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Evening Menu . 0

Starters / Sides

-Home made lamb and wild garlic gyoza
-Arisaig mussels, cherry tomatoes and wild herbs
-Local smoked mackerel pate with home made toasted bread

-Homemade soup of the day

Mains

-Scottish beef burger with Orkney cheddar and home made pickles on a brioche bun, served
with chips and salad. (gf available)

-Veggie croquette burger with cabbage and sweet-savoury sauce, salad and brioche bun.
served with chips and salad. (vegetarian, vegan and gf available)

-Eigg IPA beer battered Scottish haddock, chips, peas and homemade tartar sauce

-Canna crab on freshly made tagliatelli with tomatoes and rocket from the garden

-Canna curry - Black Dahl with coconut and aubergine pahi served with rice and freshly baked
chiapati (vegetarian, vegan and gf available)

-TanTan Udon noodles set in a rich broth of minced pork, sesame, wild garlic and soy sauce

with a marinated egg

Shellfish - PREORDER REQUIRED. Subject to availability.
All served with freshly baked baguette and seasonal salad

Freshly landed Canna lobster
Freshly landed Canna crab
Freshly landed Canna langoustines

Seafood platter - whole lobster, whole crab, langoustines

Extras

-Chips
-Todays salad
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