | FRANCE

CÔTES DE PROVENCE ROSÉ							       70.00 
‘WHISPERING ANGEL’   		
Caves d’Esclans | Provence, FRANCE

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

BOTTLE250ml175ml

ROSÉ



FRUIT DRIVEN & SILKY
The more delicate side of red wine, lovely juicy red fruits and a touch 
of spice. Great by themselves, but try with Lamb or tomato-based dishes.  
The Merlot, ‘La Petite Lestrille’ is made sustainably by third generation 
winemaker Estelle Roumage.  

PINOT NOIR		 				    8.70		  12.00  	   	 35.00
Viña Edmara | Valle de Casablanca, CHILE							     

MERLOT 						      10.00		  13.50  	   	 39.00		
Bordeaux Rouge, La Petite Lestrille 
Château Lestrille | Bordeaux, FRANCE					   

BARBERA D’ASTI  									         48.00
Le Orme | Michele Chiarlo Piedmont, ITALY

PINOT NOIR 										         57.00
Monterey | Old Stage California, USA

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

BOTTLE250ml175ml

RED WINE



BOLD & FULL-BODIED
These wines have more structure and can withstand full-flavoured dishes, 
great with venison and well-aged beef.  The Andeluna Malbec is a real 
standout, coming from some of the highest vineyards in the world, 
it is one of the best we tasted.

CABERNET SAUVIGNON GRAN RESERVA 					     35.00
Viña Echeverría | Valle de Curicó, CHILE				  

PRIMATIVO  					               9.00		  12.50   	 36.00
Il Pumo | San Marzano Puglia, ITALY 					   

MALBEC 					              11.00		  14.50 		  42.00
1300 Andeluna Bodegas Ondarre
Valle de Uco, ARGENTINA

AMARONE DELLA VALPOLICELLA 						       79.00 
La Collina Dei Ciliegi | Veneto, ITALY 				  

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

RED WINE

BOTTLE250ml175ml



SAVOURY & SPICED
Richer with the added oak complexity, this brings notes of sweet spices and 
sometimes hints of tobacco and leather. These wines need more robust dishes, 
slow cooked beef and game or just a great steak. 

SYRAH		             		            8.20               11.50	    	 33.00 
Tumbleweed Big Sky 
Bruce Jack Wines | Swartland, SOUTH AFRICA			   	  			 
	

MONTEPULCIANO D’ABRUZZO     	             			             35.00 
Avegiano, Bove | Abruzzo, ITALY

CÔTES DU RHÔNE   							                 40.00
Rouge Parallèle 45, Paul Jaboulet Aîné
Rhône, FRANCE

RIOJA CRIANZA  				                11.50              15.70	 47.00 
Finca San Martin, Torre De Ona
Rioja, SPAIN

				  

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

RED WINE

BOTTLE250ml175ml



Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.

No meal is complete without a good ‘sweetie’, great with dessert 
but a must-try with cheese. The legendary Tokaji is famously  
dubbed ‘wine of kings’ by Louis XIV of France.

	

CHÂTEAU SUDUIRAUT SAUTERNES PREMIER		  8.50	   	 40.00
Cru Classé | Bordeaux, FRANCE			   	  			 
	

TOKAJI FURMINT						      8.50  		  54.00		
Late Harvest, Disznóko | Tokaji, HUNGARY					   
	

10 YEAR OLD TAWNY PORT	   			   7.50
Barros | Douro, PORTUGAL

DESSERT & FORTIFIED

250ml75ml



ALCOHOL-FREE

Made from certified organic grapes, through natural fermentation and innovative
processes, the Levin 0% range of  Villa Noria offers an authentic and flavourful 
alternative to alcoholic drinks. Vegan, free of additives and sulphites.

BLANC DE BLANCS (Sparkling), LEVIN 0% 	 6.00		  28.00
VILLA NORIA | Languedoc, FRANCE					   

CHARDONNAY, LEVIN 0%,				    6.50  		  25.00
VILLA NORIA | Languedoc, FRANCE					   

ROSÉ, LEVIN 0%,					     6.50  		  25.00
VILLA NORIA | Languedoc, FRANCE

PINOT NOIR, LEVIN 0%,				    6.50  		  25.00
VILLA NORIA | Languedoc, FRANCE				  

BOTTLE175ml

Please be aware that our dishes may contain allergens or traces of allergens. 
Please scan the QR code for further details. If you have any concerns or require information about specific 

ingredients please inform a member of our team who will be happy to assist you.

Please note a discretionary service charge of 10% will be added to your bill. This charge is shared among the 
Food & Beverage Team who have looked after you today. If you would like this to be removed, please let us know.




