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HOTEL & SEAFOOD RESTAURANT

A La Cartc Mcnu

Sta rters

Chc{:’s SOUP of the Day (V)

5@550/75/ soup served with fresh bread & butter

Pierhouse Cu“cn S‘cin‘c
A thick leck and peat smoked haddock soup served with fresh bread & butter

Ficrhousc Musscls
Koloc grown mussels from local waters, steamed in 55/‘//}:, white wine cream and

/nvcra we smoked salmon served with fresh bread & butter

Wcst Coast Sca"ops
5@3f6c//£)/ul77/0 /oca/sca//olos SCI‘VCC/ W/l'/7 a CaU//ﬂOWC/‘IDUI‘CC) bcctroot CI‘/:SIDS ana/

bacon /arc/ons

Ficrhousc Crab Ca‘ccs
Loca/(y Caug/ﬁ crab. W/ﬁ’i’c & brown crab meat bound with pofa to and /7€r55,

inacrumb coa t/hg served with lime maﬂonna[sc

lnvcrawc Smo‘cccl Salmon

Award winning, i'rac//t/bna/(g smoked [nverawe 53//770/7, served with Arran oatcakes

and a winter salad gam/s/;

Oystcrs Frcsh from the clear waters of Loch Crcran
Oystcrs Au Natural (/ to frﬂ)

(6 to ely’oy )

Koc‘ccfc”cr Oystcrs (6)
7—ololocc/ with fresh /’76/‘55, c/mcsc, gar//c & breadcrumbs and gent/ﬂ ‘gr///ca/

/4 COIT]P/I}T]CI'JfaI:y baséet OI[I[I”CS/7/5 baécc/breac/w///be SCf'VCd
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Main Courses - Seafood

Lobstcr Market Pricc from £32.00
[ ocal lobster (alolorox 500 g) from one of our Frerhouse creels, served warm
with either a 7—/’7@rm/c/or sauce or gar//c 5utter; or served chilled with lime magonnaise.

New Iootal'ocs & seasonal vcgctaé/cs accompany this dish

C-,rancl Flattcr (For two)

A true celebration of our freshest local seafood from the Wcst Coasi:
[iobstcr from one of our ﬁ'@rﬁouse cree/s, chilled /_angoust/ncs from Loc/7 L/'nn/nf,
seared Wcsl’ Coasi' 5ca//olos, Loc/7 Creran oysters & steamed mussc/s,

/nvcrawc SWOLCC/.SB/I‘HOI’I) Iooac/mc/.sa/mon anc/crab Caé@ SCI'VCC/ WIZ'/7 SCB[OOC/C//‘ S

Pierhouse Flatter
Outstanc//ng seafood from Loc/7 L//?/?/Rf & Loc/7 Creran, Mull & Jnverawe.

angoustines, scared scallop, oyster, crab cake, steamed mussels, fresh
[_, g gl P) ﬂ 7 g gl

& smoked salmon served with dips

lLa ngoustine Platter
[ioca/ /angoust/nes in their shells from [_oc/7 [ innhe or [doc/7 [ tive.
7—/7/:5 dish can be served warm with ‘gar//c butter or chilled with lemon & seafood dips

SeaPass
Gr///cc/ fllet ofﬁca Bass served with braised /ccés, seasonal vcgctab/cs
& turned Ioars/cy Iootatocs with a mussel shallot & chive cream

Scottish Salmon
Bakcc/ Fillet ofﬁa/mon rolled in Io/n head oat meal served with fondant potato,

winter greens and a tomato nage

Our dishes are served using the freshest & finest local seafood and are therefore sukjcct

to availabilitg in adverse weather conditions.
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Main Courscs ~Meat & Gamc

Our pﬂ'me Sco ttish beefis matured for 28 c/aﬂs.
,4// our steaks are served with hand cut C/7/P$, balsamic roasted g/azea/
C/’7c3rrﬂ tomatoes and a gﬂ//cc/ tield mushroom

Scottish Rlb r—__gc Stca‘c

10 oz b eye sfca,é

SurFé'TurF

10 oz b cye steak with gﬂ//cc/ /angousi'/ncs

Stcak Sauccs
/D eppercorn, B/UC C/’mcsc ora classic Béamallsc

Venison £18.95

/D an seared loin of K/h‘ga/}‘/ocf; venison served with gratin c/aulo/’n’noisc, tempura éa/c,
a Ioorl' & gooscécrry reduction and seasonal ve‘gctaé/cs

Main Courscs — chctarian oPtions )

Roast Pum Pkin Risotto (V)

Crcamy Ioum/obn & Io/nc nut kernel risotto served with parmesan sha vings

and salad gam/s/x More vegetarian oPtions are available on request

Side Ordcrs
C/"nlbs £2.50
Mixed Salad £2.75
5@550/75/ chctab/cs £3.00
Breaa/fy[iutter £7.50
(Olur tirst basket of bread is Comp//mentary)




Children’s Menu

All dishes
£5.95

Sausagc & Mash
Qua//{y beef. sausages served with mas/u:c/ poi’ato and gravy

Fish & C‘"nips
[resh [addock dccp fried in batter served with frics

Gri"cd Chic‘cen
Gﬂ//@d chicken breast with mashed pofa to and seasonal vegetab/es & gravy

Musscls
5teamcd Jocal mussels served with fresh bread & butter

Choice of Sanclwiclwcs

C /7@@5@, Bacon & Bﬂ'@, /D rawns & Maﬂonna/sc
£3.50

Scasonal chctablcs
£1.50

|ce Cream
Ohne scoop of Vanilla or Kaspbcrfﬂ K//b/D/C ice cream served with spﬂ'né/es & a water

£1.50

Flcasc let us know iFyour child has any sPccial dictary rcquircmcnts
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Dcsscrts

Stic‘cy Tomchc Fudcling

Served hot with butter scotch sauce and a scoop of \/an/'//a ice cream

Dccaclcnt Chocolate Trumcﬂc Tortc £5.95
K/’C/g Be‘/g/an chocolate dessert infused with rum and served with C hantilly cream

Tart Au Citron £5.95
Served with a red Eerrﬂ coulis and créme fraiche

Ficrhousc lcc Crcams and Sorbcts
,4 choice of C heFs ice creams and sorbets served in a bralvc{y snap basket.

Cheese Platter £9.95

777rcc delicious 5cotf/'5/’7 cheeses served with P/um & f/g Cf;ufl'l@ﬂ, grapes, app/e,
CC/@Iy & Fine oat biscuits - Morang/c Prie, Dunsyrc B/UC & Arran C/mc/c/ar

Dessert Wine
[ rrazuriz La te ﬁamesfﬁauv{gnon B/anc half bottle }/.jm/ Chile £15.95
55 the g/ass (50m)) £3%.00

A Glass of Taylors LBV Fort £3.00
A Sclcction of FFine Liqucurs from the bar [From £2.50

Gaelic Coffee £5.95

Service c/nafgc is not included

Residents Dinner, Bed & Brcalacast Inclusive Rate
Residents on our dinner, bed & breakfast inclusive rate are entitled to a £30.00 allocation from

the ala carte menu with a comPlimcntary cafetiere of coffee ora Pot of tea.




