FISH MENU

2 COURSE £30/ 3 COURSE £35
STARTERS

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

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

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

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

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

MAINS

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

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

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

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

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

DESSERT

Sticky Toffee Pudding, flap jack crumb, vanilla ice cream (v)

Tablet Choc Ice Scottish tablet, house Choc-Ice, popping candy, white chocolate (v, gf)
Arran Dairies Raspberry Sorbet (vg,97)

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

Scottish Cheese Board, Isle of Mull Cheddar, Blue Murder, Morangie Brie & Crowdie
served with fresh sliced apple, burnt apple chutney with oatcakes (g7, v,u)

(*) — gluten free adjustable Please scan the QR code to view our allergen sheets.

(u) — contains unpasteurised cheese If you have any dietary requirements please inform
(v) — vegetarian (vg) — vegan your server as dishes can be altered where possible.




STAG MENU

2 COURSE £36 / 3 COURSE £41

STARTERS

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

Cullen Skink

Slow Braised Speyside Beef Stovies
crispy potato scone, home brown sauce, crisp roots, pea shoots (g7)

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

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

MAINS

Ardnamurchan Estate Wild Venison Pave (£4 supplement)
red currant jus, buttered fondant potato, braised chicory, sweet mustard gel, carrot & apricot puree (gf)

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

Ardnamurchan's Own Curried Chicken Thighs

free range chicken thighs, home curry gravy, haggis pakora, curried rumbledethump potato cakes,
cucumber & minted yoghurt relish (gf)

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

Scottish Borders Lamb Rum (£4 supplement) woodland mushroom, hispi cabbage,
potato terrine, red wine sauce (gf)

DESSERT

Sticky Toffee Pudding flap jack crumb, vanilla ice cream (v)
Passion fruit Creme Brulé white chocolate flapjack, raspberry gel, lemon balm (v, gf)
Ice Cream served with traditional shortbread & warm Mars Bar chocolate sauce (v) *

Scottish Cheese Board Isle of Mull Cheddar, Blue Murder, Morangie Brie & Crowdie
served with fresh sliced apple, burnt apple chutney with oatcakes (g7, v,u)

Arran Dairies Raspberry Sorbet (vg,9/)

(*) — gluten free adjustable Please scan the QR code to view our allergen sheets.

(u) — contains unpasteurised cheese If you have any dietary requirements please inform
(v) — vegetarian (vg) — vegan your server as dishes can be altered where possible.




PHEASANT MENU

2 COURSE £35 /3 COURSE £40
STARTERS

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

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

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

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

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

MAINS

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

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

Market Seafood Stew

fresh fish & mussels with tomato, fennel, celery, white wine and chilies, served with garlic sourdough *
Roast Hispi Cabbage

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

45 Day Dry-Hung Speyside 90z Ribe Eye Steak (£5 supplement) (gf)

served with skinny fries or house hand cut chips, baby gem heart, pickled shallot,

sweet mustard dressing & choice of sauce:

Timorous Beastie Whisky Cream | Peppercorn | Confit Garlic Emulsion | Rich Port Jus | Wild Herb Ol

DESSERT

Cranachan with Glayva whisky liqueur, honey, fresh raspberries and caramelised oats (v, gf)
Tablet Choc Ice Scottish tablet, house Choc-Ice, popping candy, white chocolate (v, gf)
Sticky Toffee Pudding flapjack crumb, vanilla ice cream (v)

Scottish Cheese Board Isle of Mull Cheddar, Blue Murder, Morangie Brie & Crowdie
served with fresh sliced apple, burnt apple chutney with oatcakes (g7, v,u)

Warm Chocolate Brownie white chocolate sauce, vanilla ice cream, burnt orange (v)

(*) — gluten free adjustable Please scan the QR code to view our allergen sheets.

(u) — contains unpasteurised cheese If you have any dietary requirements please inform
(v) — vegetarian (vg) — vegan your server as dishes can be altered where possible.




