
If you have any dietary requirements, please let us know so we can accommodate. 
Allergen information available on request.

DESSERTS

Sticky Toffee Pudding     £9.50
Toffee sauce, vanilla ice cream

Crème Brulée     £9.50
Berry compote, almond tuile

Classic Lemon Tart     £10
Raspberry ripple ice cream

Today’s locally sourced cheeses     £12
Chutney, quince, crackers, oatcakes


	SNACKS
	In-House Baked Bread     £5
	Salted butter


	STARTERS
	Soup of the Day     £7
	In-house baked bread, salted butter

	Hand Dived King Scallops     £18
	Garlic & roast lobster butter

	Murrays Cold Smoked Salmon     £13
	Guinness bread

	Cullen Skink     £9.50
	Smoked haddock, potato & leek cream chowder

	Smoked Aubergine & White Bean Hummus     £9.50
	Pickled red onion, hazelnut, apple chutney (vg)

	Arran Smoked Cheddar Souffle     £12
	Smoked cheddar & chive sauce (v)

	Sea Trout     £26
	Smoked haddock chowder, leek dressing

	Fish & Chips     £19.50
	Crushed peas, fries, tartare sauce, lemon

	Crab Linguine     £22
	Chilli, garlic, ginger, rocket, Parmesan

	Dry Aged 10oz Rump Steak     £29
	Stuffed mushroom, fries, Beinn An Truic whisky peppercorn sauce

	Haunch of Venison     £32
	Stuffed mushroom, fries, Beinn An Truic whisky peppercorn sauce

	Char-grilled Celeriac & Rosemary Steak     £21
	Stuffed mushroom, fries, fennel & apple slaw (vg)

	Dry Aged 7oz Beef Burger     £18.50
	Chutney, quince, crackers, oatcakes





