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Stop ~ Explore ~ Stay

Please call 013873 80357  
for more details and to check availability.

The Eskdale Hotel Langholm sits with pride of  place in the centre of  town. 
The hotel offers visitors luxuries found in many larger hotels, whilst retaining 
the personal qualities and care associated with a hotel of  this size.
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Scottish  
hospitality  
at its best!

www.eskdalehotel.co.uk
Tel: 013873 80357    Email: enquiries@eskdalehotel.co.uk

www.eskdalehotel.co.uk

The hotel is surrounded by the rolling hills of  the Scottish 
Borders and Dumfries & Galloway. The beautiful river 
Esk a short stroll away, it’s hard to imagine whilst you 
relax and enjoy the beautiful scenery that you are only a 
short drive from the M6 and M74.

The Eskdale Hotel and Langholm offer the perfect place 
to unwind or for those seeking something more there are 
town walks, hill walking, mountain biking at the nearby 
7 Stanes, cycling, fishing in the nearby rivers, shooting, 
golf  and for those seeking culture visit Gilnochie Tower 
and the Armstrong Visitor Centre or take in a show or 
concert at the Buccleuch Centre.

The Eskdale Hotel offers the opportunity to enjoy and 
experience all of  these and much more.

Retail therapy can be had at the Gretna Outlet Village 
where the offer of  famous brands are available at 
discount prices. But take time to explore the town of  
Langholm, explore the varied local speciality shops, 
and galleries, and visit the regular Farmers’ Market or 
Antiques Fair.

Really the perfect place to stop, stay, relax, when visiting 
the Scottish Borders and Dumfries & Galloway as well as 
the North Lakes of  the Lake District.

OUR BEST

Light Bites
Served 12noon until 2.30pm



Traditional 
Afternoon Tea

www.eskdalehotel.co.uk
Tel: 013873 80357    Email: enquiries@eskdalehotel.co.uk

Starters
Chefs Homemade Soup of  the Day	 £4.25
Served with warm crusty bread and butter.

Sticky Chicken Salad	 £5.25
Crisp salad leaves with a blue cheese dressing  
topped with crispy chicken goujons coated in a sticky  
salted caramel sauce.

Drunken Duck Pate	 £5.25
Served with dressed salad leaves, Cumberland sauce  
and oatcakes.

Prawn Cocktail	 £5.25
Fresh succulent prawns topped with our home made  
marie rose sauce, served with crisp salad leaves,  
malted brown bread and butter.

LIGHT BITES
Eskdale Assiette Taster Plate    	 £6.25
Chefs soup of the day, egg mayonnaise sandwich,  
breaded camembert and crisp salad leaves.

Eskdale Club Sandwich	 £7.50
Grilled Chicken, egg and crispy bacon, layered  
between toasted bread with mayonnaise, lettuce  
and tomato served with our  
homemade hand cut chips.

Grilled Chilli Chicken Pita	 £7.95
Succulent chicken, char grilled and served with hot  
chilli sauce, mayonnaise, crisp leaves and red onion  
in a warm pita bread.  
Served with hand cut chips and coleslaw. 

Pulled Pork Wrap	 £7.95
Pulled pork, red onion and peppers tossed in a  
bourbon BBQ sauce served in a wrap with hand  
cut chips and coleslaw.

SANDWICHES
Choose from either a sandwich of malted brown or  
white bread, a toasted sandwich or a Panini.

Egg Mayonnaise    	 £6.95
with rocket served with a side salad and hand cut chips.

Hand carved Ayrshire Ham	 £7.25
sliced tomato and wholegrain mustard served  
with a side salad and hand cut chips.

Scottish Mature Cheddar    	 £7.25
pickle and sliced tomato served with a side salad  
and hand cut chips.

Scottish Smoked Salmon	 £7.50
black pepper and lemon mayonnaise and rocket  
served with a side salad and hand cut chips.

MAIN MEALS
Breaded Scottish Haddock	 £9.95
Fresh Scottish haddock coated in golden breadcrumbs,  
served with balsamic dressed salad leaves, hand cut  
chips and tartare sauce.

Breaded Scottish Scampi	 £9.95
Select breaded scampi, served with balsamic dressed  
salad leaves, hand cut chips and tartare sauce.

Steak and Stout Pie	 £9.95
Select cuts of Border Beef, slow cooked in our Samuel  
Smith stout gravy with onion, topped with a flaky golden  
puff pastry served with your choice of new potatoes or  
hand cut chips and seasonal vegetables.

Haggis, Neeps and Tatties	 £8.95
Award winning Ramsay’s haggis served with  
mashed potatoes and crushed turnip. 

Add Whiskey Sauce for £2.20

Eskdale Beef  Burger	 £9.95
Homemade beef burger, chargrilled and served in a  
toasted brioche bun, served with crisp lettuce, tomato  
and red onion, along with a tomato & red pepper  
chutney and mayonnaise to compliment the burger.  
Served with hand cut chips and homemade coleslaw.

Oven Baked Ayrshire Ham	 £9.95
Slow cooked Ayrshire ham, topped with either grilled  
pineapple or a fried egg. Served with your choice of  
hand cut chips or new potatoes and seasonal vegetables  
or dressed salad leaves. 

Chef ’s Risotto    	 £10.55
Please ask your server for today’s choice,  
accompanied with garlic bread and topped with rocket.  

Add Grilled chicken or salmon for £3.00         

House Salad	 £9.95
Crisp lettuce and red onion with herb croutons and  
char grilled chicken topped with a creamy Caesar dressing.             

Homemade 
Desserts, 
Puddings &  
Cream O’ Galloway 
Ice Cream 
**Add a dessert for £2.00 

when 2 courses are selected from the above menu. 

Ask for today’s
Chefs Specials

Also available - Starters, Main Courses, 
House Specials, Grill & Desserts

A selection of  freshly filled 
sandwiches, Homemade scones with 

jam and clotted cream, our home 
made shortbread a cream cakes, 

choose from our speciality teas or 
our freshly ground coffee. 

ONLY £9.25
Available 2-4pm daily

Bookings Advisable

*� per person

Great Value Always on the menu @ The Eskdale

Award Winning  
TASTE OF THE BORDERS 

2 COURSES  
FROM £14.90

Appetisers 
Homemade Soup of  the Day 

served with warm crusty bread and butter

Scottish Smoked Salmon **£2.00 supplement

Slices of smoked salmon from Annan Smokehouse  
served with crisp salad, lemon and buttered malted bread.  

Haggis Tweeds
Award winning Ramsays haggis in crispy bread crumbs,  
served with tomato chutney and dressed salad leaves. 

Eggs Harlequin
Local free range eggs served on salad leaves topped  
with homemade marie rose sauce and mayonnaise.

House Specials  
and Main Courses

Hand Battered Scottish Haddock
Select fresh Eyemouth haddock coated and fried in our  

delicious crispy light batter, served with your choice of balsamic 
dressed salad or seasonal vegetables and hand cut chips. 

Accompanied with a lemon wedge and tartare sauce.

Muckle Toon Rosie Pork
Chargrilled pork medallions, served with our homemade  

Muckle Toon Rose cider sauce. With seasonal vegetables and  
choice of buttered new potatoes, basmati rice or sautéed potatoes.

Steak and Stout Pie
Select cuts of border beef, slow cooked in Samual Smith stout and 

gravy, topped with a flaky golden puff pastry. Served with your choice 
of buttered new potatoes or hand cut chips and seasonal vegetables.

From Our Char Grill 
8oz Ribeye steak *£4.95 supplement

Chargrilled to your liking, accompanied with grilled  
tomato, mushroom, onion rings and served with hand cut  

chips and seasonal vegetables. 

Trio of  Border Lamb Cutlets *£3.95 supplement 

Grilled pink and served with mint sauce,  
seasonal vegetables and dauphinoise potatoes.

Sauces to complement our grills 

Diane, Stilton or Creamy Pepper £2.00 
Rich Merlot £2.50  Whiskey Cream £2.50

Homemade Desserts,  
Puddings & 

Cream’O’Galloway  
Ice Cream 
**Add a dessert for £2.00 

when 2 courses are selected from the above menu. 

Choose a Starter & Main Meal from below.

FOOD ALLERGY?
Ask before you eat…

Management advises that food prepared here may contain or have come into 
contact with peanuts, tree nuts, soybeans, milk, eggs, wheat, fish or shellfish.

Prices Inclusive of VAT at 20% and exclusive of service.
Please feel free to reward our team for looking after you today 

Please ask your server for 
todays selection of desserts.


