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ALas Carte Menu
Starters
Chef's Soup of the Dag (V)
Seasonal soup served with fresh bread & butter

A thick leek, potato and smoked haddock soup served with fresh bread & butter

Pierhouse Musesels

Kn‘;t Brown mussels from local waters, steamed, in_:.:rﬁ'. white wine, cream and

smoked salmon sernved with fresh bread & butter

[ ocallangoustines (2 50¢) from [ och [ innhe in their shells served warm
with garbic butter or chilled with garkc magonnaise & lemon

West Coust King Scallops £10.50

Seared, p&mp local, .(.m.: .«:.:-«)'ps senedona muﬂmx:rfurée with black f\uddiqg

Crab Cakes £8.95
[an foied crab cakes served with a conander & lime mayonnaise and salad gamish

lnverawe Smoked Salmon & | och E tive Smoked Trout Pats £7.95
Award WA Jverawe smoked salmon and Fierhouse fm’l‘my smoked | och [ tive
frout pate, with a horseradish & /ncatbcrfmn:y e/n:ssﬂ!.{ served with (& araway oatcakes
Opysters Au Natural (6) £9.95
[ och Creran oysters senved with a shallot & sherry vinaigrette

{1 ayster to try withlemon)  £1.95

Opysters Kilpatrick (6) from Loch Creran £1225

Cariled with smoked bacon, Worcester Sauce and tapf‘cd' with mature Mull cheddar

Warm Goats Cheese Salad (V) £6.95
( ;n&a’» goats cheese o toasted fruit bannock with a rbubark & .:'p.né cumfvotc
and walnut brittle

Chicken kiver Parfait £6.95
Rich, smooth chicken bver )o.:rfait served with manmalade c/mtncy and Erioche toast
A comphmentary basket of freshly baked bread wil be served
38 Gluten-free bread is available on request.




¥

l‘ .

the } =

p1ernouse
Main Courses ~ Seafood

West Coast Scabass

(;n#cd Fillet of west coast seabass with b..abg new potatoes, wilted s‘;vmggn:cns

sened witha rosemary cream & white wine sauce and. M mgctablc nage

Scottish Salmon

RNoast fillet of, .5..‘0"55 salmon served with fondant potato, Ifangc;wsrinc tads,

nch lobster Bi.«;uc and, £ Sedverine sqgctabk.a

Pierhouse Flatter

QOlutstanding seafood from [ och [ innbe & [ och Creran, Mulls foverawe.
[ angoustines, se,m:a'sczﬂ)ps, ayster, steamed [lerhouse mussels,
smoked salmon, Aot roast salmon sened nib()Awk mayonnase

Langoustine Platter

Lm.u/ bq.z‘manes [';mg’in their shells from Luc/) Lmnﬁc Sened warm

with garlic herb butter or chilled with garic mayonnaise & lemon

Lobster

[ ocallobster (From 5 ,'io_g’ﬁ'um our fierhouse creels sernved in three different ways:

- Chifed and served with potato salad, dressed seasonalleaves and garlic mayonnaise
Market price from £35.00

- Canilled with garlic & herb butter and served with hand cut chips & dressed seasonalleaves
Market price from £37.00

- Cbs.ﬂ.: T hemidor sauce and senved with hand cut cfa'f's & dressed seasonalleaves
Market price from £39.00

Grand Platter (for two) £95.00

A true celebration of the fine st local seafood from the West (Coast.

[,ob.;t:rfn.\m our [lerhouse creels, chifled. Iaq.:.wsb'nc.s from [_nc/r Lmbc

seared West Coast scallops, [ och Creran aysters, steamed [ierhouse mussels,

Jnverawe smoked salmon, hot roast salmon and served with salad & 2 gadic mayonnaise

Qur dishes are served using the freshest local seafood
and are therefore subject to avaiability in adverse weather conditions.
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Main Courses - Meat & Game

C Dur pnme 5:0!#13/1 beefis matured for 25 d:‘q:s.

Scottish Rib E ge Steak

10 oz rib cye steak served with hand cut c.i:t'ps_. roasted tomato,

gn)yccf field mushroom and s.w/;dgzmis.")
Surf & Turf

Sornb eye stealk wl'tr'lgn/‘éa' !:r!gou.s.\‘lhc.s served with band cut c.‘u‘p.s,
roasted toma to, _gnlea( Freld mushroom and s\a/:uJ gnmi.s.‘:

Stesk Sauces

(_ ;.zn‘\. & herb Butter
Fe eppercom

f::rt & wild mushroom

Loin of Venison

jk.med foin of, l‘h:l.bru’ estate venison served with Jaupfnhm'se f\m;h:c_-!.
asavoy cabb.agc’ n:_gc!abk &-dentd, fur:c/scned with arich port wine

& woodland mushroom sauce

Main Courses ~ Vegetarian option (V)

Cheddar & mushroom risotto fritters
A ful chaddar and mushroom nsotto fntters served with 2 sweet cM’IooL-nra cake
anda red pepper sauce
Side Orders
Chips £3.00
Mued, 5a/aa’ £3.50
Seasonal Vegetables £3.00
Garkic Bread €275
DBread & Butter £2.00
X Ghatein-froe bread is availsble on request
{Olur first basket of bread'is c mplincnt.w\y,'
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Children’s Menu

Fish & Chips

f’ resh Fladdock d:e/:’ frred in batter served with c/:ip.a

Sausage & Mash

(_?uah:q erl sausages served with mashed potato & seasonal u:gctabk.s

Cheesy Pasta

FCI‘.II’C PJS‘J ma L'.FC.’”E{] C!TCCSC sauce

Choice of Sendwiches

Cj/vec.sc or f 'f.vm served on brown or white bread

Seasonal Vegetables

ke Cream
C e scoop of \»’ivmla or K. .vf‘bcrry Klnok ree cream served with .s‘nrmfks

Mh&ml&m‘wdﬂhnw-ﬁdﬂ&ww
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Desserts
Highland Cloutie dumpling

Chefsown .spe:u/ clowutie a’um,r-‘kz.: served with warm custard

Sticky Toffee Pudding

Senved warm with butterscotch sauce and a scoop of Vanill ice cream

A Je/km.-us@ creamy chulled créme brilée served with Viennese shortbread

Pierhouse Sorbet

Rcl:r:shing mix of mango and lemon sorbet served in a bran;‘l&, basket

Dark Chocolate Torte 2 (guten-free)

,4 nch c.‘m;:a/.’tc forte served with .:."xx:abt: sauce and 2 F rerhouse [ﬂ;scm"t

Pieshouse [ce Cream

Two scoops of a'.w:y lce cream served ina br:m:{y =nap basket

Cheese Platter
A Inraqgfé BPre. [.)un.s_qm Blue s Mull (heddar served with c."mlrr{q.‘grafvn.

r rerhouse oatcakes & crackers

Dessert Wine
[ orracuniz [ ate [larvest 5.1uv1.:mm Blanc JHalf bottle 375 Chile £17.2%
By the slass (som) £3.75
A Glass of Taglors | BY Port Py the glass (sowl) £3.75
Gaclic Coffee £5.95
Service charge is not included.
Forgroups of 10 pecple or over a 10% surcharge will be added to gour bill




