
 
ALLERGENS 

Please let us know of any dietary requirements or allergens prior to ordering. 
[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 
V Vegetarian Ve Vegan (o) Option 

 
Lunch at the Inn 

 
 
HOOSE APERITIF 
Aperol Spritz – Aperol House Prosecco, Agave      £9.45  (14) 
Gin Fizz - Passionfruit, Lemon, White Peach, Raspberry or Mediterranean Orange   £9.95  (14) 
Kir Royal Chambord, House Prosecco, Agave       £10.95  (14) 
Non Alcoholic Aperol Spritz – Lyres Italian Spirit      £8.45  (14) 
 
WEE PLATES 
SOUP             £10 (2,7)  V 
Roast tomato and red pepper soup, wild garlic pesto, Orkney cheddar and inn-made focaccia 
MAC AND CHEESE BITES        £9 (1,2,4,5,7) V 
Panko breaded, Orkney cheddar macaroni bites, spiced inn-ketchup    
HUMMUS          £8 (2,12,14) Ve 
Haricot bean and lemon hummus, chimichurri, toasted pumpkin seed, inn focaccia 
GREAT GLEN VENISON         £10 (2,9,14) 
Venison salami, inn made apple and cranberry chutney, Isle of Arran oatcakes 
 
 
 
 
 
INN SANDWICHES 
TODAYS SANDWICH             
Ask your server for today’s filling or check our menu screens. 
SMOKED HADDOCK CLUB SANDWICH       £15 (2,4,5,14) 
Battered Peterhead Haddock, Puddledub farm streaky bacon, inn-made tartare sauce, burnt lemon, ciabatta. 
PICKLED BEETROOT SANDWICH       £12 (2,12) Ve 
Pickled beetroot, haricot bean hummus, crispy onions, ciabatta. 
 
 
TRADITIONAL SIDES          WEE MORSELS 
Inn Made Chips   £5.00 Ve 
Skinny Fries   £5.00 Ve 
Broccoli, Potatoes, Aioli, Parm £7.00 V (4,7) 
Inn Bread and EVOO  £5.50 Ve (2)  
Dressed Leaves and Seeds  £4.50 Ve (9) 
Kimchi    £5.50 Ve (13) 

Gordial Olives   £5.00  V (14) 
Bombay Mix   £3.00 Ve (2,11,12) 
Togarashi Spiced Nuts  £3.00 Ve (11,12)  
Vanilla pickled veggies & oatcakes £4.00 Ve (2) 
Anchovies   £5.00  (5) 
Sauerkraut   £4.00 Ve 

 
 
SWEETS           TREATS 
BROWNIE   £8  Ve (10,13) 
Chocolate brownie, Jude’s ice cream, chocolate sauce  
ICE CREAM   £7  Veo (2,4,7) 
Traditional milk ice cream or Jude’s vegan vanilla 
AFFOGATTO    £8  (4,7) 
Espresso, whisky, honey, Arran Ice Cream, savoiardi  
CHOCOLATE FONDANT £9 (2,4,7) 
Melt in the middle fondant, Caramel sauce, Arran Ice cream 

GLAYVA ON ICE  £4.30  Ve 
Traditional whisky, orange and honey liqueur 
MAGNUM ON ICE  £5.00  V (7) 
Scottish Malt Whisky Creme 50ml     
HOT TODDY   £8.00  V  
Whisky, honey, cinnamon and cloves 
BENS PORT   £9.80 Ve (14) 
Quinta Del Rosa, 20yo Tawny Port  

 

CAMEMBERT TO SHARE        £22  (2,7,14) V 
Baked whole petite camembert, inn-grown rosemary, cornichons and ciabatta 


