Welcome to our Evening Menu, developed by our Executive Chef
using the best of produce from around Scotland

To Begin
Chef’s soup of the day (GF, V,VG)
with a crusty bread roll

£4.95

Scottish cured salmon (GF)
with baby capers and lemon herb dressing

£7.95

Inverloch goat’s cheese and sweet red onion tart (V)
glazed with balsamic and served with rocket salad

£6.75

Stornoway black pudding
with crisp pancetta and poached egg, on a bed of sun blush
tomato and dressed leaves

£7.50

Smoked Loch Rannoch duck (GF available)
with plum and apple chutney, dressed leaves and sourdough

*£9.25

Main Event
Slow cooked lamb rump (GF)
served with creamy mashed potato, roasted neeps and carrots
and a rosemary jus

£15.95

Corn fed chicken supreme (GF)
served on chorizo and herb mash with wilted greens and roast chicken jus

£15.95

21 day aged centre cut sirloin steak (GF)
slow cooked tomato, mushrooms, thick cut chips
with a herb and garlic butter or your choice of sauce

*£22.50

Mixed seafood linguine
Squid ink pasta in a light white wine and garlic cream sauce

£15.95

Oven roasted stuffed aubergine (V,VG)
rich tomato sauce, olives, peppers and basmati rice, topped with savoury granola

£13.95

If you require information regarding allergens that may be contained in dishes on the menu please ask a
member of our team.

Sides
Thick cut chips
Skinny fries
Onion rings
Garlic bread
Cheesy garlic bread
House side salad

Add a Sauce
£2.75
£2.75
£2.75
£2.50
£3.25
£2.75

Peppercorn
Bernaise
Diane
Garlic Butter
Blue Cheese

All
£2.00

Dessert Choice
Dark chocolate and coconut tart (GF,V,VG)
Deanston whisky and caramelised pineapple compote

£5.50

Chefs own sticky toffee pudding (V)
butterscotch sauce and Ayrshire salted caramel ice cream

£5.50

Mixed Berry posset (V, GF available)
with homemade shortbread, fruit coulis and fresh mint

£5.50

Pear Charlotte (V)
with a warm pear and cinnamon compote

£5.50

Trio of Scottish Cheeses (GF available)
Arran chutney and Highland oatcakes

*£6.75

Tea or coffee with Scottish tablet

£2.75

Dishes marked * incur supplementary charge to inclusive diners
Starter and dessert £2
Main course £6.50

Thank you for dining with us
If you require information regarding allergens that may be contained in dishes on the menu please ask a
member of our team.

