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Starters
Homemade soup of the day
Served with homemade crusty bread 
£4.95
Cobb’s potato wedges 
Hand cut wedges with crispy bacon, melting cheddar, garlic mayo, 
sweet chilli sauce 
£4.95
Fresh Isle of Skye mussels
 with an traditional garlic, onion and white wine sauce 
with homemade crusty bread
£5.95
(Available as a Main for £10.95)


Scallops 

Pan seared with herb potatoes, crisp pancetta 
and lemon balsamic dressed leaves
£8.95
Haggis Stack

Munro’s of Beauly haggis & Black pudding with a crispy potato scone and whisky sauce 
£6.25


Homemade Highland game terrine 
Layers of local venison, pheasant, duck and guinea fowl 

£7.95

Baked baby Camembert
Whole baked baby Camembert with Lairds chutney and toasted ciabatta (V)
£6.95

Mains
Chicken
Cajun blackened Moray chicken steak with sweet peppers, melting cheese, onions and potato wedges
£13.95

Cauliflower & chickpea curry
Cauliflower & chickpea curry with coconut, chilli & coriander basmati rice and crispy sweet potatoes (V)
£10.95

Penne pasta
Penne pasta with pesto mushrooms and Isle of Mull cheese crumbs (V)
£9.75


Salmon fillet 
Roast salmon fillet on a prawn and crab & pea risotto
£15.95

Fish and chips
Deep fried fillet of Buckie haddock with hand-cut chips and tartare sauce
£12.95
Lemon sole

Baked Scrabster lemon sole with roasted courgettes topped with tiger prawns, white wine & dill sauce
£16.95


From the chargrill
(Supplied by Munro’s of Beauly)
8oz Venison steak

£22.95
10 oz sirloin steak

£22.95
10 oz rib eye steak
           £24.95
Served with tomato, Portobello mushroom, onion rings, hand-cut chips

And a choice of


Dalmore whisky & peppercorn sauce 

 (All steaks are 21 day matured)

~0~

Homemade burgers

 100% Rosshire beefsteak 
 Black Isle Lamb & mint 
 Sutherland Venison & caramelised onion

All served with a toasted brioche bun, salad, crisp bacon, 
melting cheese and hand-cut fries
£10.95
 

Desserts

Homemade glazed lemon tart with Chantilly cream 
£6.75

Sticky toffee pudding, fudge ice cream and toffee sauce 
£6.75

Baileys crème brûlée with Cobb’s shortbread
£6.75
Pavlova with fresh berries, fruit coulis & cream
£6.75
Homemade warm pancake with vanilla ice cream, 
rich brownie & peanut butter sauce
£6.50
Highland cheeseboard featuring Strathdon blue, Clava brie and Isle of Mull cheddar, biscuits, quince jelly and poached pear

£7.95
