
Restaurant Dinner Menu 
 

 

Home-prepared Nibbles 

Marinated olives £3.50 

Potted duck and sourdough bread £3.75 

Extra bread & butter £1.50 

 

Seafood 

Local seafood from immediate coastal surroundings. Langoustines, Scallops, Crab, Oysters, plus 

Mussels, Home Cured Salmon, and Smoked Trout – all depending on availability. 

 

Small seafood platter £49.00 

Large seafood platter £85.00 

Langoustines ½  dozen £22/dozen £38 

All served with salad and home-made bread 

 

Starters 

Soup of the day £5.00 

Summer Isles fish soup with home-made bread Starter £7.95/Main 15.50 

Scallops with dulse, samphire, kale kimchi, miso and kombu broth £12.50 

Honey roasted fig with white balsamic, black crowdie, avocado and almonds £9.00 

Seven Crofts gin cured Hebridean salmon with quail’s egg, cucumber and horseradish £10.50  

Game and foie grass terrine with crab apple and rowan jelly, pickles and melba toast £9.00 

Pot of mussels of the day with home-made bread Starter £8/Main £15 

 

Mains 

Battered haddock fillet with crushed peas, chips, tartare sauce and lemon £15.50 

Halibut with celeriac and hazelnut gratin, charred leeks, beetroot, and langoustine bisque £25.00 

Sea trout with crispy oysters, roast onion, shiitake, salsify, and warm ‘tartare sauce’ £23.00 

Yeast roasted cauliflower steak with seasonal mushrooms, red cabbage, kale, onion jus £19.00 

Bouillabaisse of cod, lobster and mussels with mangetout, crushed potatoes, and aïoli  £26.00 

Duck breast with local chanterelles, broad beans, venison salami and Jerusalem artichoke £28.00 

Summer Isles burger with tomato relish, smoked cheddar, chips and salad 

 Vegetarian £13/Beef £15 (Add bacon for £1) 

 

Desserts 

Peanut and milk chocolate délice with candied peanuts, yoghurt, and salted caramel ice cream  £8.50 

Bramble cheesecake with walnut crumble, poached brambles and crème fraîche sorbet £8.50 

Selection of our ices & sorbets with shortbread, raspberry sauce and berries £7.00 

Coconut cake with passion fruit curd, pineapple, Malibu mousse, and mango sorbet £8.50 

Selection of Scottish cheeses with home-made oatcakes, frozen grapes, celery, and chutney £9.00 

 

 

Teas and coffees (served with petit fours) 

Teas: £2.00, Espresso: £2.50, Other Coffees (non-alcoholic!): £3.00 

 


