
“Christmas” sticky toffee pudding, toffee sauce and
homemade rum ice cream (GF) £9

Apple and cranberry crumble, homemade custard (GF) £9
Dark chocolate and Cointreau cheesecake (Ve) £9

Desserts

Starters

Stuffed turkey ballotine with all the trimmings, gravy and
cranberry sauce (GF) £23

Baked cod loin, fresh tagliatelle, peas and creamy
lemon sauce £23

Slow cooked 4 horned Hebridean lamb leg (from Struy Farm),
mashed potatoes, creamy leeks, herb oil and roasted cherry

tomatoes (GF) £24
Grilled cabbage, roast potatoes, chestnut stuffing, gravy and

cranberry sauce £18

Mains

Mushroom and brandy soup with homemade bread (GF, Ve) £8
Beetroot terrine with walnut brittle (GF, Ve) £8.50
Hot and cold smoked salmon (from Loch Torridon

Smokehouse) with salad, lemon mayo and oatcakes £14

&Boxing day menu

GF, Ve: Gluten free and vegan versions available on request
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