
Á LA CARTE
Fresh from Scotland’s larder

STARTERS
Soup of the Day freshly made and served with crusty sourdough (v)   4.75

Cullen Skink Traditional Scottish smoked haddock, leek and onion chowder  4.95

Tobermory Fish Co. Smoked Trout and Salmon with citrus crème fraiche, tonic pickled cucumber and toasted whole meal bloomer 8.95

Grilled North Uist landed Langoustines with garlic and chive butter, rocket and lemon (gf) 10.50

Isle of Mull Scallops with curried cauliflower puree, Coriander oil, peas and toasted coconut (gf)  11.00

Ardnamurchan’s Own Haggis, Neeps and Tatties with Auchentoshan 12yr old whisky sauce  7.95
(also available with vegetarian haggis/vegan option) 

Rope Grown Shetland Mussels steamed in buttermilk, Glayva, leek and thyme served with toasted sourdough 8.95

Speyside Black Pudding Fritters with whisky marmalade and citrus dressed leaves 7.95

Red Onion, Turnip and Parsnip Bhajis with chilli lime jam (v)   6.95

Tain Minger with soused apple, fresh brambles, walnuts, leaves & vinaigrette (v) 6.95

Kilchoan Organic Lamb Koftas with mint yoghurt and sweet pickled red onion 7.95

MAINS
Ardnamurchan’s Own Haggis, Neeps and Tatties with Auchentoshan 12yr old whisky sauce  15.95
(also available with vegetarian haggis/vegan option)

Breast of Free Range Chicken with a truffle and honey mustard cream, mash and roast roots (gf) 15.95

Ardnamurchan Estate Braised Wild Venison Stew slow cooked in red wine with mushrooms, potatoes and roots 15.95

Market Seafood bisque in a spiced tomato, orange and tarragon broth served with garlic sourdough 16.95

Dunlop Glazert Quiche Ayrshire goats cheese, balsamic onion and blackberry tart with roast tomato sauce and mixed leaf salad (v) 14.95

Rhubarb and Green Lentil Curry with basmati rice, grilled flatbread, toasted cashews and fresh coriander (v) 14.95

Grilled North Uist landed Langoustines with garlic and chive butter, skinny fries, rocket and lemon (gf) 21.95

Ardnamurchan Estate Venison Pave, sticky bramble cabbage, roast beetroot, crushed potatoes, spiced ale reduction 25.95

Sustainable Cod Fillet with cherry tomato, mussel and courgette risotto, peashoots and coriander oil 16.95

ARDNAMURCHAN GRILL
All served with hand cut chips, grilled mushroom, confit tomato and choice of sauce

45 Day Dry-Hung Speyside 10oz Sirloin Steak   24.95

45 Day Dry-Hung Speyside 10oz Rib eye Steak   24.95

45 Day Dry-Hung Speyside 8oz Fillet Steak   29.95

Kilchoan Organic 8oz Lamb Chump   19.95

SAUCES
Peppercorn / Whisky Cream / Garlic Butter / Wholegrain Mustard and Treacle / Blue Cheese / Salsa Verde

DESSERTS
Sticky Toffee Pudding with candied pecans and vanilla ice cream (v)  6.50

Scottish Cheese Board of Isle of Mull cheddar, Hebridean Blue cheese, Tain Minger and Connage Clava 8.95
served with rhubarb chutney and oatcakes (v)

Cranachan with Glayva whisky liqueur, honey, fresh raspberries and caramelised oats (v) 5.50

Ice cream served with traditional shortbread (v)   4.50

Sorbet and fresh Scottish berries (v, gf)    4.50

Raspberry and Almond Frangipane Tart with vanilla ice cream and butterscotch sauce (v) 5.95

Vanilla Yoghurt Panna Cotta with minted berries and bramble sauce (v, gf)  5.95

SIDES
Mixed olives (v, gf) 3.00 Clapshot (v, gf)  4.00

Assortment of Breads (v)  3.00 Mixed leaf salad (v)   4.00

Hand cut chips (v) 4.00 Roast roots (v)    4.00

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



WINE MENU
Fine wines from around the World

WHITE 175ml 250ml Btl

Solandia Grillo, Terre Siciliane, Italy 4.90 6.50 19.50
Straw-yellow in colour with vibrant green highlights. The nose shows ripe peach and mango fruit, with notes of almond and chamomile.

Tekena Sauvignon Blanc, Central Valley, Chile 5.30 7 21
A crisp, refreshing Sauvignon Blanc with tropical fruit flavours such as pineapple and grapefruit, and a mouth-watering finish.

Hazy View Chenin Blanc, South Africa (V, VE) 5.30 7 21
Intense herbal and fruity flavours with hints of green apple and peach, with medium acidity this is a well balanced wine

Novita Pinot Grigio, Venezie, Italy (V, VE) 5.50 7.50 22
A vibrant tangy freshness with aromas of pear, grapefruit zest and a hint of  spiciness are the hallmarks of good Pinot Grigio
and we're delighted  that this wine exhibits those qualities. The quaffing drink par excellence.

Chereau Carre, Muscadet de Sevre Et Main sur Lie, ‘La Griffe’, Loire, France (V, VE) 6.90 9.20 27.50
Fine and fruity reminiscence of citrus tropical fruits and spring flower.  Well balanced with a fresh, clean finish

Tournee du Sud, Picpoul de Pinet, Languedoc, France 7.30 9.70 29
Intense herbal and fruity flavours with hints of green apple and peach, with medium acidity this is a well balanced wine

ROSÉ 175ml 250ml Btl

Solllazzo, Sangiovese Rosato, Vino d’Italia, Italy  4.90 6.50 19.50
An inviting salmon pink colour leads to this fresh rosé with strawberry and plum fruit in an easy drinking style.

Misty Peak Zinfandel Blush, California, USA (V) 5.50 7.40 22
Off dry in style, this rosé offers flavours of watermelon, strawberry and white nectarine, with a silky texture and a soft finish.

RED 175ml 250ml Btl

Solandia Nero d'Avola, Terre Siciliane, Italy 4.90 6.50 19.50
Dark, ripe-berried fruit, with a hint of liquorice and vanilla spice. A fantastic fruit driven wine with a smooth finish.

Tekena Merlot, Central Valley, Chile 5.30 7 21
A fruit driven merlot with raspberry and blueberry fruit leading to a soft, rounded finish.

Hazy View, Pinotage, South Africa (V, VE) 5.50 7.40 22
Aromas of gentle spice and white pepper. On the palate, soft berry fruit with hints of aromatic spices. Medium bodied, with a persistent finish

Tournee du Sud, Grenache Pinot Noir, Languedoc, France (V, VE) 5.90 7.90 23.50
This is an unusual and beautiful blend of Grenache and Pinot Noir, the earthiness of the Grenache being balanced by the elegance of the Pinot.

Boundary Line, Shiraz, Australia (V, VE) 6 8 24
Intense aromas of strawberries, blackberries and cherries, smoothly blended with notes of coffee and tobacco.
Round and silky on the palate, full bodied with a delicious and persistent finish.

San Marzano, Primitivo, ‘Il Pumo’, Italy (V, VE) 6.80 9 27
Aromas and flavours of jammy red fruits, summer herbs and prunes. On the palate this wine is rich of refreshing acidity with a surprisingly lengthy finish

SPARKLING WINE & CHAMPAGNE  125ml Btl

Favola Prosecco, Italy (V, VE)  6 29
A fresh, fragrant and fruit Prosecco with aromas of pear and apple. On the palate it is off-dry and lively with an attractively crisp finish.

Collet Brut, Champagne, France (V, VE)   58
A classic Pinot Noir dominated Brut Champagne: plenty of freshness with  citrus notes, such as grapefruit, followed by Granny Smith green apple,
and crunchy, juicy pear: ample and intense.

DESERT WINE  50ml Btl

Berton Vineyard Reserve, Riverina, Botrytis Semillon, Australia  5.50 27
Luscious honeyed flavours of peach and dried apricots are well balanced with a refreshing, natural freshness

(V) – Vegetarian  (VE) - Vegan
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