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n. mother’s Day MENU
2 COURSE MEAL - MAINS OPTION 1 FROM £25
2 COURSE MEAL - MAINS OPTION 2 FROM £32

Caribbean rum cake
brandy sauce, Isle of Arran
vanilla ice cream. 

African Cinnamon flavour plantain cake
Isle of Arran caramel ice cream, rum sauce.
 
Rum & Raisin Sticky Toffee Pudding 
Sticky toffee sauce, Isle of Arran vanilla
ice cream.

Island coconut & lemon Cheesecake 
Cherry, mango coulis and sweet cream.

Spicy Triple chocolate, cacao & chilli brownies
Isle of Arran vanilla ice cream.

Isle of Arran Ice cream
Ask for flavors of the day.

Please advise our service team of any allergies  
or vegan options

vegetarian vegan

Jerk Sweet Fire Wings 
Coated with mango chutney,
garlic & herb mayo, vegetable crudites.  

Garlic & chilll pit prawns  
Prawns grilled over our josper pit.
Sauté in red pepper, chilli, and garlic sauce.
 
Fried sweet plantain 
Garlic vegan mayo, lemon sweet chili
& Coriander dip.

Artisan Breadbasket  
Balsamic vinegar & extra virgin oil
or butter. 

Spicy Roasted Sweet Potato & Butternut 
Squash Soup  
with coconut cream, Artisan Bread.

Roots Fish Cake 
Saltfish blend haddock and sweet
potato and fresh spices, Gidi Green sauce.

Two Mini Chargrilled handmade beef burgers  
with harissa mayo, Jackfruit slaw.

glutencontains nuts

starter

Josper Grilled Ribeye Steak (10oz)  
Served with hand cut chips, grilled
tomato, mushroom, peppercorn sauce.
Supplement £7.00

Jerk Red Snapper fillet & Grilled King Prawn
Josper grill Snapper fillet and sizzled
King prawn. Served with authentic West
African flavored Jollof rice.

Gidi Grill Meat Basket  
Quarter Chicken, Pork loin Steak
Rump steak and Jerk sausage. Served
with rustic fries and choice of house sauce.

Slow Sizzling Sticky Smoked pork ribs
Served with corn on cob, rustic fries and
choice of house sauce.

mains option  2

Grilled Angus Rump Steak(8oz)
Served with rustic fries, grilled tomato,
sauté green vegetable, choice of house sauce.
Supplement £5. 

Gidi Grill Spiced Mac n Cheese 
Macaroni spiced mature cheddar sauce
served with Jerk chicken fillet.
 
The Gidi Grill Chicken or Beef Burger
Topped with beef tomato, lettuce, and dill
pickle. On a toasted pretzel bun with Jicama
coleslaw, House burger sauce, rustic fries.
Jerk, BBQ, Jerk BBQ or plain.

Spice crisp skin salmon fillet
Roasted butternut squash, sauté green vegetable, 
tomato rundown sauce. (£3 supplement)

Island veggie Stew Peas
Mixed bean, carrot, cho-cho, celery, coconut
Cream, potato, allspice, scotch bonnet, served
with Steamed rice.

mains option 1

SWEET



FUSION 
This shape represents the fusion of all 

the different flavours from West Africa , 
the Caribbean and the rest of the world. 

It also looks like the letter ‘G’ for Gidi Grill.

GRILL 
The shapes within this icon represent 

the line markings of a grill and making 
reference to the traditional Josper Grill.

WATER 
These lines relate to the waves 

and water of the River Tay. Paying 
homage to the original Gidi Grill 

Restaurant situated on the water.

PLATE 
The square icon makes reference
to a modern plate, representing 
the restaurants modern take on 

traditional recipes.


