
T H E  G A T H E R I N G  C L A S S I C S
- RIBS, SKEWERS, GRILLS AND BURGERS -

HIGHLAND VENISON 
CASSEROLE

Highland venison slow cooked in red wine, 
stock and vegetables

- 12.00 - 

mac & cheese
Made with Isle of  Mull cheddar, 

served with crusty bread

- 7.00 -

SCOTTISH CHICKEN
or prawn SKEWERS

Marinated in spices with roast red peppers,
served with hand cut chips, chilli sauce and salad-

CHICKEN BREAST  12.00

SCOTTISH PRAWNS  14.00

STICKY BBQ PORK
BABY BACK RIBS

Served with hand cut chips and salad

HALF 10.00 / 20.00 FULL

SCOTTISH BEEF 
OR CHICKEN BURGER

Topped with Isle of  Mull cheddar, streaky bacon, 
sweet onion chutney, lettuce, red onion, Heritage 
tomatoes and marinated cucumber, served on a 

broche bun with hand cut chunky chips

BEEF  15.00

CHICKEN  14.00

S T A R T E R S

SCOTTISH SALMON    10.00

Cured with beetroot and dill, with créme fraiche, 
spinach, doused in a citrous honey dressing

Seafood stew   12.00

Local fish slow-cooked in cream and fish stock, 
served with crusty bread

CREAM OF TOMATO SOUP    6.00

With basil oil, parmesan cheese and crusty bread

LOCH LEVEN MUSSELS    9.00

Steamed in white wine, smoked bacon, garlic, 
cream, spring onion

Before ordering, please inform a member of  our team if  you have a food allergy or intolerance.
Service Charge - Most of  our guests now prefer to pay via debit or credit card including a service charge for great service. To make this easier we have added an automatic service charge - we’ve made it a default 10% and you can change it to any level you wish including no service charge. Our teams have always shared service charge and this is no 

different - every penny you might want to give is shared equally by our teams through our “Fair Fund”. There is no administration cost or anything retained by the company, what you may give is guaranteed to go to 100% to our team. 
Service charge is entirely optional, if  you would like us to remove it, you need only ask.

S A L A D S 

CLASSIC CAESAR SALAD    7.00

 Add  CHICKEN BREAST  1.00

Add  SCOTTISH PRAWNS  2.00

CHEESE SALAD   8.00 
Local cheese, cucumber, vine tomatoes, parsley lemon dressing

S U P P E R S

HADDOCK FILLET     14.50

BREADED SCAMPI   14.50

CHICKEN FILLET  12.00

MACSWEEN HAGGIS   11.00

Choose TRADITIONAL or VEGETARIAN

SMOKED SAUSAGE   11.00

STORNOWAY BLACK PUDDING  11.00

All served with hand cut and fresh fried chips, minted
mushy peas and sauce.

R E D  S H E D  P I Z Z A

CLASSIC MARGHERITA   9.00

Mozzarella, tomato, basil

THREE CHEESE   14.00

Mull of  Kintyre cheddar, Hebridean blue, 
Clava brie, garden tomatoes

sPICED BEEF & VENISON    14.00

Highland beef  and vension spiced with chilli, 
roast garlic and mozzarella

BBQ CHICKEN    13.00

BBQ chicken, pineapple, onion, tomato, mozzarella

SEAFOOD    16.00

Scottish smoked salmon, mussels, 
prawns and mozzarella

VEGETARIAN    10.00

Tomatoes, red onion, mushrooms, 
marinated cucumbers and mozzarella

ITALIAN    15.00

Scottish pepperoni, prosciutto, roast pepper,
olives, parmesan, fresh basil and mozzarella

P U D D I N G S

warm chocolate brownie  6.00

Vanilla ice cream

SCOTTISH CHEESE BOARD   15.00

Mull of  Kintyre Cheddar, Hebridean Blue, Clava Brie, 
with oatcakes and quinch jelly

TRIO OF SCOTTISH ICE CREAMS  5.00

Choose your flavours 
CHOCOLATE, STRAWBERRY, HONEYCOMB

Choose your topping 
SUGAR SPRINKLES, CHOCOLATE SAUCE, WAFERS,
STRAWBERRY SAUCE, MARSHMALLOWS, FLAKE,
MIXED NUTS

S U N D A E S  ALL 8.00

in a TALL SUNDAE GLASS

KNICKERBOCKER GLORY    
Vanilla ice cream, raspberries, strawberries, 
whipped cream, strawberry sauce, flake

MOCHA DREAM SUNDAE  
Chocolate ice cream, espresso, whipped cream,
chocolate sauce, flake

RIB-EYE STEAK

- 32.00 - 
FILLET STEAK

- 43.00 -

LOCAL CORN FED CHICKEN
Marinated in madeira and garlic

- 20.00 - 

SCOTTISH RIVER SALMON
Marinated in cider and coriander

- 23.00 - 

SCOTTISH Lamb rack
Marinated in mint and yoghurt

- 27.00 - 

All of  the above is served  with a choice of  potato, 
vegetable and sauce.

C H A R G R I L L
- ALWAYS SCOTCH BEEF & 28 DAYS MATURED -

VEG 

BABY CARROTS 

ASPARAGUS WITH PARMESAN

BROCCOLI TENDER STEMS

VINE CHERRY TOMATOES

SAUCES

WHISKY PEPPERCORN

GARLIC BUTTER

WHITE WINE

POTATOES

CHUNKY CHIPS

BUTTERED NEW NEW POTATOES 

CREAMY MASH


