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Hello and congratulations on embarking on a new and exciting journey. The menu offered emphasises Mediterranean cuisine that has been modified to cater to a diverse range of taste preferences. HillHyde, our dining establishment, deviates from the conventional restaurant experience. The culinary expert, Chef Adrian, possessing over five years of experience in the field of reinterpretation, has meticulously curated an assortment of flavours that are bound to astound you. The ingredients utilised in our products are sourced from nearby farms and are consistently procured in a fresh state. Ever since the initiation of collaboration with us, the agricultural produce of Greenock farmers has been experiencing a surge in demand and sales. Our team is pleased to report that we have successfully restored the prestige of the former James Watt metropolis. Since the restaurant's opening, it has consistently maintained full occupancy throughout the day and night. As of present, the restaurant's reservation wait period is approximately one month, which can be attributed to the establishment's prioritisation of hotel guests. Our foremost priority is to provide excellent customer service while striving to achieve the highest level of success. We exercise great caution with regards to allergens and have meticulously created a menu that has minimal allergenic characteristics. We extend a warm welcome to individuals adhering to a vegan lifestyle to partake in our offerings. Our menu offers a variety of dishes that are crafted to achieve a high level of culinary excellence. Defined as “the art or science of eating well”, the gastronomy study is the understanding of the production and preparation of food and beverages, as well as the place, time and reason for which they are consumed (Gillespie, 2001). Our establishment attempts to provide service to all kinds of customers, ensuring that each individual is treated equitably upon entering our premises, regardless of their socioeconomic status. Our organisation maintains a strict policy against discriminatory and racist conduct, and we clearly reject any such behaviour from both our employees and customers. Our guiding principle is to provide quality service to our valued customers while also expecting mutual respect in return.  The following narrative relates to our establishment, in which we cordially invite you to explore our menu, consume our specialty beverages, and enjoy in our revitalising ambiance. The experience involves a simple yet fulfilling process of arriving, observing, indulging, relaxing, and later repeating the adventure.
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Bruchetta @ @ 6.25¢

(Cripy fresh sourdogh with garlic butter spread and tomatto,
onion, mozzarella and fresh pesto)

Barbeque Berber Wings @

(Charc grilled wings, softly touch by our habanero sauce,
infused with thyme and dill

8.75¢&£

Blooming Onion

(Battered fried onion, served with garlic spicy dip)

> @ 5.75¢

Zalouk @ @ 7.25€£

(Charc grilled aubergine, bell pepper, tomatto, onion mixed
with cumin, ginger, salt and pepper)

Pork Spare Ribs @ 12.75¢£

(Charc barbeque pork ribs with oregano and pistacio crust,
served with garlic mayo and pickled gergkins)

Olive Mix 5.75¢£
Mozzarella Sticks @ @ 7.75€
(Served with napoletana tomatto sauce and basill)
Calamari @ 10.75¢€
(Lightly floured calamari with lemon & pepper salt and a lemon

wedge)

Garlic Butter Bread

() 6.25¢2

(Freshly baked sourdough bread with garlic butter and herb des
provence)

Platter 2 share@® 15.75¢€

(Mozzarella sticks, calamari, zalouk and olive mix. Serve 2
persons)
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MAIN COURSE
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80z Sirlion Steak @

(sirlion steak charc grilled to your taste, with garlic butter and
rosemary , served with chips and blue cheese dip)

Arancini e Funghi @ @

(Peas and mushroom arancini pasta with creamy parmegiano
reggiano sauce)

Lamb Tagine @

(slow cooked on charchol lamb with vegetables and maroccan
spices in clay tagine dish)

220z T-Bone @

(Charcoal cooked T-bone with a shower of butter and time,
topped with smoky salt)

Mediterranean Grain @ @

(Red rice, quinoa, baby spinach, rocket, cherry tomatoes,
broccolini, roasted red peppers, tumbled in French dressing on
silky houmous)

Pasta Carbonara @

(Pancetta, egg yolk and pecorinno with no.5 spaghetti)

Falafel Wrap @

(Chickpea falafel deep fried balls, with tahini sauce, pickled
parsnip, and salad, wrapped in fresh garlic naan)

Chef Special Lamb Couscous

(Lamb couscous with pumpkin, sweet potato, onion, carrat,
tomatto served with sour cold yogurt)

21.75¢£

16.75¢&

25.25¢

92.75¢€

14.75¢

18.25¢£

16.25¢€

26.25¢
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DESSERT
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Rice Pudding Arancini @ 10.75¢

(Milk, rice, sweet condensed milk combined
toghether for a special and delight taste)

Strawberry Sponge @ @ 8.75¢

(Served with vanilla ice cream)

Chocolate waffle @ 1.75¢€

(Hazelnut chiocolate fresh waffle chip
topped with cream, biscoff crush and
espresso ice cream)

Apple crumble @ @ o258

(Warm crisp pastry with a sweet apple filling
topped with a crunchy crumble. Served with
vegan custard.)

WINE & BEER
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Peroni 6.25¢2
Stella Artois 5.75¢
Yellow Tail Bottle 21.75
Malbec Bottle 27.75

Pink Moscato Bottle 25.2s5g
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Side salad @ @
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Skin-on Fries @ @

Brisket Fry Beans (&

Garlic Mayo

4258

6758

3.758

1758

Charc Grilled veggies @@ s.75e
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Pepsi/Fanta/7uUP

Espresso

Black Mocha

Fresh Lemonade

Mojito Non-Alchoolic
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DRINKS & COFEE
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5258
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