Menu A la Carte

Starters

Lord of the Isles Fish Soup
served with roullie and Parmesan croutons £5.95

Traditional Cullen Skink
traditional smoked haddock & leek broth £4.45

Champagne Risotto
with baby leeks and Gruyére cheese £4.75

Foie Gras & Chicken Liver Pate
with red onion marmalade and toasted brioche £4.95

Hebridean Oak Smoked Salmon
served with horseradish and potato salad and granary toast £5.95

Mussels
in white wine & garlic cream or a shellfish bisque £5.95

Langoustines
served cold with a lemon mayonnaise or hot with garlic butter
£6.95/£7.95

Oysters -3,6 or12
au natural or served with a tomato and coriander coulis
£4.50/£7.95/£13.95

Warm Salad of Scallops & King Prawn
with lime & coriander butter £7.45

Roast Cap Mushroom
glazed Swiss cheese, Italian herbs and garlic butter £5.25

Carpaccio of Aberdeen Angus Beef
spinach leaves and Parmesan £5.95

Pan-seared Scallops
wrapped in bacon with lemon butter £5.95



Mains

Braised Lamb Shank
with root vegetables in red wine and rosemary jus
£12.95

Beef Bourguignon
bacon lardons, glazed shallots and creamed potatoes
£10.95

Breast of Chicken
stuffed with garlic cheese wrapped in Parma ham on a pesto and
rocket dressing
£11.00

Pork Loin
with apple & sage, wrapped in prosciutto on a mustard jus
£11.95

all of the above served with fresh market vegetables and potatoes

Butternut Squash & Goats Cheese Risotto (V)
with spinach and truffle pesto
£7.95

Parmesan and spinach Macaroni Cheese (V)
Served with herb bread
£7.95

10 oz Aberdeen Angus Ribeye Steak
café de Paris butter, grilled tomato, Portobello mushrooms,
onion rings and hand cut chips
£13.95

8 oz Fillet Steak
with foie gras butter, grilled tomato, Portobello mushrooms,
onion rings and hand cut chips
£17.95
sauces - £1.50
Choose from: Roquefort, Diane or Pepper Sauce



Fish and Seafood, our speciality!

Fillet of Halibut
with aged cheddar & herb crust with slow roast tomatoes and basil oil
£13.95

Roast Salmon
with king prawns. Asian greens on a citrus butter sauce
£11.95

Lobster (when available)
thermidor, chilled or with a Béarnaise sauce
£35.00

Chefs Fish of the day
please ask waiting staff for details
price varies

Pan Seared Scallops
wrapped in bacon on garlic mash & black pudding with lemon butter
£13.95

all of the above served with fresh market vegetables and potatoes

Langoustines
served cold with a lemon mayonnaise or hot with garlic butter and salad
leaves
£12.95

Warm Salad of Scallop & King Prawn
with lime & coriander butter
£13.95

Mussels
in white wine and garlic cream or a shellfish bisque served with hand cut chips
£12.45

Fruits de Mer
whole crab, langoustine, oysters and a selection of seafood in season
served chilled on ice with lemon wedges and mayonnaise
£25.00



Salads

King prawn or chicken Caesar salad
£9.95

Beef tomato, avocado and mozzarella, basil and olive salad
£7.45

Crab, fennel and orange salad with coriander
£8.95

Side orders
New potatoes buttered £1.95
Hand cut chips £2.50
Panache of vegetables £1.95
Champ mash £1.95
Rocket, parmesan and balsamic salad £3.50

Olive and wholemeal breads £3.95

Please ask our waiting staff for alternative vegetarian options



Lord of The Isles

Evening Bar menu

Trio of Sausages, mash potatoes, caramelised onion gravy served
with creamed potatoes and market vegetables
£8.95

Steak & Mushroom Pie, served with creamed potatoes or chips
and market vegetables
£8.95

Kashmiri Spiced Chicken with fragrant rice, tomato riatta and
Indian bread
£9.95

Lord of The Isles Homemade Beefburger with tomato relish,
cheddar, mustard and onion served in a sesame seed bun with
hand cut chips
£8.45

Parmesan & spinach macaroni cheese served with herb bread
£7.95

Fresh Fillet of Haddock, hand cut chips, garden peas & tartare
Sauce
£8.95

10 oz Aberdeen Angus Ribeye Steak, café de Paris butter, grilled
tomato,Portobello mushrooms, onion rings and hand cut chips
£14.95

Please check the Board for our Daily specials



Childrens Menu

Macaroni Cheese served with homemade chips or green salad
Haddock Goujons served with homemade chips and peas
Steak & Mushroom Pie with homemade chips

Mixed Salad with chicken, ham or cheese

£4.50

Childrens Menu served all day
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