Throughout the 18th century Torbrex grew into a thriving
weaving village. However, unlike its neighbours of
Cambusbarron and Bannockburn, a mill was never

constructed as the village lacked a water source and the
hamlet relied solely on hand looms.

The original stone plaque above the entrance to the Inn
still bears the year of its construction and the initials of

the building’s first occupants, John Buchan and Elizabeth
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popular thoroughfare for travellers throughout the 17th
and 18th centuries and brought the Inn a steady trade.
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T h e In n AT Tor br e x
Torbrex, Stirling, FK7 9HD
Tel: 01786 461832 Email: rum4@aol.com
www.torbrexinn.co.uk

STARTERS

All of our burgers are served with skin on fries, dressed salad & coleslaw

Chef’s Soup of the Day

£4.50

Smoked Haddock Chowder

£6.20

Ham Hock Terrine

£5.50

Stornoway Black Pudding & Goat’s Cheese

£5.95

Crispy Tempura Prawns

£6.50

Hoi Sin Duck Salad

£6.50

served with ciabatta bread and butter
creamy fish chowder with leeks and potato, served with ciabatta bread and butter
served with dressed salad, focaccia wafers and an orange and pear chutney
served with a sweet red onion jam, dressed salad and balsamic reduction
with sweet chilli dipping sauce and crisp leaves
crispy shredded confit duck with carrot and cucumber ribbons,
mooli and a sesame and soy dressing

Wild Scottish Mushrooms

£6.20

Tomato and Basil Bruschetta

£6.20

Oat Crumbed Haggis Crescents

£6.20

Sweet Chilli Chicken Skewers

£6.20

Garlic and Honey King Prawns

£6.50

served on toasted ciabatta in a creamy garlic sauce and blue cheese crumb
with dressed salad and balsamic reduction

8oz Steak Burger
Breaded Buttermilk Chicken Burger
Homemade Chickpea & Sweet Potato
Gourmet Beef

£10.95
£10.95
£11.50
£13.50

Gourmet Chicken

£13.50

Gourmet Vegan

£13.95

with Gilmour’s haggis, smoked applewood cheddar, onion rings
and a pink peppercorn and brandy sauce

breaded buttermilk chicken burger with smoked bacon, mature cheddar sauce,
onion rings and gherkins

with roasted Mediterranean vegetables, red pepper pesto, onion rings and extra salad

Toppings
Crispy smoked bacon
Mozzarella cheese
Blackened Cajun spices and blue cheese

£1.00
£1.00
£2.00

Gilmour’s haggis served with dressed salad and a honey and wholegrain mustard dip
served on a rice noodle and oriental vegetable salad

sautéed with mixed peppers and onions, lemon and chilli, served with a fresh salad

MAIN COURSES

Beer Battered Fillet of Haddock

£10.95

Vegan Fish and Chips

£11.50

Breaded Wholetail Scampi

£10.50

Steak and Ale Pie

£11.50

served with skin on fries, minted mushy peas, tartare sauce and dressed salad

All of our grill dishes are served with skin on fries, grilled tomato, button
mushrooms and onion rings

Fillet Steak
Ribeye Steak

£23.95
£19.95

Sauces: pink peppercorn and brandy, blue cheese,
Dianne, garlic butter
Surf & Turf add king prawn skewer

£2.95
£4.50

breaded vegan fish goujons, served with skin on fries, minted mushy peas, tartare sauce
and dressed salad
served with skin on chips, dressed salad and tartare sauce
served with seasonal vegetables, puff pastry and your choice of skin on chips,
new potatoes or creamy mash

Torbrex House Pie of the Day

£11.95

chef’s homemade pie of the day, served with seasonal vegetables, puff pastry and your
choice of skin on chips, new potatoes or creamy mash

Sweet Chilli Supreme of Chicken

£12.95

Cajun Spiced Scottish Salmon

£13.50

with roasted sesame pak choi, skin on fries, dressed salad and our own sticky chilli sauce
with a spiced braised rice, crisp salad, crème fraiche and a fresh tomato salsa

Torbrex Catch of the Day

our fresh fish of the day, ask a member of staff for details

Macaroni and Mature Cheddar Cheese

£10.50

Torbrex Vegan Mac’n’Cheese

£11.95

Braised Shank of Scottish Lamb

£16.95

Roasted Vegetable & Red Pepper Pasta

£11.50

Chicken Balmoral

£14.95

Hoi Sin Duck Salad

£12.50

Torbrex Bangers and Mash

£10.95

Lasagne

£12.50

served with dressed salad and your choice of skin on fries or garlic bread

SIDE DISHES

Crusty bread and butter

Garlic Bread/Cheesy Garlic Bread

Side of Chips / New Potatoes / Creamy Mash
Side Salad, with Balsamic Reduction
or House Dressing

Home made beef lasagne served with dressed leaves and warm garlic bread

£2.95

Cheesy Nachos

£4.95

Beer Battered Onion Rings

£2.95

supreme of chicken stuffed with Gilmour’s haggis, served with
creamy mashed potatoes, seasonal vegetables and a pink peppercorn and brandy sauce

Skinner’s of Kippin sausages, served with creamy mashed potatoes,
seasonal vegetables and red onion gravy

£2.95

£1.95

roasted Mediterranean vegetables with a light red pesto sauce, served with garlic bread
Add chicken £1.95 Add king prawns £2.50

crispy shredded confit duck with carrot and cucumber ribbons,
mooli and a sesame and soy dressing

£2.90/£3.90

Coleslaw

made with soya milk, Violife mature and served with dressed salad and skin on fries
served with creamy mashed potatoes, seasonal vegetables and a rich red wine
and rosemary sauce

£2.50

Vegan

Gluten Free on Request

