
Soup of the Day                                       8.95 
  
Buffalo Cauliflower Bites (VG/GF)           7.95 
With choice of Dip  
 
Panko Breaded Brie Wedges &          7.95 
Cranberry Sauce (V) 
 
Made in Argyll Smoked Trout             9.95 
Rocket & Beetroot, Pickled Fennel Salad,  
Mustard Grain & Orange Dressing  

King Prawn Marie Rose        STARTER  9.50 
Salad Bowl (GF)                          MAIN  19.50 
 
Homemade Smoked Haddock,           8.95 
Leek & Bacon Chowder (GF)  
With Bloomer Bread  
 
Local Mussels  (GF)                 STARTER  9.50 
Cooked with a Creamy Cider,           MAINS  19.50 
Garlic & Thyme Sauce & Bloomer Bread

— STARTERS —

— MAIN COURSE —

— LOADED FRIES —

Homemade 6oz Chickpea, Cumin     16.50 
& Sweet Potato Burger (GF/VG)  
Brioche Bap, Chunky Chips, Salad & Guacamole  
 
Crispy Chicken Fillet Wrap                16.50 
Filled with Onions, Cajun Spice, Garlic Mayo, 
Cheese, Chunky Chips, Coleslaw & Salsa Dip 
 
Falafel Wrap (VG)                                16.50 
With Salsa & Pickled Red Onions,  
Chunky Chips, Salad & Guacamole 
  
Macaroni Cheese (V)                           15.50 
Topped with Bread Crumbs served with  
Chunky Chips, Salad & Coasters Slaw 

Crispy Chicken Ranch Burger            17.50 
Topped with Hash Brown, Bacon, Cheese,  
Bourbon BBQ Sauce, Chunky Chips, Coleslaw  
& Ranch Dip  
 
Steak Pie                                             18.50 
Scottish Beef in a rich Onion Gravy,  
Puff Pastry, vegetables, Maris Piper Mash  
OR Chunky Chips 
 
Fish & Chips (GF Available)                    18.50 
Chunky Chips, Peas & Homemade Curried 
Tartar Sauce (ask what fish it is today) 

Highlander Stornoway Black Pudding & Pepper Sauce              7.95 
Cowboy Cajun Crispy Chicken, Cheese Sauce & Salsa                7.95 
TexMex Fajita Seasoning, Cheese, Guacamole & Jalepanos        7.00 

Any allergies that we should be aware of please let your server know. No service charge included. Dog menu available. 
Gluten Free Bread and Buns available.  (V) – Vegetarian  (VG) – Vegan  (GF) – Gluten Free. 

LUNCH MENU 

Served 12.00 noon until 5.00pm

— PANINIS —
Bacon, Brie & Onion Marmalade                                      7.95 
Crispy Chicken, Salsa & Cheddar                                    7.95 
Tomato, Pesto, Red Onion                                              7.50 
Ham, Caramelised Onion Chutney & Cheese                  7.95

— SMASHED NEW POTATO BOWLS —
King Prawns cooked in Garlic Butter, Cherry                9.50 
Tomato & Spring Onions, Jalepanos & Parmesan 
 

Ham, Cheese, Red Onion, Tomatoes, Pesto                   7.50


