
Built in 1721 by landowner John Wordie, Torbrex House, 
as it was originally known, sits near the western edge of the 

historic village of Torbrex and is the village’s oldest 
surviving building.  Initially used as a grand Laird’s 

House, it wasn’t long before it was transformed into a lively 
and popular coaching inn, serving thirsty locals and 

weary travellers making their way to and from the
Royal Burgh of Stirling.

Although little is known of the village prior to the late 17th 
century, there is a reference to the ‘lands of Torbrekkis’ 
in a charter of 1532. Pont’s map 32 (1585-1601) and later 

Roy’s map (1747-1755) record ‘Torbrecks’.
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SWEETS

CHEESE
Selection of Scottish Cheeses
Served with a cracker selection, mango and pinapple chutney,                                     
butter & grapes.

COFFEE SELECTION
Cappuccino
Frothy with a dusting of chocolate.
Mocca
Milky coffee mixed with chocolate.
Espresso
One shot of strong coffee.
Americano
Black coffee with cold milk on the side.
Latte
Large milky.
Hot Chocolate
Topped with cream and mini marshmallows.

TEA SELECTION
Scottish Breakfast

Assam
Lemon
Earl Grey
Mint
Darjeeling

£7.50

£2.40

£2.10

£2.20

£2.80

£2.80

£2.20

£2.40
£2.40
£2.40
£2.40
£2.40

£2.40

T h e  I n n  A T  T o r b r e x
Torbrex, Stirling, FK7 9HD

Tel: 01786 461832    Email: rum4@aol.com
www.torbrexinn.co.uk

Chef’s Homemade Cheesecake     £5.50 
Served with Chantilly cream
Homemade Banoffee Pie      £5.90
Chocolate puddle Cake      £5.90
Chocolate sponge smothered in a chocolate sauce served with custard
Selection of Italian Ice Creams     £4.90
Raspberry Crème Brulee      £5.90 
Topped with Chantilly cream served with shortbread roundels
Warm Apple Tart       £5.50 
Served with homemade creamy custard
Warm Sticky Ginger Toffee Pudding    £5.90 
Served with whipped cream
Lemon Sorbet       £4.90 
Drizzled with Raspberry Coulis

Twinnings Selection

Gluten FreeVegetarian


