
White Wines 175ml 250ml Bottle

Las Condes Sauvignon Blanc £3.95 £5.10 £14.95
Chile, 2009

Intense characteristic nose of
crisp green fruit, granny smith
apples,gooseberry and a subtle
floral note which works well
with shellfish

Rosemount Signature Chardonnay £3.75 £4.95 £14.25
Australia, 2009

Rich and well balanced Australian,
with a generous soft palate, showing
fresh peachy tropical fruit and melon
characters with a long satisfying finish

Pinot Grigio, Boira £3.95 £5.10 £14.50
Italy, 2009

Crisp fruity wine, goes well with
lightly flavoured chicken and
fish dishes

Viognier Domaine de Ribaute £17.50
Vin de Pays D'Oc, France, 1999

A refined, elegant but powerful
wine. Apricots, peaches, and even
melons combine to make this a
memorable glass of wine

Old Coach Road Sauvignon Blanc, £19.95
New Zealand, 2009

Fragrant gooseberry nose with fresh
fruity flavours and crisp fresh acidity.
Ideal with the prawns but will stand
up to most dishes

Champagne and Sparkling 150ml Bottle

Prosecco Barocco Brut NV £4.50 £19.95
Veneta Italy

Light fresh and dry sparkling
wine from Northern Italy. Lemon
sherbet flavours dominate with a
clean mousse and crisp finish.
Perfect summer aperitif

Champagne Chevenot £34.95
France, 2008

Crisp and refreshing with biscuity aromas
and soft fruit characters complemented by
a lingering smooth finish

Veuve Cliquot £46.00
France, 2008

Elegant crisp fruit with a velvety
palate and a longlasting mousse

Soup of the Day 4.95
with warm homemade bread

Cullen Skink 5.75
with a cheesy herb scone

West Coast Mussels, 6.95/12.75
steamed with your choice of wine, (starter or main)

garlic and cream, or Thai style broth

Hot Applecross Bay Whole Prawns 9.75/19.15
with garlic or citrus butter, side salad (starter or main)
& homemade bread

Melon and Strawberry Cocktail 5.45
with tangy lemon sorbet

Ghillie’s Platter 8.95/17.25
ham hock terrine, fine Scottish cheeses, (for one, or two to share)
pickles and warmed bread

West Coast Seafood Platter 17.25
(ask our staff about today’s catch)

Beer Battered Haddock and Chips 8.95
with tartare sauce and lemon

Highland Beef braised in Scottish Ale 8.75
with fresh herbs, root vegetables, and homemade bread

Half Pounder Brewery Bar Steak Burger 8.45
with applewood smoked cheese, chunky chips, and side salad

Wild Mushroom Risotto 8.25
with a roasted red pepper sauce

Chicken Caesar Salad 8.55
with crisp leaves, sliced chicken breast, Caeser sauce,
bacon and croutons

10 oz rib eye steak 16.95
chunky chips and a side salad

Cajun chicken Skewer, 9.95
with mixed salad, chunky chips, and a mayonnaise dip

Green Peppercorn Sauce – 1.95
Whisky and Mushroom Sauce – 2.15
Strathdon Stilton Sauce – 2.15
Garlic Butter – 1.95

TO START

PLEASE ASK A MEMBER OF
STAFF FOR TODAY’S SPECIALS

OUR SUGGESTIONS

Rose 175ml 250ml Bottle

Las Condes £3.95 £5.10 £14.95
Cabernet Sauvignon Rose
Central Valley, Chile, 2008

Dry crisp and fresh rose packed
with red summer berry flavours
of strawberry and raspberry.
Clean and fresh on the palate with
balanced acidity and a crisp finish

Hutton Ridge Pinotage Rose, £4.10 £5.25 £15.55
South Africa

A delightful pale rose, bursting with
delicious summer fruit characters

Red Wines 175ml 250ml Bottle

Franschoek Merlot £3.75 £4.95 £14.25
South Africa, 2009

Deep plum colour with ripe red
cherry and Christmas cake aroma
and flavours

Stonebridge Pinotage, £3.95 £5.10 £14.95
South Africa, 2009

Wonderfully Juicy with ripe
plummy flavours, medium
bodied and mouth filling

Montepulciano Trefill £15.25
Italy, 2009

Ruby red with nice soft tannins
and a subtle hint of soft spice

Los Gansos Cabernet, £4.25 £5.35 £16.50
Chile, 2009

Outstanding aromas of plums
raspberries and sweet spices
and ripe red fruit flavours, are
accompanied by chocolate and
vanilla hints

Crianza Rioja Valliciergo £4.75 £5.95 £19.95
Spain, 2007/08

A lovely fruity Rioja, soft
blackberry fruit and oak with
wonderful smoothness in the mouth

Terrunyo Carmemere, Chile £23.50
Chile, 2007

Dark ruby red colour with intense
berry aromas, toasty oak, soft spice
and a long lasting finish

OUR SUGGESTIONSTO FOLLOW

FROM THE CHARGRILL

Greek salad 6.85

Green salad 5.65

Waldorf salad 6.25
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