
Please speak to our staff about any food allergies or intolerances you may have when placing your order.

Hebridean seafood chowder,  sourdough, seaweed butter

Crowlista rabbit tortel l ini ,  seared rabbit loin,  creamed leeks,  madeira reduction

Mull  cheddar + jalapeno fr itters,  caulif lower puree,  hazlenut granola

Uig Lodge smoked salmon, Carloway crab salad, pea aiol i ,  cashews, spring onions

S T A R T E R S

Tandoori  monkfish,  chi l l i  and garl ic potatoes,  salt  and pepper squid,  honey yoghurt,  date rel ish

 Slow roast lamb shoulder,  our own haggis,  dauphinoise potatoes,  roast carrot,  mint peas

Truffled potato gnocchi ,  s low cooked tomato cream, roasted pear,  shaved fennel ,  sage and almond butter

Local langoustine and monkfish scampi,  chunky chips,  roast garl ic and tarragon mayo

M A I N S

Dark chocolate + salt  caramel mousse, hazlenut crumbs, chocolate tui l le

Coconut + l ime 'doughnuts' ,  caramelised pineapple,  mango sorbet,  popcorn

Raspberry parfait ,  toasted oat crumble,  whisky cream

Scottish cheeses,  fruit ,  chutney, oatcakes

D E S S E R T S

Thai crab salad, prawn cracker,  mango rel ish

Uig Sands sourdough and potato bread, romesco

Fixed price £85pp


