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Vegetarian Soup of the Day

wth crusty bread and butter

Smoked Haddock Chowder

with crusty bread and butter

Smooth Chicken Liver Pate

wth tosted country bread and grape chutney

Whole Applecross Bay Prawns

with hot lemon and garlic butter

Crispy Smoked Ham Hock Salad

a5y 11
with a honey and mustard dressing
2, S

Pan Fried Halumi Cheese and Asparagus (v)

us with herb oil

NEW Season aspar:

West Coast Mussels

sic Marinere or with T hai beer

£3.50

£4 95. starter
£7.95 main
£5.45

£7.95 starter
£15.95 main

£5.95

£5.95

£6.00 starter
£13.95 main



[image: image2.jpg]main courses

Slow Braised Lamb Shank £13.95

spring greens and creamy gratin Potatoﬂs

Isle of Skye Ale Steak & Kidney Pudding £10.95

with buttered carrots and mash

Pan Fried Pork Tenderloin £13.95
BPP]C and i?[UC C]’ICCSC sauce on BU})})'C@ \Squcak

Confit Duck Leg £12.95

with sauté Potatoes and rockct, tomato & parmesan salad

Venison Sausages £7.95

with onion gravy and mash

Haddock in Crispy Beer Batter £8.95

with C"!iPS, peas and homemade tartar sauce

Hand Dived Scallops £16.95
black Puc‘lding, pea puree and new fondant Potatoes

Crispy Wonton Parcels with Goats Cheese and Beetroot(v) £10.95

on an orange and watercress salad

chargrill Choice

Scottish Rib Eye 120z uncooked WCigl’Tt Prime Scottish rib £14.95

Scottish Sirloin 50z uncooked weight aged beef £15.95
Lamb Leg Chop soz uncooked wexght selected lamb £12.95
Spatchcock Baby Chicken £10.95

Steakburger 8oz Fresh]y ground beef with bacon or cheese £8.95

All served with vine tomatoes, flat mushrooms, c!‘)unku) chips and béarnaise sauce

Where possible we source our produce locally and as a result you will find our fi:




The Loch Ness Inn – Lewiston, Drumnadrochit








