
All our dishes are freshly prepared to order. For guests dining on a dinner,  

bed and breakfast rate, the bracket figure is the supplement per dish.

Starters

Cullen skink  £5.95 (£3.95)
Smoked haddock, potato and onion soup finished with garlic, herbs and cream

Stornoway Benedict  £5.95 (£3.95)
Toasted muffin, wafer ham, Charles Macleod Stornoway black pudding, soft poached hen 

egg topped with hollandaise sauce

Smoked salmon £6.95 (£4.95)                                                                                            
Oak smoked salmon, lemon dressed leaves, caper berries, wholemeal bread and butter

Goats cheese  £5.95 (£3.95)
Rocket salad, onion chutney, sun-dried tomato croutons

Ham hock terrine  £5.95 (£3.95)
Sweet piccalilli, dressed salad leaves

Wild mushroom ravioli  £6.95 (£4.95)                                                                                  

Thyme scented cream sauce, Parmesan shavings

Strathmore still or sparkling mineral water, 1litre  £3.50

Our dishes may contain traces of nuts, please inform your server if you have any intolerance



Our dishes may contain traces of nuts, please inform your server if you have any intolerance

Mains

Salmon fillet  £11.95 (£8.95)
Honey, ginger, soy sauce, stir fried vegetables, egg noodles

Duck breast  £13.95 (£10.95)                                                                                                     
Confit potato, wilted greens, redcurrant reduction

Rack of lamb £15.95 (£12.95)                                                                                                    
Dijon mustard and maple crust, rosemary jus, rumbledethumps potato

Chicken breast £12.95 (£9.95)                                                                                               
Coriander and lime marinade, chargrilled vegetables, fragrant rice

Wild mushroom and five bean casserole £9.95 (£6.95)                                                        
Crispy oat topping, seasonal salad, sun-dried tomato bread

Salads  £9.95 (£6.95)

                                                                                                              
Cajun chicken, tomato chutney

Goats cheese, wild mushroom chilli

Smoked Scottish salmon



Our dishes may contain traces of nuts, please inform your server if you have any intolerance

Grills

All our steaks are at least 21 days matured Scottish farmed and sometimes from the Crerar 

Hotels Home Farm pedigree, grass fed herd. 

Let us know how you would like your steak cooked. All our steaks are served with proper 

chips, tomato, flat cap mushroom and a choice of sauce.

10oz sirloin steak £18.95 (£15.95)

8oz fillet steak  £21.95 (£18.95)

Venison steak £18.95 (£15.95)

Sauces

Please choose from chef’s selection of sauces included in your grill:

Brandy peppercorn

Diane sauce

Béarnaise

Side dishes £3.95

Mixed garden salad

Onion rings

Portion of vegetables

New potatoes tossed in oatmeal butter

Colcannon mash

Proper chips

Field mushrooms 



Sweets

Sticky toffee pudding  £5.50 (£3.50)
Butterscotch sauce, cream or ice cream

Scottish cheese board  £6.95 (£4.95)
Selection of local cheddar, blue and brie, with chutneys, celery, oatcakes, crackers

Dark chocolate tart £4.95 (£2.95))
Honeycomb ice cream, raspberry coulis

After dark  £4.95 (£2.95)
Mint chocolate chip ice cream, chocolate ice cream, chocolate sauce, chocolate chips,  

mint syrup, whipped cream

Caramel sundae  £5.95 (£2.95)
Toffee ice cream, toffee chunks, vanilla ice cream, butterscotch sauce, whipped cream

After dinner coffee or tea and tablet £2.25

     

Our dishes may contain traces of nuts, please inform your server if you have any intolerance


