
8

BEER BATTERED HADDOCK
Mushy pea, tartare sauce, chunky chips

- 16 -

SEA DECK STEAK BURGER
Cheddar, bacon, slaw, chunky chips

- 16 -

HIGHLAND VENISON CASSEROLE
Red Cabbage confit, broccoli, new potatoes

- 17 -

CHICKEN F ILLET (gfa)
Sautéed seasonal vegetable, Arran Mustard cream sauce

- 17 -

PENNE PASTA AND ROASTED VEGETABLES (v, vga)
Grana Padano, crushed chilli, tomato basil sauce

- 15 -

(gf – gluten free / gfa – gluten free available / v - vegetarian / ve – vegan / vea - vegan available)
 BEFORE ORDERING, PLEASE INFORM A MEMBER OF OUR TEAM IF  YOU HAVE A FOOD ALLERGY OR INTOLERANCE. Most of our guests now prefer to pay via debit or credit card 

including a service charge for great service. To make this easier we have added an automatic service charge - we’ve made it a default 10% and you can change it to any level you wish including no service 
charge. Our teams have always shared service charge - every penny you might want to give is shared equally by our teamsthrough our “Fair Fund”. There is no administration cost or anything retained 

by the company, what you may give is guaranteed to go 100% to our team. Service charge is entirely optional, if you would like us to remove it, you need only ask.

ARTISAN BREAD BASKET (v, vg, gfa)
Seaweed butter, balsamic and olive oil 

- 7 -

CULLEN SKINK SOUP (v/vg/gfa)
Smoked haddock, bread crouton, potato, leek 

- 12 -

ISLE  OF MULL SCALLOPS (gfa)
Chorizo and sweet corn ragout, samphire 

- 15 -

M A I N S P I Z Z A

I D E A L  T O  S H A R E

T O  S T A R T

BAKED CAMEMBERT (v, gfa)
Garlic & rosemary, grilled flatbread 

- 15 -

ELRICK GOAT CHEESE (v, gfa)
Shallots, chicory, beetroot, herb crostini 

- 12 -

HAM HOCK TERRINE
Beetroot, chicory, sourdough 

- 14 -

S O M E T H I N G  S W E E T

S I D E S  £ 4

STICKY TOFFEE PUDDING (v)
 Vanilla ice cream

- 9 -

DARK CHOCOLATE BROWNIE (v, gfa)
Vanilla ice cream, chocolate sauce

- 9 -

TIRAMISU (v)
Sponge finger, Amaretto, mascarpone

- 9 -

FRESH SEASONAL FRUIT
AND SORBET (gf, v)

- 9 -

SCOTTISH ICE  CREAM (gf, v)
Please ask your server for today’s flavours

- 7 -

CHEESE PLATTER TO SHARE (v, gfa)
Hebridean Blue, Isle of Mull Cheddar, Clava Brie, 

chutney, grapes and Arran Oaties
- 15 -

BAKED LEEK AND
CAULIFLOWER

(v, vga, gf)

GARLIC  AND PARSLEY
POTATOES

(v, vga, gf)

TENDER STEM
BROCCOLI

(v, vga, gf)

CHUNKY CHIPS
(v, vga, gf)

CHERRY TOMATOES,  BASIL  AND 
SCOTTISH MOZZARELLA (v)

- 15 -

PEPPERONI ,  PEPPERS,  JALAPENOS AND 
BALSAMIC ONION 

- 15 -

GOATS CHEESE,  HOT HONEY,
ROCKET (v) 

- 15 -

CHARLES MACLEOD STORNOWAY
BLACK PUDDING,  PANCETTA,CHERRY

TOMATO AND SCOTTISH
MOZZARELLA

- 15 -




