
STARTERS

2  C O U R S E  -  £ 2 6 . 9 5  / /  3  C O U R S E  -  £ 3 3 . 9 5

MAINS

DESSERTS
STICKY TOFFEE PUDDING
Vani l la  ice  cream

LEMON CURD & COCONUT MERINGUE CHEESECAKE
Double  cream

TIRAMISU
Pour ing cream

SELECTION OF LOCH NESS ICE CREAMS
Ask  your  server  for  todays  se lect ion

Our meat is supplied by local butchers Willie John MacDonald & Charles Macleod. Fish & shellfish are supplied by MacDuff Shellfish, Barra Atlantic & Islander Shellfish. We use Scottish fruits & vegetables when in season. If you have any concerns regarding food allergens, please ask a member of staff and you will be provided with detailed info on each dish.
Please inform your server of any food intolerances or allergies and we’ll be happy to offer advice. we take every care to identify allergens in our ingredients but cannot guarantee dishes are 100% allergen free due to possible cross contamination of trace allergens during preparation and cooking. please ask our team for more information.

All tips, whether by card or cash, go straight to our amazing staff in full!

THAI STYLE CHICKEN SATAY
Cucumber ,  peanuts ,  sesame seed ,  l ime wedge ,  satay  sauce

PAN GRILLED VEGETABLES WITH OVEN BAKED
GOATS CHEESE
Beetroot ,  avocado ,  tomato  sa lsa ,  v ina igret te  dress ing

L E U R B O S T  M U S S E L S
Cooked in  white  wine ,  shal lots ,  cream and pars ley with crusty  bread

SOUP OF THE DAY
Choice of  two homemade soups  wi th  homemade crusty  bread ro l l

With sa l ted butter

C L A S S I C  H E B R I D E A N  S O U P  O F  T H E  D A Y
W i t h  h o m e m a d e  c r u s t y  b r e a d  r o l l
£7.95

£14.95

2 -  £16.50 /  3  -  £22.50

£13.50

28 DAY AGED 12OZ SCOTTISH SIRLOIN STEAK
Sauteed vegetables ,  ch ips ,  green peppercorn  or  bone marrow gravy

400G -  £13.95 /  KILO -  £24.95

SMALL -  £14.95 /  LARGE -  £20.95

£41.95

£24.95

3 -  £19.95 /  6  -  £36.95

Taste of the Hebrides

C R I S P Y  S A L T  &  P E P P E R  H E B R I D E A N  S Q U I D  R I N G S
Pick le ,  gherk in ,  caper ,  mayonnaise ,  lemon wedges

C H A R G R I L L E D  H E B R I D E A N  S C A L L O P S
2/3 scal lops ,  moussel ine of  courgette ,  b lack pudding,  pancetta ,  lemon butter  sauce

H E B R I D E A N  L A N G O U S T I N E S
3/6 langoust ines ,  baked in  chi l l i ,  lemon & gar l ic  butter

L E U R B O S T  M U S S E L S
400g/1kg ,  in  white  wine ,  shal lots ,  cream,  pars ley with crusty  bread

C H A R L E S  M A C L E O D  H A G G I S  &  B L A C K  P U D D I N G  T O W E R
Mashed potatoes ,  shal lot  gravy ,  cr ispy onions ,  bacon 

B A T T E R E D  L E W I S  H A D D O C K
Chips ,  mushy peas ,  tar tare sauce

H E B R I D E A N  H A D D O C K  F I L L E T
Courgette puree,  butternut  squash,  pak choi ,  tomato ,  creamy makhani  butter  sauce

SIDES
B A B Y  M I X E D  L E A F  S A L A D

C O L E S L A W

H O M E M A D E  C R U S T Y  R O L L S

C H I P S

B A T T E R E D  O N I O N  R I N G S

C H I C K E N  S A L T  C H I P S

£6.25

£4.95

£5.25

£5.25

£5.75£4.50

S H O W C A S I N G  T H E  B E S T  O F  F R E S H ,  L O C A L  P R O D U C E

Lunch Menu R E S T A U R A N T  &  B A R  B I S T R O

BOATSHED
T H E

HOMEMADE RAVIOLI  PASTA
Fi l led  w i th  r icot ta  &  sp inach ,  tomato ,  bas i l  pesto  sauce ,  grana padano

SLOW BRAISED FEATHERBLADE OF BEEF
Wil ted sp inach ,  mashed potatoes ,  car rots

S C O T T I S H  F R E E  R A N G E  C H I C K E N  B R E A S T
F i l l e d  w i t h  h a g g i s ,  b r o c c o l i ,  c a r r o t s ,  p o m m e  p u r e e ,  g r a v y

H E B R I D E A N  H A D D O C K  F I L L E T
Courgette puree,  butternut  squash,  pak choi ,  tomato ,  creamy makhani  butter  sauce
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