
BRUNCH

BRUNCH PLATES
Ardnamurchan Full Scottish Angus John’s Portuairk sausage, Stornoway Black Pudding,  9.00 
Ardnamurchan haggis, crispy Ayrshire bacon, sauteed mushrooms, scrambed eggs,  
potato scone and confit tomatoes

Ardnamurchan Full Vegetarian veggie sausage, veggie haggis, sauteed mushrooms, 8.00 
scrambed eggs, poached egg, potato scone, confit tomatoes and baked beans

French Toast served with crispy Ayrshire bacon and maple syrup 7.00

Eggs Royale Tobermory Fish Co. smoked trout, fresh spinach and hollandaise  7.50 
sauce served on a toasted muffin

Eggs Benedict crispy Ayrshire bacon, fresh spinach and hollandaise  7.00 
sauce served on a toasted muffin

Eggs Florentine wilted spinach and hollandaise sauce served on a toasted muffin 6.70

Porridge sweet, salty or served plain with rasperry jam or honey  4.20

Bread Basket selection of freshly toasted bread  2.00

Fresh from Scotland’s larder

If you have any dietary requirements please inform your server as dishes can be altered where possible.

HOT DRINKS
Espresso  1.90
Double Espresso   2.35
Macchiato   2.00
Double Macchiato  2.45
Americano   2.30
Cappuccino   2.40
Latte    2.50
Flat White   2.40
Mocha    2.60
All available as decaf for an extra 30p

Chocolate Abyss Matthew Algie  2.95 
Fairtrade, Organic Hot Chocolate  

Pot of Pavillion Tea 2.20
English Breakfast, Earl Grey, Peppermint, 
Green, Camomile, Mixed Berry 

HAIR OF THE DOG  
Available from 11am onwards
Bloody Mary 6.50 
Double shot of Absolut vodka, tomato juice, 
lemon, tobasco, Lea & Perrins, celery salt and 
cracked black pepper 

Dark & Stormy 8.00 
Skipper demerara rum, mint, lime juice,  
angostura bitters mixed with ice and topped  
up with fever tree ginger beer

Mimosa 7.20 
Chilled prosecco, triple sec and orange  
juice in a tall flute  

Glass of Prosecco  6.00 
Favola Prosecco, DOC, Italy

Glass of Champagne  11.50 
Collet Brut, Champagne, France
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WELCOME TO  
ARDNAMURCHAN  
RESTAURANT,  
WHERE WE AIM 
TO BRING YOU THE  
FINEST OFFERINGS  
FROM SCOTLAND’S  
LAND AND SHORE. 
The name Ardnamurchan comes from the Gaelic ‘Àird nam Murchan’ 
translating as ‘headland of the great seas’ and is one of the UK’s great 
unspoiled wildernesses. Rugged, isolated and utterly wild, it juts into  
the Atlantic at the most westerly point of the British mainland. 

The area is renowned for the quality and freshness of it’s local  
produce, including fish and shellfish from the sea, lochs and rivers,  
deer, cattle and sheep raised in the hills and glens and wild game  
from the heaths and moorland. 

We pride ourselves on sourcing the freshest, most sustainable  
produce Scotland has to offer. Our venison comes directly from  
the Ardnamurchan Estate where the deer roam free, our fish and  
shellfish are caught fresh from the sea off the West Coast of Scotland 
and our beef comes from the lush Speyside region of Scotland, 
renowned for producing some of the best beef in the world. 


