
Menu

All dishes are subject to availability and freshness of produce. 
We do not have a separate children’s menu but we are able 
to prepare smaller versions of most dishes. 
All dishes may contain traces of nuts. 

Light meals or starters

Soup of the day	 3.60

Garlic bread	  2.25

Cullen Skink	 5.00

Smoked Mackerel pate	 6.20
Served with oatcakes or toast	

Chicken liver pate	 6.20
Served with oatcakes or toast

Peat smoked salmon 	 7.60
Served with brown bread and a wedge of lemon 
Sourced from The Summer Isles Smokery

Stornoway black pudding with 
mushrooms and pancakes	 7.20
Sourced from Macleod and Macleod of Stornoway

Stornoway white pudding with apple, 
crispy onions and Cumberland sauce	 7.20

Arbroath smokies baked with 
tomatoes and cream	 6.90

Chickpea daal	 6.50

A selection of Scottish cheese	 7.70
Served with fresh fruit, nuts and oatcakes

Salads

Tomato and mozzarella salad	 5.90

Rocket salad with pecorino and 
roasted pears	 6.40

Caesar Salad	 5.90

  with bacon	 6.90

  with avocado and seasonal fruits	 6.90

Bacon and avocado salad	 6.90
Served with a warm balsamic dressing

Grilled goats cheese salad	 6.90

Sandwiches

Chilli and coriander bean patties in 
Greek pitta bread with lemon yoghurt 
and salad	 7.60

Home baked ham with chutney 
and pecorino	 7.60

Crayfish with smoked paprika and 
red pepper mayonnaise	 7.60

Gandolfi Standards 

Smoked venison with gratin dauphinoise	 13.50
Sourced from Rannoch Smokery, Rannoch Moor
Smoked venison is served cold

Peat smoked salmon	 13.00
Served with brown bread and a wedge of lemon 
Sourced from The Summer Isles Smokery	

New York Pastrami	 10.70
Cured, highly seasoned, dried and smoked brisket 
of beef. Thinly sliced and warmed in the oven on 
sourdough bread with mushrooms, salad and gherkins

  with Swiss cheese	  11.20

Finnan haddock with potatoes	 14.00

Haggis, neeps and tatties	 12.50
Sourced from Cockburns of Dingwall

Spiced lentils, hummus, chilli jam
feta cheese and cashews nuts	 11.00

Meatloaf with potato salad and  
homemade ketchup	 11.00

Pasta - Linguine

Tomato and basil sauce	 7.50

Red pepper, roasted pine nuts 
and gorgonzola	 8.50

Italian sausage with tomato ragu	 8.50

Smoked haddock and tiger prawns in 
a saffron cream sauce	 11.40

Puttanesca	 8.50
Olives, anchovies, capers, cherry tomato and garlic

Green pesto with peas	 8.50


