
D E S S E R T S  
STICKY TOFFEE PUDDING g 5.50 
Toffee sauce, vanilla ice cream 

CHOCOLATE & SALTED CARAMEL TART g 5.50 
Raspberry sorbet 

CRANACHAN 5.50 
Raspberry, honey, toasted oats, 
Glenkinnchie whisky 

LOTUS BISCOFF CHEESECAKE v 5.50
Salted caramel ice cream 

SELECTION OF ICE CREAM & SORBETS  4.50 

 – 

S

g  Vegetarian      v  Vegan

COURTYARD BY MARRIOTT 

BISTRO 
CLASSICS WITH A TWIST 

S T A R T E R S  
SOUP OF THE DAY v 6.00 
Artisan sourdough & salted butter 

SOURDOUGH BRUSCHETTA g 7.00 
Roasted cherry tomatoes & pumpkin 
seed pesto 

Add chorizo & king prawn skewer for 3.50 

SALT & PEPPER CALAMARI 8.50 
Lemon & garlic aioli 

DIRTY NACHOS v 7.50 
Spicy beans, guacamole, crema, salsa, 
jalapeños, vegan smoked cheddar 

Add chilli beef for 3.00 

MACSWEEN’S HAGGIS FRITTERS 7.50 
Peppercorn & brandy sauce 

CAESAR SALAD  Small 6.00  |  Large 11.00 
Baby gem lettuce, Caesar dressing, anchovies, 
garlic & thyme croutons, shaved parmesan 

Add grilled chicken or chorizo & king prawn 
skewer for 3.50 each 

CRISPY CHICKEN WINGS  Small  7.50  |  Large 14.00 
Choose from buffalo hot sauce or 
Kentucky BBQ sauce, served with house slaw 

MMM A I NA I NA I N SS 
JUMBO FISH & CHIPS 18.50 
Beer battered North Atlantic haddock, 
chunky chips, mushy peas & 
tartare sauce 

CONFIT DUCK LEG 17.50 
Potato terrine, spring greens, 
salsa verde, red wine sauce 

LENTIL & CHICKPEA DAHL v 13.95 
Pilau rice, onion bhajis, 
mango chutney, chapati 

Add grilled chicken or king prawns 
for 3.50 each 

MAC ‘N’ CHEESEg 12.00 
Smoked cheddar & parmesan cheese sauce, 
garlic bread 
Add smoked bacon or jalapeños for 1.00 

MEDITERRANEAN VEGETABLE PASTAv  12.00 
Lightly spiced tomato sauce, 
grilled focaccia 
Add grilled chicken or chorizo & 
king prawn skewer for 3.50 

S T O N E  BA K E D  
P I Z Z A S  

CAPRESE g 11.00 
San Marzano tomato, buffalo mozzarella, 
torn basil 

MEAT LOVERS  16.00 
Tomato, mozzarella, salami, chorizo, smoked 
bacon, jalapeños, crispy onions 

CHICKEN SUPREME 14.50 
Tomato, mozzarella, chicken, smoked bacon, 
BBQ sauce, fresh rocket 

THE MEXICAN v 14.50 
Salsa & tomato base, vegan Mexican cheese, 
fajita spiced peppers & red onions 

BURGERS 
All served on a brioche style bun with lettuce, 
tomato, red onion, fries & slaw 

DOUBLE STACKED CHEESEBURGER 17.00 
Double 4oz Aberdeen Angus patties, 
cheddar cheese, gherkin, baconnaise, onion rings 

BUTTERFLY CAJUN CHICKEN 16.00
Mexican cheese, salsa, guacamole 

MEATLESS CRISPY CHICKEN v 16.00
Spiced katsu sauce, mango chutney 

Add cheddar cheese, Mexican cheese,
 or smoked bacon to any burger for 1.50 each 

F R OM  T H E  
GRILL 

8OZ SIRLOIN STEAK 27.00
Chunky chips, peppercorn brandy sauce, 
rocket & parmesan salad 

CUMBERLAND SAUSAGE RING 16.00
Creamy mash, red onion & rosemary gravy, 
crispy onions 

LEMON & GARLIC GRILLED 
CHICKEN BREAST 

16.00 

Chunky chips, roasted cherry tomatoes, 
house salad 

CHORIZO & KING PRAWN SKEWERS 17.00
Chunky chips, roasted cherry tomatoes, 
salsa verde, house salad 

STICKY RACK OF BBQ RIBS 25.00
Grilled corn, fries, house slaw 

S I D E S  
ALL  3.50   |  2 for 6.00 

FRIES v 

CHUNKY CHIPS v 

GARLIC BREAD 
GRILLED CORN v 

BEER BATTERED ONION RINGS v 

HOUSE SLAW v 

HOUSE SALAD v  French dressing 
SPRING GREENS v salsa verde 

COURTYARD GLASGOW AIRPORT 
Marchburn Drive, Paisley, PA3 2SJ    
T: +44 141 843 4800

If you have a food allergy, intolerance or sensitivity, please speak to 

your server about ingredients in our dishes before you order your 

meal. On average an adult needs 2000 kcals a day. 

PLEASE ASK 
YOUR SERVER 

FOR THE 

DAILY 
SPECIALS 

Room service available from 12 noon to 9.30pm. A tray charge of £3.00 will be added to all room service orders.  A discretional 10% service charge will be added to your bill. 
Also available, night service 11pm to 5am. Guests on Dinner, Bed & Breakfast terms have a £25.00 allowance for this menu, depending on the booking. Add-ons & sides not included. 

M A I N SM A I N SM A I N S



WINEWINEWINE 
WHITE 
Tekena Sauvignon Blanc 23.95  8.50 6.50 
Central Valley 
A refreshing Sauvignon Blanc with citrus and 

tropical fruit flavours and a crisp finish. 

Antonio Rubini Pinot Grigio 22.95 7.95 5.95 
delle Venezie  
Rich pear drop and elderflower notes with lingering apple finish. 

Berri Estates Unoaked Chardonnay 24.50 8.50 6.50 
South Eastern Australia 

A crisp style with a fresh, yet ripe lemon character

 with no oak ageing. 

Leefield Sauvignon Blanc 28.50 – – 
Marlborough 

A deliciously ripe, perfumed nose of lime zest, passionfruit 

and musky pink grapefruit gives way to a palate saturated 

with flavours of exotic citrus, woody herbs and warm river stone. 

RED 
Tekena Merlot 23.95 8.50 6.50 
Central Valley 

A fruit-driven Merlot with raspberry and blueberry fruit 

leading to a soft finish. 

Short Mile Bay Shiraz 22.95 7.95 5.95 
South Eastern Australia 

Deep-coloured and full-bodied with lots of rich berry fruit 

on the palate and a pinch of pepper spice so typical of Shiraz. 

Luna del Sur Malbec 23.95 8.50 6.50 
San Juan 

Plenty of ripe, soft berry fruit flavours with a hint of spice. 

A classic malbec. 

Waipara Hills Pinot Noir 33.50 – – 
Central Otago 

Bramble fruit, cherry, spice and a hint of smoke on the nose; 

black cherry and plum on the palate supported by vanilla spice. 

Bottle 250ml 175ml

ROSÉ 
Wicked Lady White Zinfandel 19.95 6.95 5.50 
California 

Medium-sweet, with delicious raspberry and 

strawberry flavours. 

Antonio Rubini Pinot Grigio Rosato 22.95 7.95 5.95 
delle Venezie 

Refreshing rosé with aromas of wild flowers, 

raspberry and strawberry 

PROSECCO & 
SPARKLING 
Pontebello Prosecco Doc 
Spumante Extra Dry 

27.50 4.95 

Elegant and crisp with a fine bubble mousse and 

delicious apricot, pear and citrus flavours. 

Da Luca Rosé Prosecco 32.95 5.95 
Lovely pale pink colour and delicate red-fruit aromas lead to a 

delightfully fresh watermelon scented palate. Great length 

 freshness create a lasting impression - delicious! 

Nyetimber Classic Cuvée 59.95 – 
Finely-textured with complex notes of honey, toasted 

almond, pastry and baked apples, achieved by spending 

three years of fermenting in the bottle on the lees. 

Moet & Chandon Brut Impérial NV 75.95 – 
A well-known blend of older reserves with young wines to 

ensure a consistency of this flowery aroma and warm biscuit hints. 

HOHOHOT BET BET BEVVVERERERAAAGEGEGESSS

Draught Half Pint 

Heineken 2.75 5.50 

Birra Moretti  2.75 5.50 

Strongbow 2.75 5.50 

Neck Oil     3.50 6.75 

Guinness Microdraught   – 6.75 

Bottled 

Kopparberg Mixed Fruit 500ml  5.50 

Kopparberg Strawberry & Lime 500ml  5.50 

Peroni 330ml 4.60 

Corona 330ml 4.40 

San Miguel 330ml 4.60 

Half Pint 

Pepsi 1.75 3.50
Pepsi Max 1.75 3.50
7up 1.75 3.50

J20 275ml 3.00

Old Jamaican Ginger Beer 330ml 2.45

San Pellegrino  330ml 2.90 
Lemon / Orange / Blood Orange 

Tango 330ml 2.45 

Red Bull 250ml 3.85 

Appletiser 275ml 2.90 

Highland Spring Water Still • Sparkling 330ml 2.45 

Tall Grande 

Starbucks Caffè Latte 2.75 3.10 

Starbucks Cappuccino 2.75 3.10 

Starbucks Americano 2.65  3.00 

Starbucks Caffè Mocha 2.85 3.20 

Single Double 

Starbucks Espresso 1.85 2.20 

 Tall Grande

Tea 2.75 3.10 

Classic Hot Chocolate 3.05 3.35 

Irish Coffee 6.00 

S O F T S  

Bottle 250ml 175ml

Bottle 125ml

COURTYARD GLASGOW AIRPORT  Marchburn Drive, Paisley, PA3 2SJ      T: +44 141 843 4800
125ml measures are available for all wines served by the glass, please ask your server.   On average an adult needs 2000 kcals a day.

Alcohol is only available for over 18s.  Please drink responsibly.

BEERS & CIDERS 
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