CHRISTMAS LUNCH

CHRISTMAS DINNER

2 COURSE 18.95 | 3 COURSE 24.95
- Available 7 days from 12pm til 5:45pm

2 COURSE 25.95 | 3 COURSE 29.95
- Available 7 days from 6pm til 10pm

39.95 - 3 courses plus a glass of prosecco &
chef’s canapes on arrival - Available 6pm til 10pm

2 COURSE 17.95 | 3 COURSE 21.95
- Available 12:30pm til 6pm

STARTERS

STARTERS

STARTERS

STARTERS

Spiced Parsnip Soup freshly made and served with
crusty sourdough bread (v)

Spiced Parsnip Soup freshly made and served with
crusty sourdough bread (v)

Ardnamurchan’s own Haggis Filo Parcels
with whisky marmalade

Scotch Broth freshly made and served with crusty sourdough bread

Isle of Mull Scallops with curried cauliflower puree,
black pudding crumble and peashoots
(£3 supplement)

Grilled North Uist landed Langoustines
with garlic and parsley butter and rocket salad (gf)
(£3 supplement)

Ayrshire Ham Hock and Chicken Thigh Terrine
with sweet picalili and toasted wholemeal bread

Ardnamurchan’s own Haggis, Neeps and Tatties
with crispy leeks and an Isle of Arran 10yr old whisky sauce
(also available with vegetarian haggis (v))

Whipped Goat’s Cheese with caramelised fennel, rocket, blueberry
and clementine salad with a citrus fennel vinaigrette (gf, v)

Warm Duck Leg Confit with charred leek puree,
balsamic shallots, cucumber and raspberries (gf)

Tobermory Fish Company Smoked Trout and Smoked Salmon
with pickled cucumber, red onion chutney and oatcakes

Tobermory Fish Company Smoked Trout and Smoked Salmon
with pickled cucumber, red onion chutney and oatcakes

Oatmeal Crumbed Devilled Chicken Fillets
with Scotch bonnet and cranberry jam (gf)

Panko Crusted Stornoway Black Pudding and Haggis Fritters
with a peashoot salad and apple puree

Apple, Fennel and Rocket Salad tossed with pomegranate and
Hebridean blue cheese and drizzled with a lemon poppyseed dressing (v, gf)

Vegetarian Haggis Scotch Egg served on a bed of leaves
with date ketchup (v)

Angus Johns’ Pork Sausage Bruschetta with crispy pancetta,
smoked tomato dressing and peppery rocket

Apple, Fennel and Rocket Salad tossed with pomegranate and
Hebridean blue cheese and drizzled with a lemon poppyseed dressing (v, gf)

MAINS

MAINS

45 Day Dry-Hung Speyside 9oz Sirloin Steak with skinny fries,
confit tomato, flat cap mushroom and peppercorn sauce

Traditional Homemade Steak Pie with mash potato,
carrots, asparagus and green beans

Ardnamurchan Estate 8oz Venison Loin with port juniper jus,
braised savoy cabbage, cocoa roasted parsnips and clapshot

Chicken Balmoral with clapshot, carrots, green beans and a whisky sauce

MAINS
Pancetta Wrapped Turkey Paupiette stuffed with sausage
and cranberry and served with all the trimmings
45 Day Dry-Hung Speyside 9oz Sirloin Steak with skinny fries,
confit tomato, flat cap mushroom and peppercorn sauce
(£5 supplement)
Ardnamurchan Estate Braised Wild Venison Stew
redcurrant and red wine reduction with mushrooms and sybies
Creamy Wild Mushroom Risotto with chestnuts,
truffle oil and crispy kale (gf, v)
Fillet of Salmon with Cranberry and Nut Crust
served with minted new potatoes and green beans

DESSERT
Sticky Toffee Pudding with candied pecans and vanilla ice cream (v)
Christmas Pudding with brandy clotted cream and cherry kirsch compote (v)
Milk Chocolate Panna Cotta, dulce de leche,
demerara shortbread and chocolate soil (v, gf)
Scottish Cheese Board of Isle of Mull cheddar,
Hebridean Blue cheese, Isle of Arran brie and whipped
Goats cheese served with fig chutney and oatcakes (v)

MAINS
Pancetta Wrapped Turkey Paupiette stuffed with sausage
and cranberry and served with all the trimmings
45 Day Dry-Hung Speyside 9oz Sirloin Steak with skinny fries,
confit tomato, flat cap mushroom and peppercorn sauce
(£5 supplement)
Ardnamurchan Estate 8oz Venison Loin with port juniper jus,
braised savoy cabbage, cocoa roasted parsnips and clapshot
Caramelised Red Onion, Chicory and Goat’s Cheese Tart
with rocket, capers and smoked tomato dressing (v)

NEW YEAR’S DAY

Fillet of Hake with a caper and lemon butter, parmentier potatoes,
samphire and green beans (gf)
Breast of Free Range Chicken stuffed with Stornoway black pudding
with mash potato, wilted kale, carrots and a brandy cream sauce
Caramelised Red Onion, Chicory and Goat’s Cheese Tart
with rocket, capers and smoked tomato dressing (v)

DESSERT
Sticky Toffee Pudding with candied pecans and vanilla ice cream (v)

DESSERT

Cranachan with Glayva whisky liqueur, honey,
fresh raspberries and caramelised oats (gf, v)

Christmas Pudding with brandy clotted cream and cherry kirsch compote (v)
White Chocolate and Vanilla Cremeux with blackberry
and cinnamon compote and pistachio crumb (v, gf)
Scottish Cheese Board of Isle of Mull cheddar,
Hebridean Blue cheese, Isle of Arran brie and whipped
Goats cheese served with fig chutney and oatcakes (v)

Creamy Wild Mushroom Risotto
with chestnuts, truffle oil and crispy kale (gf, v)

DESSERT
Sticky Toffee Pudding with candied pecans and vanilla ice cream (v)

Fillet of Hake with a caper and lemon butter,
parmentier potatoes, samphire and green beans (gf)

Sticky Toffee Pudding with candied pecans and vanilla ice cream (v)

Fillet of Hake with a caper and lemon butter, parmentier potatoes,
samphire and green beans (gf)

Milk Chocolate Panna Cotta, dulce de leche,
demerara shortbread and chocolate soil (v)
Scottish Cheese Board of Isle of Mull cheddar,
Hebridean Blue cheese, Isle of Arran brie and whipped
Goats cheese served with fig chutney and oatcakes (v)

Cranachan with Glayva whisky liqueur, honey,
fresh raspberries and caramelised oats (gf, v)
White Chocolate and Vanilla Cremeux
with blackberry and cinnamon compote and pistachio crumb (v, gf)
Scottish Cheese Board of Isle of Mull cheddar,
Hebridean Blue cheese, Isle of Arran brie and whipped
Goats cheese served with fig chutney and oatcakes (v)

