
BREAKFAST 
7 AM – 12 NOON                                   

BREAKFAST BAP
choose from bacon, sausage, black pudding, haggis or 
fried egg
Single   3.50
Double   4.00
Triple   4.50

AG+L MUCKLE GRILL 
Bacon, sausage, grilled tomato, haggis, mushroom, black 
pudding, beans, potato scone + eggs.  Sourdough toast + 
butter   10.00

AG+L WEE GRILL
Bacon, sausage, beans, potato scone + eggs.  
Sourdough toast + butter   5.50

SMASHED AVOCADO ON TOAST 
Fresh tomato salsa + eggs of your choosing. 
Vegan option available   6.50

AG+L VEGAN GRILL
Vegan sausages, vegan bacon, grilled tomato,  
potato scone, mushroom + beans. Sourdough toast  
& vegan butter   10.00

ALL DAY MENU
SERVED 11AM – 6PM                                 

--From the Grill--

AG+L ANGUS STEAK BURGER 
Pretzel bun, lettuce, tomato, fried onions,  
AG+L’s burger sauce recipe, FRIES   10.00
+ cheese 1.50
+ bacon 1.00
+ both 2.00

PORK AND APPLE BURGER  
Pretzel bun, onion chutney, sliced apple,  
rocket, mustard, mayonnaise, FRIES   10.50

CHICKEN & PEPPER BURGER
Pretzel bun, rocket, thousand island sauce,  
fried red onion, FRIES   10.50

AG+L’S FALAFEL BURGER
Pretzel bun, lettuce, tomato, red onion,  
dill & yoghurt sauce, crumbled feta, FRIES   10.50
*Vegan? Change out the yoghurt sauce for some tomato chutney

AG+L’S SIGNATURE DOG
Smoky BBQ dog wrapped in bacon, pretzel hot dog bun, 
crispy onions, jalapenos, grated cheddar, American 
mustard, fries   11.00

WHAT’S YOUR FAVOURITE DOG?
Grilled dog, pretzel bun, crispy onions, fries  9.00
• Chicken 
• Pork, apple + maple
• Pork + garlic
• Dog of the week

--Sandwiches (served with fries or house salad)--

GRILLED CHEESE
Toasted sourdough bread, butter, more butter,  
cheese & tomato   7.00
+ HAM 1.50

NEW BRECHIN DELI 
Sourdough bread, Emmental cheese, pastrami,  
rocket, mustard mayo + pickles   7.50

AG+L CLUB SANDWICH 
Ciabatta, chicken, bacon, lettuce,  
cheese, tomato, + avocado   8.50

AG+L VEGETABLE SANDWICH 
Ciabatta bread, avocado, red onion, baby gem  
leaves, pickled radishes, roasted pepper, goats  
cheese and herb spread   7.50
*Vegan? Change out goats cheese for some hummus

--SaLADS--

COBB
Baby gem, rocket, watercress, avocado, tomato, bacon, 
chicken, boiled egg + blue cheese vinaigrette   9.00

CLASSIC CAESAR 
Baby gem lettuce, bacon, parmesan, anchovies,  
Caesar dressing + sourdough croutons   7.50
+ CHICKEN 2.50

FALAFEL SALAD 
Mix leaf lettuce, pickled beetroot, grated carrot, 
cherry tomatoes, pomegranate, cucumber + mint yoghurt 
dressing   8.00

We try to use local producers as far as possible in all of our dishes so you can enjoy the freshest possible 
food. Our meat comes from Brymer’s of Brechin, our vegetables come from Turriff’s of Montrose and our bread 

comes from Phoenix Bakehouse of Inverbervie.

If you have any dietary allergies or intolerances, then please speak to a member of the team  
who will be happy to guide you through some options



SIDES
House salad   3.00
Sweet potato fries, yoghurt + chive dip   4.00
Homemade onion rings   3.00
Paprika halloumi fries with mint  
yoghurt + harissa dip   4.50
Seasoned fries   3.00

FOR THE WEE ONES
Ella’s kitchen pouches   2.50
*(ask your server for the flavours)
Spaghetti Bolognese   5.00
Cheese burger and chips   5.50
Fish goujons and chips   5.50
Chicken breast, sweet potato fries and peas   5.50
Cheese and ham sandwich   3.50
Veg sticks and hummus– carrot,  
pepper and cucumber   2.00
Fresh fruit, ask your server for  
today’s choices   2.00
Ice cream, choose from vanilla,  
chocolate & strawberry   2.50

SWEET STUFF
New York style cheesecakes from Hometown Cheesecakes  
in Dundee, all served with either pouring cream  
or vanilla ice cream   5.50
• Salted Caramel
• Strawberry cream
• Brownie fudge
• Cheesecake of the week

Ice Cream Float, choose between Cola,  
Lemonade or Cream Soda   4.00

MILKSHAKES
Vanilla ice cream, whole milk,  
fresh cream + white chocolate sauce 4.50
Chocolate ice cream, whole milk,  
fresh cream + chocolate sauce  4.50
Strawberry ice cream, whole milk, fresh  
strawberries, fresh cream + strawberry sauce 4.50 
Vegan vanilla ice cream, oat milk + Oreos 4.50

COLD DRINKS
Water   1.75
Strathmore still water
Strathmore sparkling water

Sodas   2.75
SUMMER HOUSE
Raspberry lemonade / St Clements 
Hint o’ mint / ginger beer

BON ACCORD
Cloudy lemonade / Rhubarb soda
Cream soda / Bona cola

NUISANCE
Bramble + rosemary / Nettle soda / 
Mint, cucumber + chilli

SODA FOLK
Blueberry / Cherry / Root beer

JUICES   2.50
Orange / Sweet + sour apple
Apple + superberry / CRANBERRY

KIDS JUICES
Apple juice   1.50
Mango, orange and apple   1.50
Pineapple and mango smoothie   1.50

HOT BEVERAGES
Espresso   2.80
Americano   3.00
Cappuccino   3.25
Flat white   3.25
Caffe latte   3.50
Tea selection   3.00
Hot Chocolate - Ecuador 70% classic 2.50

We try to use local producers as far as possible in all of our dishes so you can enjoy the freshest possible 
food. Our meat comes from Brymer’s of Brechin, our vegetables come from Turriff’s of Montrose and our bread 

comes from Phoenix Bakehouse of Inverbervie.

If you have any dietary allergies or intolerances, then please speak to a member of the team  
who will be happy to guide you through some options


