MENU

HEBRIDEAN SEAFOOD SAMPLER
Whole giant Barra langoustine, Barra brown crab claw, smoked
mussels and smoked salmon, lemon

Contains Crustacean, mustard, egg

£16.50
MONK FISH WRAP

Tempura battered Monk fish pieces with house made cream
chimmichurri sauce, sweet pickled onions on local lettuce leaves
topped with tamari toasted seeds
Contains Fish, Dairy, Mustard, Wheat

£14.50
SPECIAL

Hand-dived Barra scallops & langostine tails pan-fried with chorizo
and chilli-garlic served on our house made nori-sourdough bread
and house made aioli

Contains Mollusc, Crustacean, Dairy, Wheat, Nitrites

£19.50

FISH OF THE DAY
Crispy tempura battered haddock fillets on roast potatoes with
savoury peas pureé and house made tartare sauce

Contains Fish, Dairy, Mustard, Wheat
£17.50

FISH BURGER
Crispy tempura battered monk fish on a brioche bun,

house made CLASSIC or SPICY coleslaw & sweet pickled onions
Contains Fish, Dairy, Mustard, Wheat, Sulphites, Sesame

£11.50
DESSERT

“Cranacotta” cranachan and pannacotta in one!
Vanilla pannacotta with fresh raspberries, raspberry coulis,
toasted oats and whisky-honey sauce
Contains Dairy, Gluten (oats) (not vegetarian)

£6.50



