
11-Oct-10 

 

 
 
 

 
 

S T A R T E R S 
 

 

Homemade Soup 
Crusty Bread 
£3.75 
 

Blue Cheese & Asparagus Panacotta 
Enhanced with a pickled ginger compote, drizzled with a 
reduction of port & balsamic, topped with baby sweet basil 
£4.95 
 

Home Smoked Venison Saddle 
Homemade plum chutney, crisp crouton finished with rich port 
syrup & fresh salad leaves 
£6.95 
 

Seared Loch Fyne Scallops 
Pea puree, crispy pancetta, drizzled with truffle oil 
£7.95 
  

Thai Smoked Scottish Salmon 
Sweet chilli jam, micro herbs, lemon & dill dressing 
£6.45 
 

Toasted Goats Cheese Tartlet 
Slow roasted plum tomatoes, pesto & asparagus 
£5.45 
 

Duck Confit Terrine 
Toasted brioche, fresh salad leaves, orange &  pink grapefruit 
compote 
£5.95 
 

Loch Etive Mussels 
Steamed with garlic, white wine, cream & spring onion 
£5.95 
 

 
 
 
 
 
 



11-Oct-10 

 

 

 

M A I N   C O U R S E S 
 

Fillet of Highland Beef 
Fondant potato, wild mushroom ravioli, roast shallots, parsnip 
puree & rich port jus 
£23.95 
 

Scottish Sirloin of Beef 
Roast shallots, cherry vine tomatoes, hand cut chips & side 
salad 
£16.95 
Pepper Sauce - £1.50 
Whisky Sauce - £1.50 
 

Peppered Gressingham Duck Breast 
Rosti potato, sweet potato mash, green beans, baby carrots & 
marsala sauce 
£15.95 
 

Roast Guinea Fowl 
Black pudding mash, baby turnips, carrot puree, Arran 
mustard & whisky jus 
£13.75 
 

Roast Poussin 
Roast root vegetables & red wine jus 
£13.95 
 

Tuscany Style Fish Stew 
Sea bass, haddock, surf clams, mussels, scallops & 
langoustines 
£16.95 
 

Seared Sea Bream Fillet 
Herb mash, confit of fennel, baby courgettes & pesto 
£12.95 
 

Fillet of Halibut 
Samphire, smoked garlic mash, artichoke & tarragon veloute 
£18.95 
 

Lemon & Spinach Risotto 
Roasted cherry tomatoes, parmesan shavings & roasted baby 
aubergines 
£10.95 
 

Wild Mushroom Ravioli 
Sundried tomatoes, olives & white wine cream sauce 
£11.95 


