
Caprice Ayr • 48 Newmarket Street, Ayr KA7 1LR • Tel: 01292 610916
www.caprice-ayr.co.uk

Menu
served 12 noon – 9.45pm

FREE ACCESS

Appetisers
Homemade Soup of the Day £3.25
served with warm crusty bread
Gambas Pil Pil £4.95
pan fried tiger prawn tails with garlic & chilli oil
Grilled Goats Cheese £4.25
on Sunblushed Tomatoes and Rocket with a Balsamic Dressing
Swiss Mushroom & Asparagus Fondu £4.25
button mushrooms with succulent asparagus tails 
served in a swiss cheese cream
Homemade Smooth Chicken Liver Paté £3.95
served with toast and a sweet red onion chutney
Antipasto £5.95
selection of cured meats with olives, sunblushed tomatoes & crusty bread
Scallops £6.95
pan fried king scallops on black pudding with an 
ayrshire bacon & cheese glaze
Smoked Haddock Risotto £4.95
flaked smoked haddock with a red onion & chive cream and parmesan cheese
Shetland Mussels £5.95
in a white wine & onion cream OR chilli & corriander served with bread
Classic Crayfish Cocktail £4.95
crayfish tails on chopped iceberg & tomato with a tangy mayo & bread
Bruschetta £3.95
sliced tomatoes & buffalo mozzarella on toasted garlic bread with pesto

mexican
Chicken Enchilladas £9.95
grilled seasoned chicken strips wrapped in a corn tortilla ovenbaked 
with a tomato salsa topped with soured cream & jalepenos.
Fajitas
served marinated on a sizzling skillet with bell peppers & onions.
with tortillas, salsa, chopped tomatoes & cucumber, soured cream 
& guacamole.
Choose from: Chicken Breast £9.95

Beef Strips £9.95
Tiger Prawn £10.95
Vegetable £8.95

Nachos
bowl of tortilla chips with various toppings. available small or large.
Choose from: sml lrg
Macho Nacho £4.95/£6.95
the works – chilli beef, salsa, soured cream, jalepenos & guacamole
Bacon & Mushroom £5.95/£7.95
topped with a bacon, mushroom & swiss cheese glaze
Chicken & Jalepenos £6.95/£8.95
breast of chicken & jalepenos topped with salsa, guacamole & soured cream

Tapas
Small Mediterranean style dishes. Mix’n’match’n’share.
Choose from:
Potatas Bravas £3.50
fried potatoes in smoked paprika sauce with mayo
Gambas Pil Pil £4.95
sizzling king prawns in garlic & chilli oil
Chorizo al Vino £3.95
garlic fried chorizo in a rioja tomato sauce
Pedazos £3.95
chicken pieces baked in honey & mustard
Acietunas £2.95
marinated olives
Ensalada £3.50
plum tomato & buffalo mozzarella
Setus Con Ajo £3.95
pan fried wild mushrooms
Bruschetta Di Pollo £3.95
pan fried spicy chicken skewers
Bruschetta Di Gambas £4.95
pan fried spicy tiger prawn skewers
Pinxtos Moronus £3.95
majorcean spiced, tender pork loin skewers
Calamares ala Romana £3.95
battered squid rings with garlic mayo
Boquerunes en Vinagre £3.75
anchovies marinated in lemon & flat leaf parsley
Hotus Meatas Ballas £3.95
spicy meatballs in a napoli sauce

chef’s mains
Smoked Haddock Risotto £9.95
as starter but topped with a poached egg
Shetland Mussels £9.95
in a white wine & onion cream OR chilli & corriander served with bread
Pan Fried Pork Medallions £9.95
local pork pan fried with a swiss cheese & leek glaze
Homemade Best Ayshire Steak Pie £8.95
served with market veg & boiled baby potatoes
Battered Haddock £8.95
deep fried fillet of haddock in a light crispy batter with lemon & tartare
Peppered Chicken Breast £9.95
pan fried breast of chicken in a cracked black pepper cream
Poached Fillet of Scottish Salmon £11.95
served with tiger prawns in a lemon, parsley & tomato butter
Grilled Lamb Chops £11.95
best ayrshire lamb chops served with a minted jus
Homemade Crepés £7.95
served with a dressed salad & seasoned fries
Choose from: Wild Mushroom & Brocolli

Chicken & Leek
Cajun Chicken

Ribeye & Frites £12.95
8oz ribeye of beef served with fries
add pepper sauce or tomato & mushroom garni for £2.50

Caprice Homemade Burgers
£8.95

All our burgers are made from 100% ground beef. Made on the 
premises by humans and served with iceberg & tomato on a toasted 
ciabatta bun. Enjoy & choose from the following:

Swiss Cheese & Ayrshire Bacon
Cracked Black Peppercorn Cream Sauce
Chopped Chilli & Swiss Cheese Glaze

Mature Cheddar
Cajun Chicken Breast (£10.95)

chicken breast marinated in cajun spices and fresh corriander 
served with salsa, guacamole, soured cream & jalepenos

fresh salads
All our salads are freshly prepared with market leaves, cucumber,
tomatoes, onions & dressing. Available small or large.
Choose from: sml lrg
Classic Caesar (add chicken breast for £1.95) £4.50/£7.50
Smoked Salmon & Crayfish Tail with Marie Rose £5.25/£8.95
Warmed Thai Chicken & Bacon £4.95/£7.95
Plum Tomato, Greek Feta & olives £4.50/£7.50
Pan Fried Scallop & Calamari £5.95/£8.95
Nicoise £5.95/£8.95

Pasta
All served glazed with parmesan.

Aurora £8.95
tomato, fresh basil, cream & garlic
Arrabiatta £8.95
tomato, fresh basil and chopped chilli’s
Carbonara £8.95
garlic bacon & cream
King Prawn & Salmon Linguine £9.95
with a chive & parmesan cheese
Lasagne £8.95
homemade layers of pasta & bolognese
Spicy Meatballs £8.95
linguine with chillied meatballs

Gourmet Pizzas
All £9.95

All our pizza’s are 12” hand rolled and baked on a traditional stone
based oven and garnished with fresh rocket. Choose from:

Margherita
a classic – mozzarella, napoli & parmesan

Hot’n’Spicy
fresh chillies, pepperoni & spicy sausage

Majorcean
anchovies, capers, olives & sunblushed tomatoes

Tex Mex
cajun seasoned chicken strips, jalepenos & red peppers

Quattro Fromaggio
goats cheese, buffalo mozzarella, swiss & cheddar

Funghi
wild mushroom & asparagus

Sides
All £2.25

Salt’n’Pepper Fries
Garlic Bread
Curly Fries
House Salad
Cajun Seasoned Fries

Puddings
Fresh Meringue £4.50
with soft fruits & chantilly cream
Warm Caramel Apple Pie £4.50
served with a dollop of vanilla ice cream
Homemade Sticky Toffee Pudding £4.50
served with toffee sauce & vanilla ice cream
Caprice Double Chocolate Fudge Cake £4.50
served with fresh cream
Cheeseboard £5.25
selection of cheeses served with oatcakes, grapes & apples

Sandwiches, Patisserie, Cocktails & Hot Beverages available from our Cafe Menu

2 Burgers
& 

Btl of Promo Wine

£25.00

Any Fajitas for 2
&

Btl of Promo Wine

£17.50

Any Pizza/Pasta
&

Btl of Promo Wine

£15.00

Cheeseboard for 2
&

Btl of Promo Wine

£15.00

Any 6 Tapas
&

Btl of Promo Wine

£27.50

All our dishes are freshly prepared on the premises
from carefully sourced premium ingredients
“We just thought you would like to know.”

Any Pasta/Pizza
Mon-Fri noon-7pm, All Day Sunday £5.95

    



All our dishes are freshly prepared on the premises
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FREE ACCESS

Caprice Ayr
48 Newmarket Street

Ayr KA7 1LR
Tel: 01292 610916
www.caprice-ayr.co.uk

Caprice Prestwick
112-114 Main Street
Prestwick KA9 1PA
Tel: 01292 471571

www.caprice-prestwick.co.uk

Meridian
2 Killoch Place
Ayr KA7 2EA

Tel: 01292 287032
www.meridian-ayr.co.uk

Ayrshire & Galloway Hotel
1 Killoch Place
Ayr KA7 2EA

Tel: 01292 262626
www.ayrshireandgallowayhotel.co.uk

Fizz 
Prosecco Brut, Banear
Italy
Lightly sparkling, delicate apple & pear flavours.
sml £3.75 Btl £19.95

Kaapse Vonkel Brut, Cap Classique
South Africa
Crisp fruit & exquisite nutty, biscuit flavours.

Btl £21.95 

Laurent Perrier Brut N.V.
Champagne
From the top family owned Champagne house! Crisp, 
elegant & eminently moreish!

Btl £39.95

Rose Fizz 
Prosecco Rose, Banear
Italy
Peach, apricot, cherry blossom & mineral hints.
sml £3.95 Btl £21.50

Kaapse Vonkel Brut Rose, Cap Classique
South Africa
Refreshing red berries, rose petals & yeasty aromas.
A superbly sexy pink drink.

Btl £22.50

Laurent Perrier Cuvee Rose Brut N.V.
Champagne
The most famous & exquisite of all Rose Champagnes!

Btl £59.95

White Wine
Banear Bianco
Italy
Medium intense, good acidity & refreshing clean fruit.
sml £2.65 med £3.60 lrg £4.65 Btl £12.95

Sauvignon Blanc, Cantavida
Chile
Stacks of fresh citrus & crunchy
gooseberry flavours.
sml £2.75 med £3.75 lrg £5.10 Btl £14.95

Chardonnay/Macabeo, Monclus
Spain
Apples & peaches – vibrant, full, fresh & fruity.
sml £2.75 med £3.75 lrg £5.10 Btl £14.95

Chenin Blanc, Simonsig Estate
South Africa
Multi-award winning, quaffable “Superquaffer!”
sml £2.95 med £3.95 lrg £5.55 Btl £16.50

Pinot Grigio “I Casali”, Banear
Italy
Subtle peach flavours with a classic mineral edge.
sml £2.95 med £3.95 lrg £5.55 Btl £16.50

Rioja Bordon Blanco, Espanolas
Spain
Delicate, zesty fruit. Light, nutty aromas & fresh
lemony zing.
sml £2.95 med £3.95 lrg £5.55 Btl £16.50

Wine List
“From sparkling Prosecco Rose as an aperitif, a crisp dry White perhaps with a seafood starter 
& mellow, fruity Red accompanying your meaty main course, to delicious Dessert wine alongside
sumptuous pastries and homemade ice cream, or, simply a glass to suit your mood – after careful 
tasting and selection, these wines are offered by the glass in sizes that allow you to match with

various foods and explore the intriguing world of wine. Variety is the spice of life...”

(Unless otherwise stated, all wines listed have an Alcoholic Content of between 7 & 15%)

Rose wine
Tempranillo/Garnacha, Monclus
Spain
Hugely drinkable with big, vibrant, juicy 
berry flavours.
sml £2.75 med £3.75 lrg £5.10 Btl £14.95

Fronton Rose, Chateau Baudare
France
Dry, full-flavoured Rose packed with ripe, summer fruits.
sml £2.95 med £3.95 lrg £5.55 Btl £16.50

Red wine
Banear Rosso
Italy
Effortless, easy style. Red fruit nose & 
balanced structure.
sml £2.65 med £3.60 lrg £4.65 Btl £12.95

Merlot, Cantavida
Chile
Soft & fruity. Hints of chocolate & plums. 
Velvety smooth in style.
sml £2.75 med £3.75 lrg £5.10 Btl £14.95

Tempranillo/Cabernet, Monclus
Spain
Ripe, juicy & brimming with raspberry & blackcurrant fruit
sml £2.75 med £3.75 lrg £5.10 Btl £14.95
Cabernet/Shiraz, Simonsig Estate
South Africa
Big, bold, “Best Value Red 2009 S.A...” Try and see why!
sml £2.95 med £3.95 lrg £5.55 Btl £16.50

Refosco dal Peduncolo, Banear
Italy
Wild forest fruits, succulent cherry & light herb finish.
sml £2.95 med £3.95 lrg £5.55 Btl £16.50

Rioja Royal Tinto
Spain
Mellow raspberry, red cherry & subtle vanilla oak.
sml £2.95 med £3.95 lrg £5.55 Btl £16.50

Dessert Wine 
PX “El Candado”, Valdespino (18% abv)
Spain
Pedro Ximenez grapes, harvested & left out in the
sun for 2 weeks. Aged at least 12 years in American
oak, intense, sweet, complex & velvety, with rich
dried fruit flavours. For dessert, particularly 
pastries & delicious poured over vanilla ice cream
– sweet, sensual ecstasy!
Glass 75ml £3.50

Port 
Fonseca Bin 27 Vintage Character (20% abv)
Portugal
From the legendary Fonseca house of Port – sweet,
rich fruit with plenty of backbone.
Glass 75ml £2.95

sml-125ml    med-175ml    lrg-250ml    btl-750ml


