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

MARKET MENU

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

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

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

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

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

Wild Game Terrine confit rabbit & chicken terrine, house pickles, toasted sourdough, bitter leaves,
confit garlic emulsion  *

Hand Dived Hebridean Scallops sweet cider cream, fresh apple, pickled shallots, bacon & scallop crumb (gf) 
(£4 supplement)  

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

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

Breast of Free Range Chicken haggis, buttered mash, fine green beans, Timorous beastie whisky sauce (gf)

Caley Coast to Coast Beer Battered Haddock  with house tartare sauce & skinny fries or House hand cut chips

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

Dry Aged 9oz Sirloin Steak baby gem heart, pickled shallot, sweet mustard dressing,
served with skinny fries or House hand cut chips (gf) (£5 supplement)

DESSERT
Sticky Toffee Pudding, flapjack crumb, vanilla ice cream (v) 

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

Cranachan with Glayva whisky liqueur, honey, fresh raspberries and 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 (£3 supplement) (gf, v, u)

Ice Cream served with traditional shortbread (v) *

Arran Dairies Raspberry Sorbet (vg, gf)

2 COURSES 24.95   |   3 COURSES 27.95

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.
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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.


