Starters
Vegetarian soup of the day (vegan option available on request)

£5.50

Mallaig peat smoked salmon and beetroot salad served with horseradish
crème fraiche

£6.90

Macleod’s of Stornoway black pudding on an apple salad with a warm honey
and mustard dressing

£6.90

Strathdon blue cheese and caramelised walnut salad with apple, grapes and
yoghurt and blue cheese dressing

£6.90

Garlic and thyme roasted vegetables salad served warm
peppers, red onion, tomato, courgette and with a basil dressing

£6.50

Check the blackboard or ask your waiter for tonight’s seafood and other extra starters.

Mains
Chicken stuffed with white pudding and wrapped in smoked streaky bacon
served with buttered cabbage, leek and peas and a sweet sherry sauce

£16.90

Slow cooked Scottish beef cheek in a rich Old Bridge beer and hoisin sauce
served with honey glazed vegetables and parsnip puree

£17.50

Mushroom, potato and Isle of Arran smoked cheddar in a puff pastry pie
served with buttered green vegetables

£14.50

Skye beer battered haddock fillet deep fried,
served with tartare sauce and local leafy salad

The above include a side of your choice. Additional sides are charged at £3.
Choose from the following:
Roasted baby potatoes in olive oil and rosemary
Creamy mashed potato
Homemade chips
Buttered green vegetables
Cauliflower cheese gratin
Mixed leafy salad

£14.50

Scottish Sirloin steak served with tomato mushroom and onion garni and
sauce of your choice:

£24.00

Black pepper and brandy sauce
Blue cheese dressed leaf salad
Garlic and herbed butter

The above include a side of your choice. Additional sides are charged at £3.
Choose from the following:
Roasted baby potatoes in olive oil and rosemary
Creamy mashed potato
Homemade chips
Buttered greens
Cauliflower cheese gratin

Check board or ask waiter for additional side order options.
Check the blackboard or ask your waiter for tonight’s seafood and other extra main course.

