Starters

.....................................................
Fresh soup of the day – gf

.....
3.50

Fresh white crab meat bound in chilli and lime crème
fraîche, julienne vegetables, ponzu dipping sauce – gf

6.95

Potted brown shrimp, pickled cucumber, toasted rye bread

6.95

Local black pudding, our homemade bacon jam, fine
beans, boiled egg, aïoli, roasted tomato dressing

7.25

Butternut squash and goat’s cheese press, chilled rocket
soup, crispy sage and pine nut shard – gf

6.25

Haggis sliders - two locally produced mini haggis burgers,
swede crisps, honey and whisky aïoli

6.95

Hot-smoked salmon, potato and dill salad, paprika
mayonnaise and lemon emulsion – gf

8.25

Sides

....................................................
French fries

.....
2.95

Sweet potato fries with rosemary salt

4.25

Tomato, red onion, feta salad

4.25

Truffled parmesan fries with smoked paprika aïoli

3.95

House marinated olives with chilli and thyme

3.25

Garlic pizza bianco
Add cheese

2.95
1.25

gf - Gluten free dishes.
Other dishes can be made gluten free on request. Please inform your waiter if you
|are allergic to any food items before your order. We cannot guarantee the absence
of allergens in our dishes, due to being produced in a kitchen that contains allergens.

Mains

....................................................
Seared 10oz, 28 day aged ribeye steak, creamy mash,
peppercorn sauce and grilled tomato – gf

.....
22.95

Beer battered Scottish haddock, French fries, tartare sauce

13.95

Sticky braised beef cheeks, roast leeks, creamy mashed
potatoes, shellfish bisque, shaved horseradish

17.95

Butter roast breast of chicken with haggis, crushed new
potatoes, roast swede and whisky reduction

14.95

Pan-seared venison haunch steak, pickled mushrooms,
roast potatoes and red wine jus – gf

16.95

Kitchen shellfish linguini - langoustine bisque with king
prawns, mussels and surf clams

15.95

Seared cauliflower steak, smoked cheese arancini,
sweetcorn salsa, soft herb oil

12.95

Kitchen burger – Griddled beef burger with tomato and
sour cucumber relish, Ullapool smoked cheddar, toasted
brioche bun, French fries

12.95

Pizza

....................................................
Classic Margherita with our own rich tomato base,
mozzarella and fresh basil leaves

.....
10.95

Fig, cambozola, parma ham and pinenut

11.95

Kitchen’s Meat Feast - rich tomato base, mozzarella,
chorizo, pancetta, smoked cured pork sausage,
jalapeño peppers

12.95

Four cheeses - rich tomato sauce, Ullapool smoked
cheddar, Strathdon blue cheese, mozzarella, parmesan
and sun-blushed tomatoes

11.95

Seafood - rich tomato base, mozzarella, butterflied
king prawns, anchovies, capers, sun-blushed tomatoes,
smoked mussels

13.95

