
À LA CARTE
Fresh from Scotland’s larder

STARTERS
Soup of the Day   7.00
freshly made, served with crusty sourdough (vg)*  

Cullen Skink    8.50
soup of peat smoked haddock, leek, onion, potato & cream with crusty sourdough *  

Ardnamurchan’s Own Haggis, Neeps and Tatties   9.00
with Timorous Beastie whisky cream * (also available with vegetarian haggis / vegan option) 

Pear & Blue Murder Salad    9.50
with pickled celery, crisp parmesan crumb, watercress, sweet mustard dressing (v, gf)

Confit Rabbit & Chicken Terrine    10.00
house pickles, toasted sourdough, bitter leaves, confit garlic emulsion *

Slow Braised Speyside Beef Stovies    10.00
crispy potato scone, home brown sauce, crisp roots, pea shoots (gf)

Marinated Globe Artichoke    10.50
Jerusalem artichoke, confit garlic emulsion, pickled shallot, truffle butter (v, gf)

Baby Gem Caesar    11.50
garlic croutons, Coley Coast to Coast beer battered marinated anchovies, scallop & bacon crumb, dressing *

Beetroot Cured Heatherfield Salmon    11.50
served with classic Niçoise garnish, horseradish emulsion (gf)

Rope Grown Shetland Mussels    12.50
mussels steamed in Inch’s Apple Cider with garlic, dressed pickled shaved fennel, wild herb drizzle, toasted sourdough *

Hand Dived Hebridean Scallops    15.00
scallops, crisp pork belly, burnt apple chutney, fresh crisp apple, pickled shallots, Inch’s Apple cider cream  (gf)

Grilled Isle of Skye Langoustines    16.00
roasted in lemon garlic butter, with pickled cucumber & mint (gf)

MAINS
Ardnamurchan’s Own Haggis, Neeps and Tatties    18.00
with Timorous Beastie whisky cream * (also available with vegetarian haggis / vegan option) 

Roast Cauliflower Steak    18.50
Isle of Mull Cheddar sauce, home pickles, dressed bitter leaves, crispy parmesan crumb, wild herb & garlic drizzle (v, gf)

Ardnamurchan Estate Wild Venison Pave    30.00
red currant jus, buttered fondant potato, braised chicory, sweet mustard gel, carrot & apricot puree (gf)

Ardnamurchan's Own Curried Chicken Thighs   18.50
free range chicken thighs, home curry gravy, haggis pakora, curried rumbledethump potato cakes, cucumber & minted yoghurt relish (gf)

Charred Shetland Coley    28.00
char grilled coley fillet, romesco sauce, classic niçoise garnish  (gf)

Grilled Isle of Skye Langoustines    32.00
roasted in lemon garlic butter, skinny fries with pickled cucumber & mint (gf)

Scottish Borders Lamb Rump    30.00
woodland mushroom, hispi cabbage, potato terrine, red wine sauce  (gf)

Roast Hispi Cabbage    18.50
pickled celery, wild garlic velouté, sriracha emulsion, watercress, sweet mustard dressing (v, gf)

Ardnamurchan Estate Braised Wild Venison Stew    19.50
slow cooked in red wine with mushrooms, mashed potato and roots  (gf)

Market Seafood Stew    19.50
fresh fish & mussels with tomato, fennel, celery, white wine and chilies, served with garlic sourdough *

Speyside Slow Braised Beef Short Rib    28.50
port wine reduction, Scottish rumbledethumps, beer battered onion rings, sweet mustard gel, dressed leaves

SIDES
Roast Hispi Cabbage  6.00 Soja Bakery Sourdough 5.00
buttered turnip, creamed corn, confit garlic emulsion,  whipped leek ash butter, maldon salt * (v) 
crispy roots, pickled vegetables (v, gf)   

House Hand Cut Chips rosemary garlic salt (vg, gf)  6.00 Classic Niçoise Salad (gf)  6.00

Skinny Fries (vg, gf)  5.00 Beer Battered Onion Rings house brown sauce (v)  5.50

Crispy New Potatoes   5.00 Fine Green Beans 5.00
wild herb & garlic drizzle, confit garlic emulsion (v, gf) sweet mustard dressing, home pickles (vg, gf) 

Please scan the QR code to view our allergen sheets.

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

ARDNAMURCHAN GRILL  (all gf)

Ardnamurchan Estate 6oz Wild Venison Fillet   30.00

45 Day Dry-Hung Speyside 9oz Sirloin Steak   34.00

45 Day Dry-Hung Speyside 9oz Rib Eye Steak   36.00

45 Day Dry-Hung Speyside 7oz Fillet Steak   38.00

All steaks served with skinny fries or house hand cut chips, baby gem heart, pickled shallot, sweet mustard dressing & choice of sauce:

SAUCES  (All gf)      Timorous Beastie Whisky Cream  |  Peppercorn  |  Confit Garlic Emulsion  |  Rich Port Jus  |  Wild Herb Oil

(*) – gluten free adjustable  (u) – contains unpasteurised cheese   (v) – vegetarian (vg) – vegan



WINE MENU
Fine wines from around the World

RED 175ml 250ml Btl

SOSPIRO ROSSO, ITALY 7 9 25
Light-bodied, juicy red, perfumed with violet & rose & flavoured with blackcurrants & other berries.

FIVE RAVENS PINOT NOIR, ROMANIA (vg) 8 10.5 29
Romania may not be the first place you think of when you are looking to buy a Pinot Noir but this has all the classic bright red
fruit flavours & spicy note you would expect.

TERRA VEGA MERLOT RESERVA, CHILE (vg) 8 10.5 29
The wine delivers a solid core of concentrated fruit, hinting at blackberry preserves & damson plums.

TILIA MALBEC, ARGENTINA (vg) 9 12 35
Ripe blackberry & plum with hints of violet, cocoa & spice. Smooth & medium-to full-bodied with soft tannins & a lingering, chocolatey finish.

BODEGA VOLCANES CARMENERE, CHILE (vg) 9.5 12.5 36
This abundantly fruity expression of Carménère possesses dark fruit flavours heightened by rich notes of chocolate
& subtler notes of spice, herbs & olives.

MAISON SINNAE 'L'ENFANT TERRIBLE', CÔTES DU RHÔNE ROUGE, FRANCE (vg) 10 13 38
Quaffable & packed with red fruit & with a floral nose that ends in a refreshing wash of eucalyptus.

TENACITY OLD VINE SHIRAZ, AUSTRALIA 10.5 13.5 39
Velvety Aussie Shiraz made from old vine fruit. Expect flavours of ripe black fruits, with notes of chocolate & spice.

VALIANO ORGANIC CHIANTI CLASSICO, ITALY (vg) 11.5 15 42
Aroma of violets & wild berries. The sip is full & balanced, supported by a superb structure. The velvety tannic texture
accompanies towards a finish of fruity notes.

BERONIA RIOJA CRIANZA, CZA EDICION LIMITADA, SPAIN 12.5 16 45
Red cherry fruit overlay a backdrop of cinnamon, cacao & spicy pepper notes. Hints of camomile & thyme bring an
element of freshness. Ripe & juicy with velvety tannins which balance perfectly with chocolate & dark fruit, resulting in a long, silky, finish.

GHOST IN THE MACHINE MALBEC VIOGNIER, SOUTH AFRICA (vg) 12.5 16 45
Herbaceous with hints of fynbos, rosemary & tobacco leaf, spiced or marinated red meats. The palate bursts with plum
& cherries - smokey.

CATENA APPELLATION AGRELO CABERNET SAUVIGNON, ARGENTINA (vg) 13 16.5 47
Ripe blackcurrant & plum with notes of cedar, black pepper & spice. Rich & structured with fine tannins, hints of tobacco
& leather, & a smooth, fresh finish.

RÉSERVE DES DENTELLES CHÂTEAUNEUF-DU-PAPE, FRANCE (vg) 18.5 23.5 60
This complex & silky smooth wine has enticing aromas of sweet spice & plums & sumptuous flavours of black fruits,
red cherries, wild herbs & a hint of pepper.

JOSEPH DROUHIN GIVRY, BURGUNDY, FRANCE 19 24 69
Intense aromas reminiscent of gooseberry & blackcurrant, evolving towards spicy nuances. On the palate, there is a nice
balance between texture & finesse, with firm but refined tannins.

SPARKLING WINE & CHAMPAGNE  125ml Btl

BEL CANTO PROSECCO, ITALY (vg)  7.5  32
Delicate & aromatic with fine bubbles. This wine carries lots of fresh peach, pear & an elegant zest. 

SAINCHARGNY 'EXTATIC' CRÉMANT DE BOURGOGNE BRUT, FRANCE  9 45
Intense nose & offers succulent gourmet aromas of dried fruit & hazelnuts. Fresh & subtle on the palate, with fruity & spicy notes.
An intensely pleasurable wine with a lovely freshness on the finish.

VEUVE CLICQUOT YELLOW LABEL BRUT NV, FRANCE   90
Rich. Ripe. Citrusy. This is aged for twice the time legally required to give more complexity & flavour

DESSERT WINE   75ml

CASTELNAU DE SUDUIRAUT, SAUTERNES, FRANCE   10
With seductive aromas of fragrant orange blossom, spices & fudge. The smooth initial taste develops into soft sweetness on the palate backed
by the delicate aromas that are found on the nose.

WHITE 175ml 250ml Btl

SOSPIRO BIANCO, ITALY 7 9 25
Dry yet floral Italian white with concentrated flavours of white peach & white currants & a final hint of gooseberry.

QUINTA DA LIXA 'SIGNUS' VINHO VERDE, PORTUGAL (vg) 7.5 9.5 28
Mouthwatering Portuguese white, herbaceous & filled with apples & grapefruit, with the classic refreshing hint of spritz.

CRESCENDO PINOT GRIGIO, ITALY (vg) 7.5 9.5 28
A clean, fresh & fruity wine with lots of citrus & ripe pear flavours. Dry & crisp with refreshing finish.

COME PULPO Y BEBE VINO ALBARINO, SPAIN (vg)  8.5 11.5 33
Crisp, fresh & citrus tones, with prominent notes of green apple, lemon, lime & stone fruit with a distinct,
refreshing acidity & a mineral finish

CONTESA PECORINO, IGT COLLINE PESCARESI, ITALY (vg)  8 10.5 29
An indigenous Italian variety, this has intense notes of citrus, stone fruits & blossom

LA MEULE CHARDONNAY, FRANCE (vg)   8.5 11.5 33
Aromas of pear & green apple, with a hint of white blossom & honeysuckle. Fresh stone fruits with a crisp
& mineral-driven texture.

BERONIA RIOJA BLANCO, SPAIN 9.5 12.5 35
Elegant & complex with aromas of herbs & citrus over a background of white flowers. Fresh, full-bodied
& long with notes of stone fruit. 

ORMARINE 'SEA PEARL' PICPOUL DE PINET, FRANCE  10 13 36
A snappy nose of lemon & lime fruit, with vibrant green apple. A racy wine with a lip-tingling finish.

FERNLANDS SAUVIGNON BLANC, NEW ZEALAND (vg)  10 13 36
Wonderful balance between tropical & herbaceous flavours. Gooseberry & green pepper mingle with mango & guava..

HENRI EHRHART 'ÉLÉMENT TERRE' PINOT GRIS, FRANCE  11 15 44
Almonds & toasted hazelnuts & light undergrowth notes. Smoky & roasted palate notes, finish in the mouth is complex & long.

GHOST IN THE MACHINE SKIN CONTACT CHENIN BLANC, SOUTH AFRICA (vg)  12 16 45
Hints of aromatic bay leaf & cardamom with a smokey, nutty character picked up on the nose. On the palate this wine
is creamy, juice on entry with a subtle lime lingering finish.

DOMAINE REVERDY DUCROUX SANCERRE, FRANCE (vg)  15 20 59
Light yellow colour, floral & fruity notes. Well-balanced on the palate, with good freshness in its youth. Long & fresh finish.

JOSEPH DROUHIN CHABLIS PREMIER CRU, FRANCE 19 24 65
Crisp & mineral with notes of lemon, citrus, & white flowers. Fresh & precise with lively acidity, a clean texture & a long, flinty finish.

ROSÉ 175ml 250ml Btl

PESCADERO POINT WHITE ZINFANDEL, USA (vg) 7.5 9.5 28
This vibrant fruity rosé is bursting with juicy strawberries, raspberries & watermelon, giving way to a sweet & moreish finish.

LE BOIS DES VIOLETTES ROSÉ, FRANCE 8.5 10.5 30
Fresh & crisp, with very subtle strawberry fruit & a dash of sweet spice. This is a structured & vibrant wine.

PEYRASSOL 'MÉDITERRANÉE' ORGANIC, FRANCE (vg)  11 14.5 39
A beautiful pale pink colour with clear bluish highlights. Notes of red berries supported by delicate citrus fruit. A touch of
refreshing greenness accompanies the palate, giving this lively, fresh wine a truly thirst-quenching character.

ASK YOUR SERVER ABOUT OUR WINE OF THE MONTH         (vg) – vegan


