
We’re delighted to have you here for dinner this evening at Scotland’s Gastro Pub of the Year. 
We intend our service to be friendly and informal; and we would prefer to serve you tableside. 

 
Please settle your bill at the bar when you are ready. 

       
 
  

ALLERGENS AND DIETARY KEY 
Please let us know of any dietary requirements or allergens prior to ordering. GF breads available. V Vegetarian Ve Vegan (o) Option *Can be substituted 
[1] celery [2] cereals (gluten) [3] crustaceans [4] eggs [5] fish [6] lupin [7] milk [8] molluscs [9] mustard [10] nuts [11] peanuts [12] sesame [13] soya [14] sulphites 

All of our ingredients are sourced from local or Scottish suppliers where possible. Scratch cooking is what we do best, our breads are home-made, we smoke our own salmon. 
 “Something different from the norm.” 

MOTHERS DAY BRUNCH 
12:00 – 15:00 

Our dinner menu will be available from 3pm with Sunday Roast Special from 5pml 
 

CHEFS GRANOLA (V)   7.00 (2,7,10) 
Greek yoghurt, our own inn-made granola, berry compote, honey. 
EGGS BENNE    14.00  (2,4,7) 
Two poached eggs, smoked Puddledub Farm bacon, hollandaise, toasted Inn-made focaccia. 
FULL CRUACHAN   14.50  (2,4,7) 
Puddledub Farm sausage and smoked shoulder bacon, Ardfern black pudding, tattie scone, roast tomato, flatcap,  
Poached fried or scrambled. 
TURKISH EGGS (V)   13.50 V (2,4,7) 
Two poached eggs, garlic yoghurt, Aleppo pepper brown butter, dill and grilled Inn-made focaccia. 
 
CLASSIC STARTERS 
LENTIL SOUP (Ve)     7.50 (2*) 
Spiced lentil, butternut squash and coconut soup, pumpkin seed dressing, warm bread. 
BEETROOT SALAD (Ve)    8.50 (9) 
Pickled beetroot, orange, rocket, toasted seeds. 
 
CLASSIC MAINS 
P-BLT     16.00 (2,4) 
Puddledub Farm smoked bacon, tomato, dressed leaves, mayo, crusty baguette, fries.  
SMOKED FISH & CHIPS  23.00 (4*,5,14*) 
Our signature battered Peterhead smoked haddock, Inn-made rooster chips, grilled lemon, inn-made tartar sauce. 
CHICKEN BURGER   20.00 (1, 2*,4,7) 
Half roast chicken, garlic and parsley butter, aioli, rocket, inn-made chips. 
GOAN CURRY (Ve)   18.00 (1*,2*) 
Fried chicken thigh, siriacha slaw, inn BBQ brioche 
 
DESSERTS 
ARRAN ICE CREAM (Veo)    8.00 (2*,4,7) 
Arran traditional ice cream, berry sauce, wafers 
BROWNIE (Ve)     8.50 (10,13) 
Hot chocolate brownie,  ice cream, chocolate sauce 
AFFOGATTO      9.00 (7,14) 
Ben Cruachan Inn Whisky, Honey, Espresso, over Ice 
Cream. 
 
 
 

SIDES 
Inn-Made Chips (Ve)    5.00 
Add Orkney Cheddar    1.00  (7) 
Skinny Fries (Ve)    5.00 
Roast Potatoes, Aioli, Parm (V)   7.00 (4*,7*) 
Dressed Leaves and Seeds (Ve)   4.50 (9*) 
Kimchi (Ve)     5.50 (13) 
Gordial Olives (V)    5.00  (14) 
Bread, EVOO (Ve)    5.50 (2*) 
House pickled veggies, oatcakes (Ve)  4.00 (2*)

 


