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2 COURSE - £26.95 // 3 COURSE - £33.95

STARTERS

SOUP OF THE DAY
Choice of two homemade soups served with crusty roll

CHICKEN LIVER PARFAIT
Spicy apple chutney, brown butter brioche bun

LEURBOST MUSSELS
Cooked in white wine, shallots, cream and parsley with crusty bread

PRAWN COCKTAIL
Marie rose, avocado, gem lettuce, lemon wedge

WHIPPED HIGHLAND GOATS CHEESE

Salt baked beetroot, apple, endive, grapes, walnut, olives, romesco, avocado
and blue cheese dressing

MAINS

HEBRIDEAN WHITE FISH OF THE DAY
Baby potatoes, green peas, cauliflower puree, lemon veloute

SCOTTISH FREE RANGE CHICKEN BREAST SCHNITZEL
Sauteed vegetables, parsley potatoes, gravy

SLOW BRAISED FEATHERBLADE OF BEEF

Curly kale, pomme puree, carrots

VEGETABLE & EGG NOODLE STIR FRY

DESSERTS

STICKY TOFFEE PUDDING

Vanilla ice cream

PASSIONFRUIT & COCONUT CHEESECAKE

Double cream

RASPBERRY & CHOCOLATE BROWNIE

lce cream

SELECTION OF LOCH NESS ICE CREAMS

Ask your server for todays selection

SHOWCASING THE BEST OF FRESH, LOCAL PRODUCE

CLASSIC HEBRIDEAN SOUP OF THE DAY
Served with crusty bread roll
£7.95

HEBRIDEAN SEAFOOD PLATTER
Langoustines, mussels, smoked salmon, pickle, paprika mayonnaise, mignonette

£25.95

HEBRIDEAN WHITE FISH OF THE DAY
Baby potatoes, green peas, cauliflower puree, lemon veloute

£24.95

CHARGRILLED HEBRIDEAN SCALLOPS
2/3 scallops, cauliflower puree, pancetta, dill, malt vinegar butter, herb oil
2 -£16.50 /3 - £22.50

HEBRIDEAN LANGOUSTINES
3/6 langoustines, baked in chilli, lemon & garlic butter
3-£19.95/6 - £36.95

LEURBOST MUSSELS
400g/1kg, in white wine, shallots, cream, parsley with crusty bread

400G - £13.50 / KILO - £24.95

CHARLES MACLEOD HAGGIS & BLACK PUDDING TOWER
Crushed potatoes, shallot gravy, crispy onions, bacon

£13.50

BATTERED LEWIS HADDOCK
Chips, mushy peas, tartare sauce

SMALL - £14.95 / LARGE - £20.95

28 DAY AGED 120Z SCOTTISH SIRLOIN STEAK
Sauteed vegetables, chips, green peppercorn or bone marrow gravy

£41.95

SIDES
BABY MIXED LEAF SALAD £6.25 CHIPS £5.25
COLESLAW £4.95 BATTERED ONION RINGS £5.25

HOMEMADE CRUSTY ROLLS £4.50 CHICKEN SALT CHIPS £5.75
With salted butter

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!
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