
Eilean Dorcha Special
Poached eggs, toasted muffin, hollandaise sauce and hot smoked salmon (GFO) £16

Eilean Dorcha Twist
Poached eggs, toasted muffin, hollandaise sauce, choice of crispy smoked bacon (GFO), sautéed spinach (V/GFO), black pudding £15

Crofter’s Breakfast
Smoked bacon, pork sausage, Stornoway Black Pudding, fried potatoes, baked beans and choice of eggs (GFO) £15

Smashed Avocado
Toasted muffin, poached eggs (GFO/DF) £14

Waffles & Bacon
Crispy smoked streaky bacon, hot waffle pieces, maple syrup £14

Pancake Stack
Warm pancake stack with strawberries, maple syrup or Nutella (GFO) £13

                                                                   

brunch

Three Cheese Macaroni
Dressed house salad, garlic bread £18 + garlic roast langoustine tails £8

Cider Battered hake Fillet
Garden peas, tartare sauce, seasoned fries £19 (GF)

Handmade Roast Chicken & Leek Shortcrust Pastry Pie
Baby potatoes, creamed cabbage, chicken gravy £19

Dark Island Chowder
Hake, smoked haddock, king scallops, langoustine, mussels in a creamy herb broth with herb oil and crusty bread (GFO) £25

Classic Caesar Salad 
Garlic croutons, aged Parmesan £16   + hot smoked salmon £5 + roast chicken fillet £5

Homemade Highland Beef Burger
Crispy smoked bacon, mozzarella, burger sauce, seasoned fries, house slaw (GFO) £19

Buttermilk Cajun Spiced Chicken Burger 
Gem lettuce, burger sauce, seasoned fries, house slaw £19

lunch



Crab Mayo & Crisp Gem Lettuce £12

Mature Cheddar Cheese & Pickle £9

Cured Ham & Seasonal Salad £9

Hot Smoked Salmon & Cream Cheese £12

Roast Chicken & Bacon Mayo £10

Crispy Bacon, Brie & Mango Chutney £11

Marinated Halloumi Cheese & Red Onion Chutney £10

                                                                   

sandwiches, paninis or toasties

Atlantic Prawns with Thousand Island Dressing (GF) £13

BBQ Pulled Pork & Melting Mozzarella (GF) £12

Mature Cheddar Cheese & Baked Beans (GF) £9

Roast Chicken & Bacon Mayo (GF) £10

Hot Smoked Salmon & Cream Cheese (GF) £12

salt baked jacket potatoes

All served with salad, slaw and crisps

All served with salad, slaw and crisps



Starters
Curried lentil soup with herb flatbread (DF/GFO) £8

King oyster mushroom scallops, cauliflower purée, burnt apple gel and popcorn capers (GF/DF) £10

Watermelon, vegan feta and rocket salad with balsamic vinaigrette (GF/DF) £9

Mains
Teriyaki tofu with mushrooms, seasonal greens and braised rice (DF) £17

Celeriac and seaweed medallion with pea purée, sweet potato fondant and a confit garlic maple dressing £19

Roast aubergine steak, creamed polenta, red wine reduction and sweet potato crisps (GF/DF) £17

Desserts
Dark chocolate orange torte, candied orange zest and raspberry sorbet (GF/DF) £9

Banana bread, plant-based vanilla ice cream, caramelised date sauce (DF) £8

vegan menu



Griddled Halloumi
Served with mint yoghurt (GF) 

Hebridean Crab Crostini
Served with lemon herb mayo (DF)

Crispy Pork Belly Bites
Tossed in maple syrup (GF/DF)

Cider Batter Hake Goujons
Served with lemon herb mayo (GF/DF)

Marinated Buffalo Mozzarella
Served with cherry tomatoes and fresh basil (GF)

Homemade Soup of the Day £8
Served with crusty bread (GFO)   

Grilled Asparagus £11
Crispy prosciutto, hollandaise sauce (GF/DF)  

Nacho Bowl £9
Cheese, salsa and sour cream     + BBQ Pulled Pork £5

Hebridean Scallops £15
Curried sweet potato, Stornoway black pudding, bacon crumb 

Homemade Crab Cakes £12
Chilli and coriander dipping sauce (GF/DF) 

£8 each or 3 for £21 

small plates

starters



Cider Battered hake £19
Garden peas, tartare sauce, seasoned fries (GF/DF) 

Homemade Highland Beef Burger £19
Crispy smoked bacon, mozzarella, burger sauce, seasoned fries, house slaw

Buttermilk Cajun Spiced Chicken Burger £19
Iceberg lettuce, burger sauce, seasoned fries, house slaw 

Pan Roast Seabass Fillet £22
Asparagus Spears, Baby Potatoes and Hollandaise Sauce (GF)

Crab, Roast Tomato and Herb Linguine £22
Griddled flat bread, aged Parmesan 

3 Cheese Macaroni £18
Dressed house salad, garlic bread   + garlic roast langoustine tails £8

Dark Island Chowder £25
Hake, smoked haddock, king scallops, langoustine, mussels in a creamy herb broth finished with herb oil and crusty bread (GFO)

Classic Caesar Salad £16
Garlic croutons, aged Parmesan   + hot smoked salmon £5   + roast chicken fillet £5

Crispy Slow Cooked Sage & Apricot Pork Belly Roll £19
Creamy polenta, seasonal greens, pork sauce (GF)

Handmade Roast Chicken & Leek Shortcrust Pastry Pie £19
Baby potatoes, creamed cabbage, chicken gravy

mains

pizza

Margherita £14

Pepperoni £16

Vegetarian £15
Tomato, red onion, roast sweet peppers, mushrooms, sweetcorn

pizza Meat feast £16
Spicy beef, meatballs, pepperoni, chicken

Hebridean £16
Stornoway black pudding, roasted leeks, goat’s cheese, heather honey

Hot Stuff £16
Spicy beef, meatballs, jalapeños 



sides

Crispy Onion Rings £4.50
(VE/DF/GF) 

Dressed House Salad £4.50 
(DF/VE/GF)

Fries £4.50
(GF/DF/VE)

Parmesan, bacon & truffle fries £8

Seasonal Vegetables £5
(GF)

Sweet Potato Fries £5 
(GF/DF/VE)

Sweet Potato Fries, Feta Cheese, Balsamic £7.50
(GF/V)
 

Baby Potatoes £4
(GF/DFO/V)

Cheesy Fries £6.50
(V/GF)

Supporting Scottish & Outer Hebrides Produce
Our menus contain a range of produce that underpins the best of Scottish and the Outer Hebrides Food Trail.

Allergens
Menu descriptions may not list every ingredient and guests concerned with the presence of allergens should
enquire if in doubt. Your food has been prepared in a food environment where nuts are present, and you
should therefore assume that traces of nuts may be present in all.



Cider Battered hake 
Garden peas, tartare sauce, seasoned fries (GF/DF) £19

Homemade Highland Beef Burger 
Crispy smoked bacon, mozzarella, burger sauce, seasoned fries, house slaw £19 

Buttermilk Cajun Spiced Chicken Burger 
Iceberg lettuce, burger sauce, seasoned fries, house slaw £19

Pan Roast Seabass Fillet
Asparagus Spears, Baby Potatoes and Hollandaise Sauce (GF) £22

Crab, Roast Tomato and Herb Linguine
Griddled flat bread, aged Parmesan £22

3 Cheese Macaroni, 
Dressed house salad, garlic bread £18    + garlic roast langoustine tails £8

Dark Island Chowder
Hake, smoked haddock, king scallops, langoustine, mussels in a creamy herb broth finished with herb oil and crusty bread (GFO) £25

Classic Caesar Salad 
Garlic croutons, aged Parmesan £16   + hot smoked salmon £5   + roast chicken fillet £5

Crispy Slow Cooked Sage & Apricot Pork Belly Roll
Creamy polenta, seasonal greens, pork sauce £19 (GF)

Handmade Roast Chicken & Leek Shortcrust Pastry Pie
Baby potatoes, creamed cabbage, chicken gravy £19

mains

Crispy Onion Rings (VE/DF/GF) £4.50 

Dressed House Salad (DF/VE/GF) £4.50 

Fries (GF/DF/VE) £4.50 

Parmesan, bacon & truffle fries £8

Seasonal Vegetables (GF) £5 

Sweet Potato Fries (GF/DF/VE) £5 

Sweet Potato Fries, Feta Cheese, Balsamic (GF/V) £7.50 

Baby Potatoes (GF/DFO/V) £4 

Cheesy Fries (V/GF) £6.50 

sides



Small plates
Cider battered hake goujons, lemon herb mayo (GF)(DF)

Marinated buffalo mozzarella, cherry tomatoes with Fresh Basil (GF)

£8 each or 3 for £21

starters

Griddled halloumi, roast cherry tomatoes, mint yoghurt (GF)

Hebridean crab crostini, lemon herb mayo (DF)

Crispy pork belly bites tossed in maple syrup (GF/DF)

mains & Sides
Cider Battered Hake Fillet
Garden peas, tartare sauce, seasoned fries (GF/DF) £19 

Crab, Roast Tomato and Herb Linguine
Griddled flat bread and aged Parmesan £22

3 Cheese Macaroni
Dressed house salad, garlic bread (V) £18

Classic Caesar Salad 
Garlic croutons and aged Parmesan £16 

+ Hot smoked salmon £5  + Roast chicken fillet £5

Handmade Roast Chicken and Leek Shortcrust Pastry Pie
Baby Potatoes, Creamed Cabbage and Chicken Gravy £19

Crispy Fried Chicken Goujons 
Seasoned fries, sweet chilli sauce (GF) £16

Homemade Highland Beef Burger
Crispy smoked bacon, mozzarella, burger sauce, seasoned fries, house slaw £19

Buttermilk Cajun Spiced Chicken Burger 
Iceberg lettuce, burger sauce, seasoned fries, house slaw £19

Sides
Crispy Onion Rings  (VE/DF/GF) £4.50

Dressed House Salad (DF/VE/GF) £4.50

Fries (GF/DF/VE) £4.50

Parmesan, Bacon and Truffle Fries £8

Seasonal Vegetables (GF) £5

Sweet Potato Fries (GF/DF/VE) £5

Sweet Potato Fries, Feta Cheese, Balsamic (GF/V) £7.50

Baby Potatoes  (GF/DFO/V) £4

Cheesy Fries (V/GF) £6.50

pizza
Margherita £14
Pepperoni £16
Vegetarian – tomato, red onion, roast sweet peppers, mushrooms,
sweetcorn £15

Meat feast – spicy beef, meatballs, pepperoni, chicken £16
Hebridean – Stornoway black pudding, roasted leeks, goat’s cheese,
heather honey £16
Hot Stuff - spicy beef, meatballs, jalapeños £16

Choose either tomato or BBQ base          Extras - sweetcorn, pineapple, cheddar cheese £1.50 each

Grilled asparagus spears, crispy prosciutto, Hollandaise sauce (GF/DF) £11

Nacho bowl with cheese, salsa, sour cream £9 add BBQ pulled pork £5

Homemade crab cakes, chilli and coriander dipping sauce (GF/DF) £12

                                                               

evening takeaway menu
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