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APPETISERS
Marinated Olives
Homemade Bread and Butter

£3.25
£2.75

7 Carpaccio of Venison
£8.5/16
Delicate slices of venison loin with a baby leaf salad,
fresh apple, toasted fennel and sunflower seeds
dressed in a light horseradish cream.

MAINS
Honey Soy and Sesame Salmon Fillet

STARTERS
Soup of the Day

£4.25
Please ask for today's options. Served with homemade
bread.

7 Cullen Skink

£6.95

Traditional hearty smoked haddock and cream
chowder with homemade bread.

Crispy Fried Whitebait

£5.95
Crisp breaded whitebait on a bed of salad leaves with
salsa verde & lemon/garlic aioli

Chicken Liver Pâté

Our own smooth potted pâté served with oatcakes &
red onion marmalade.

À Spinach & Feta Stuffed Mushroom

Roasted field mushroom stuffed with feta, spinach &
pine nuts over a mixed leaf salad with herb oil and
balsamic reduction.

£5.95

£6.50

£7.50

7 Salt and pepper Squid

£5.95

À Aubergine & Goats Cheese Stack

£6.50

Locally sourced squid with a salt and pepper
seasoning, lime and coriander salsa.
Served with spinach leaves, toasted pine nuts and a
balsamic reduction.

7 Sea Bass With Smoked Salmon
Mousse

7 Langoustines
Market Price
Fresh local langoustines grilled with garlic butter
accompanied by herb roasted baby new potatoes and
salad. Check specials board for price. SUBJECT TO
AVAILABILITY
7 Coastal Ceilidh
£20.95
A selection of local monkfish, smoked haddock,
salmon and mallaig haddock steamed in a fennel and
saffron aromatic bouillabaisse inspired broth
Our own hot smoked salmon and mussels, Mallaig
prawn tails, dill marinated roll mop herring. salsa
verde and lemon/garlic aioli dips, mixed salad &
homemade bread.

All of these dishes and salads can be ordered as either a
starter or a main

7 Arisaig Mussels

£8.5/16.5
Fresh local mussels served with homemade bread.
Either
Mariniere, Steamed in white wine & cream or
Fennel & Saffron, Steamed in aromatic bouillabaisse
inspired broth.

7 Hot Smoked Salmon & Beetroot
Salad

6.95/13.95

7 Half/Full Pint Of Mallaig Prawn
Tails

7.95/15.50

Arisaig Hotel hot smoked salmon with beetroot, baby
leaf & pea shoot salad topped with a horseradish
crème fraîche

Whole Mallaig prawn tails served with chunks of
homemade bread, crisp salad & Marie Rose dip

7 Seared Scallops and Bacon
£11.95/23.95
Fresh local scallops served with chunks of smokey
bacon on a salad on a mixed leaf salad with a drizzle
of balsamic reduction.

£22.95

– Served cold

Chicken Gumbo

£13.95
Served with black bean and corriander cous cous. A
deep south inspired Cajun casserole of chicken thighs,
smoked bacon, peppers courgette and tomato.

À Halloumi & Vegetable Skewers

Marinated vegetable and halloumi skewers
served with Mexican tomato rice and salsa verde

STARTERS OR MAIN

£14.95

Fresh sea bass rolled with a smoked salmon mousse
served with potato croquette, stir fried vegetables &
herb oil.

7 Seafood Platter

À Baked Camembert

on a mixed leaf salad served with red onion
marmalade and fresh bread

£15.50
Locally sourced Salmon, oven roasted with sticky soy
glaze set over stir fried vegetables and cashews.

£10.95

BAR CLASSICS
7 Fresh Mallaig Fish & Chips

£11.50

Scampi & Chips

£10.95

Mallaig Haddock in a crispy batter with peas
and fresh tartar sauce
Wholetail breaded scampi with peas and our
fresh tartar sauce

Caledonian Steak and Ale Pie

£11.95
Steak chunks in a rich local ale gravy topped with crisp
puff pastry served with fresh vegetables and chips or
mash.

Chef's Indian Lamb Curry

£11.95

Chef's Indian Vegetable Curry

£10.95

Medium spiced Indian lamb curry served with
pilau rice and nan bread
Medium spiced mixed vegetable curry served with
pilau rice and nan bread

À Macaroni Cheese

Classic creamy macaroni served with chips or a
homemade garlic baguette.

£9.50
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Lasagne

£9.95

Chefs own beef lasagne with fresh mixed salad and
homemade garlic baguette.

BURGERS
Add Bacon, Black pudding,Cheddar, Brie, Blue cheese £1
each onion £0.50

Chefs Homemade Beef Burger

£11.50
Served on a toasted brioche bun with chips and onion
rings

Megabeast Burger

A double cheese burger with pulled pork, black
pudding, bacon and extra onion rings held together
with a steak knife.

£16.95

Pulled Pork and Apple

£11.50
Tender shreds of mojo marinated pulled pork bound
with spiced maple caramelized apple wedges &
candied pecans served in a toasted brioche bun with
chips and onion rings.

À Falafel Burger

£9.95

Chefs herbed and lightly-spiced falafel burger on
a toasted brioche burger bun, topped with minted
yoghurt with chips and onion rings

All of our steaks come with chips please see the "steak
accompaniments" for the tasty extra options.
£18.95

8oz Fillet Steak

£21.95
Prime scottish fillet steak cooked to your taste
Add peppercorn or Drambuie Mushroom sauce £2.50
Steak Accompaniments

Garni

Roasted field mushroom, grilled tomato and onion
rings

£2.95

Goats Cheese Salad

£3.95
Grilled Goats cheese and onion marmalade. Baby leaf
salad, walnuts and balsamic reduction.

Stuffed Field Mushroom

£3.95
Feta and spinach and tomato stuffed field mushroom,
With toasted pine nuts and baby leaf salad.

7 Surf and Turf

A topping of Mallaig prawn tails still in their shell in
garlic herbed butter.

£3.95

SIDES
Chunky Rustic Chips

£2.95

Sweet Potato Fries

£3.25

– Add cheese £0.50
– Add cheese £0.50

£2.5
£3
£1.95
£3

DESSERTS
Sticky Toffee Pudding

u Hot Chocolate Fudgy Cake

A melt-in-the-middle rich dark chocolate cake with
dark chocolate syrup, seasonal berries and fresh
vanilla cream or ice cream

£6.25

£6.5

u Cranachan Cheesecake
£6.95
A creamy honey and marscapone cheesecake laced
with Glenmorangie, set over a chewy flapjack base &
topped with a fresh raspberry coulis.
Raspberry Chocolate Tart

£6.95
A light flaky tart filled with a rich chocolate ganache,
topped with fresh raspberries and served with fresh
whipped cream or vanilla ice cream.

Ice Cream Sundae

£5.85

uR Fresh Fruit Skewers

£5.85

Strawberry Bourach

£5.95

Ice cream, cake pieces, fresh vanilla cream and
butterscotch sauce layered in an indulgent sundae.

STEAKS

cooked to your taste,

Mixed leaves, tomato, cucumber, peppers and house
dressing.

A classic rich date sponge warmed and drenched in
butterscotch sauce with fresh vanilla cream or ice
cream

7 Cajun Fish Burger
£11.50
Cajun breaded Mallaig haddock topped with a lemon
parsley aioli on a toasted brioche served with rustic
chips and onion rings.

8oz Sirloin Steak

Garlic Baguette
Seasonal Veg
Onion Rings
Garden Salad

A medley of fresh fruit served with a hot chocolate
dipping sauce.
A cocktail of fresh whipped cream, strawberries and
crushed vanilla shortbread with fresh fruit coulis and
dark chocolate flakes.

Cheese Selection

£10.95
Served with our Horseradish and Beetroot Chutney,
Fresh Fruit and Oatcakes. See the specials board for
our current cheese selection.

HOT DRINKS
Latte
Cappuccino
Americano
Mocha
Chai Latte
Hot Chocolate
Baby Chino
Tea
Herbal Tea
Gaelic Coffee

£2.50
£2.50
£2.40
£2.80
£2.50
£2.60
£0.35
£2.00
£2.00
£5

