
 
STARTERS 

 

Seafood Chowder GF    £9.50 

Selection of Seafood and Vegetables in a creamy broth 

 

Soup of the Day  VG  GF £7.00 

served with crusty bread 

 

Ham Hock Terrine DF                                                     £9.95 

Piccalilli, Toasts 

 

Spring Roll £8.50 

Haggis, Turnip Chutney (VG available) 

 

Goats Cheese Salad GF                                                £8.50 

Sweet Potato Crisps, Cranberries 

 

Tobermory Fish Co Platter GF/DF                                 £15.00 

Bread, Capers, Salad 

 

Coriander Crab Cakes GF/DF  £10.50 

Chilli Jam 

 

SEAFOOD 

 

West Coast Oysters  (6 or 12)    GF/DF    £16.00/£32.00 

au natural with lemon or Mignionette  

(Subject to availability)                       

 

West Coast Mussels GF £9.95/£19.50     

classic or with cream served with crusty bread (main served 

with chips) (Subject to availability) 

 

Langoustines GF £16.95/£34.00 

Split tails, grilled with garlic butter or chilled with citrus mayo 

(main with side of choice) 

 

Pan Fried Scallops                             £13.95/26.95 

Black Pudding, Tomato and Pernod Cream Sauce (main 

with a side of your choice) 

 

MISH STEAK 

Rib Eye Steak 10oz GF                                               £30.00 

tomato, mushroom, onion rings and chips 

Why not add a sauce?                                        £3.00 

garlic butter, blue cheese or peppercorn  

 

Or create your own Surf and Turf  

add hot garlic Langoustines                                £14.00 

add seared King Scallops                                    £12.00 

 

 

 

 

 

 

 

 

 

 

MAINS 

 

Fillet of Sea Bream GF                                              £23.50 

Mixed Bean & Greens, Mashed Potatoes 

 

Moroccan Spiced Coley Stew                                £22.00 

Herbed Rice, Flatbread 

  

Fillet of Salmon                                                          £24.50 

Chorizo, Red Peppers, Sundried Tomatoes, Orzo 

 

Seafood Pie GF                                                         £21.00 

Selection of Seafood in a cream Sauce Topped with 

creamed potatoes and cheese, Side Salad 

 

Confit Duck Leg GF                                                  £24.00 

Puy Lentils, Braised Red Cabbage, Mashed Potato 

 

Pork Belly GF                                                             £19.50 

Roast Root Vegetables, Crackling  

 

Gnocchi VG                                                              £16.50 

Spinach, Mushrooms, Garlic, Blue Cheese 

 

 

 

DESSERTS 

 

Cassic Vanilla Crème Brulee GF                            £9 

Shortbread 

 

Sticky Toffee Pudding                                              £9 

Vanilla Ice Cream 

  

Chocolate Torte GF/DF                                            £9 

Raspberry Sorbet 

 

Poached Pear GF                                                     £9 

Poached in red wine, Shortbread Crumb 

 

Selection of Ice Cream/Sorbets GF                       £3/scoop 

Chocolate, Vanilla, Strawberry or Honeycomb Ice Cream 

Champagne or Lemon Sorbet V 

 

Selection of Scottish Cheeses GF                               £14.50 

Clava Brie, Isle of Mull Cheddar, Scottish Blue Cheese, 

Oatcakes, Arran Chutney 

 

 

 

 

 

 

 

 

 

Sides £3.50 

Chips - Breadbasket - Chef’s Salad - Mixed Vegetables - Baby New Potatoes 

VG: Vegetarian V: Vegan GF: Gluten Free DF: Dairy Free 

Gluten-free Bread is available; please inform your server of any dietary restrictions. 

 

 


