
 
 

spring house menu 

starters 
 

 

soup of the day 
with crusty bread 

crisp fried breaded brie 
with plum sauce (v) 

 

stornoway black pudding & west 
coast scallops on toast with cumberland 

sauce 
 

scottish smoked salmon mousse 
with cucumber salsa & arran oatcakes  

 

loch grown mussels & crusty bread 
….with chilli, coconut, coriander & crusty bread  
or 
….with white wine, shallot and garlic sauce & 
crusty bread 
 

creamed chestnut mushrooms  
with garlic & tarragon in a filo basket (v) 

 

 
 

 

mains 
 

 

chicken breast pan-fried 
with red wine sauce, bacon, chestnut 
mushrooms, sautéed french beans and crusty 
bread 

 

stornoway black pudding 
with arran grain mustard & leek mash, onion jam, 
balsamic reduction & a poached egg 
 

 

lager-battered fresh haddock fillet 
with chips, peas and tartare sauce 

 

steak & guiness pie 
with peas & butter mash 

 

salmon fillet 
with a herb and parmesan crust, chilli-roast 
tomatoes & sauté potatoes 

 

highland venison sausages  
with mash potato, buttered leeks & butterbean 
sauce 
 

roast vegetable lasagne  
with mozzarella & parmesan topping, chilli tomato 
sauce & crusty bread (v) 

 

sun-blush tomato & pesto linguine   
with pine-nuts and parmesan (v) 

 

peat-smoked haddock  
with baby spinach & butter mash with a poached 
egg 

 

 

choice of today’s homemade desserts 

 
2 courses 10.95 / 3 courses 12.95 
 
 
available sun-thur all day, fri-sat 12-6.30pm 
 
10% service charge on tables of 8 or more 
diet and allergies - we will always try to accommodate special dietary requirements,  
we use nuts in some dishes and cannot guarantee that other dishes will always be free of nut traces 


