
M U S S E L S
Our focus on sustainability extends beyond the shores of the loch. Take our rope-grown mussels, 

grown on almost 200 miles of rope; traditionally harvested by hand so that only those ready for the 
plate are picked, packed and delivered fresh to the restaurant.

CREAM, WHITE WINE, GARLIC & HERB* £6.95 / 14.50
THAI RED CURRY £6.95 / 14.50
CHORIZO & BASIL* £6.95 / 14.50
MUSSELS OF THE DAY (ask your server for details)  £6.95 / 14.50

Mains served with French fries and crusty white bread

Buttered or sautéed new potatoes (v)  £3.25

French fries or twice-cooked chips (v)  £3.25

Mashed potatoes or champ (v)  £3.25

Green beans with seaweed butter  £3.25

Garlic buttered samphire (v)  £3.95

Brussel sprouts with chilli & orange glaze (v)  £3.95

Tenderstem broccoli with seaweed butter  £3.25 

Mushy pea fritters (v)  £5.25

Green salad (v)  £3.25

Japanese brown rice (v)  £3.25

Sesame stir-fried cauliflower (v)  £3.25

Haggis & cheddar spring rolls  £5.45

S I D E S

S M O K E D  S A L M O N
The old smokehouse on the shores of Loch Fyne has been swirling with the intense aromas  

of dry-cured salmon, smoking over aged whisky casks, for over three decades now.  
No wonder our smoked salmon’s famed flavours are world-renowned.

KINGLAS FILLET  £9.50
Prime centre cut of salmon, 

cold smoked

CLASSIC SMOKED SALMON  £7.50
Cured and cold smoked

WARM BRADAN ROST SALAD  £7.75
Ice lettuce salad, 

horseradish mayonnaise

SMOKEHOUSE ASHET* (to share)  £14.95
Experience all the flavours on one plate

M A I N SS T A R T E R S
L O C H  F Y N E  C L A S S I C S F R O M  T H E  L A N DF R O M  T H E  S E A

A P P E T I S E R S  &  O Y S T E R S
It’s the fresh Scottish Highlands spring water that tumbles down the hills into the loch that gives them their 

distinctive exquisite flavour. Feel free to mix and match the flavours.

BASKET OF BREAD (V)  £2.50                MARINATED MIXED OLIVES (V)  £3.50 
  1  3  6  12
NATURAL  £2.65  £6.95 £12.45 £22.75
TEMPURA WITH CHILLI JAM  £2.65  £6.95 £12.45 £22.75 
BEETROOT & HORSERADISH  £2.65  £6.95 £12.45 £22.75 
TEQUILA & LIME* (over 18’s only)  £2.65  £6.95 £12.45 £22.75

CONFIT DUCK LEG  £11.85
Kimchi cabbage

ABERDEEN ANGUS CHARGRILLED BURGER  £13.75
Seeded brioche bun, smoked bacon, cheddar cheese, gherkin,

French fries  Add half lobster £14

HALF ROAST CHICKEN*  £13.95
Smoked paprika & rosemary butter, roasted chorizo, French fries

28-DAY AGED RIB-EYE STEAK  £22.50
Café de Paris butter, field mushroom, pickled onion rings* 

twice-cooked chips
Add half lobster £14

AVOCADO SUPER SALAD (v)  £10.60
Rice, barley & spelt, pomegranate, grapefruit, toasted almonds

Add prawns/tuna steak £4/£6

MUSHROOM & PUY LENTIL BURGER (v)  £11.85
Seeded brioche bun, cheddar cheese, baked field mushroom,  

chipotle & oregano mayonnaise, French fries

WALNUT & DOLCE LATTE GNOCCHI (v)  £10.50
Roasted squash, spiced pumpkin seeds

F I S H  Y O U R  W A Y
All our fish from the Fish Market are served pan-fried, grilled or steamed, with a sauce and two sides of your choice.

YELLOW FIN TUNA STEAK  £17.75
Chargrilled option available

LINE-CAUGHT COD FILLET  £16.75

LOCH FYNE® SCOTTISH SALMON FILLET  £17.95

GILT-HEAD BREAM FILLET  £16.95

SWORDFISH STEAK  £16.95
Chargrilled option available

SEASONAL FISH  Ask server for details

SAUCES – Hollandaise (v), sauce gribiche (v), seaweed butter, smoked paprika butter (v), roasted chilli oil

SIDES – Buttered or sautéed new potatoes, French fries or twice-cooked chips, Mashed potatoes or champ, Green beans or tenderstem broccoli with seaweed butter,  
Garlic buttered samphire, Japanese brown rice, Green salad, Brussel sprouts with chilli & orange glaze, Sesame stir-fried cauliflower

SALT & PEPPER SQUID  £7.50
Sesame seeds, chilli jam

HAWAIIAN TUNA SUSHI BOWL  £8.20
Known as a Poke (po-kay) bowl 

TACOS  £7.75
Soft corn tacos, whipped avocado,  

re-fried beans, chipotle & oregano mayonnaise. 
Choose from grilled octopus or king prawns

SMOKED HADDOCK SCOTCH EGG  £6.75
Celeriac remoulade

SOFT SHELL CRAB PAKORA  £7.25
Homemade raita

PAN-FRIED CHILLI & GARLIC KING PRAWNS  £7.25
Lemon, oil, granary bread

LOCH FYNE® FISH SOUP*  £6.25
Saffron aioli, gruyère cheese, granary bread

HAGGIS & CHEDDAR SPRING ROLLS  £5.45
Mustard mayonnaise, pear & watercress salad.  

Add scallops £4

SMOKED CHICKEN TERRINE  £6.15
Caesar dressing, baby gem, croutons

WALNUT & DOLCE LATTE GNOCCHI (v)  £6.25/£10.50
Roasted squash, spiced pumpkin seeds

Our Loch Fyne classics are second to none and we have built our reputation 
on serving the finest quality seafood available. These main courses are pure, 

simple, classic dishes.

POACHED LOCH FYNE® SMOKED HADDOCK*  £14.50
Chargrilled creamed leeks, wholegrain mustard mash, crispy poached egg

FISH AND CHIPS  £14.95
Mushy peas, tartare sauce, chargrilled lemon

WHOLE BAKED LOBSTER  £34.95
French fries, mayonnaise

SEAFOOD GRILL*  £24.95
Scottish salmon, gilt-head bream, Scottish scallops, whole king prawn, Scottish 

mussels, crispy squid, sautéed potatoes, spinach, smoked paprika butter

SEAFOOD TAGLIATELLE*  £16.95
Scottish scallops, Scottish mussels, king prawns, samphire, white wine & 

cream sauce

LOCH FYNE FISH PIE*  £14.25
Broccoli, green beans, garden peas

SHELLFISH PLATTER WITH WHOLE CRAB*  £58.95
OR LOBSTER*  £68.95 

Served on ice – Loch Fyne® oysters, king prawns, crevettes
Served hot – Scottish mussels, clams, langoustines, squid

LOCH FYNE PORTUGUESE STEW*  £17.95
Salmon fillet, squid, prawns, clams, chilli, garlic bread

WHOLE ROASTED SEA BASS*  £18.50
Roasted sweet pickled vegetables, smoked paprika sautéed potatoes

LOCH FYNE® SALMON TERIYAKI  £16.95
Japanese brown rice, tenderstem broccoli

SOFT SHELL CRAB PAKORA BURGER  £12.95
Seeded brioche bun, homemade raita, French fries

CRAB & LOBSTER BURGER  £19.95
Seeded brioche bun, crab patty, cocktail sauce, 

grilled lobster meat, French fries

KING PRAWN MALABAR CURRY  £14.95
Pollock, spinach, basmati rice

FISH FINGER SANDWICH  £9.95
Seeded brioche bun, tartare sauce, French fries

SEAFOOD RAMEN  £14.95
Scottish mussels, king prawns, squid, udon noodles, fried egg

LOCH FYNE TUNA STEAK MELT  £16.75
Seeded brioche bun, cheddar cheese, 

citrus mayonnaise, French fries



Full allergen information on the ingredients in the food we serve is available upon request – please speak to a member of the team.
(v) suitable for vegetarians. Please be aware that all our dishes are prepared in kitchens where nuts and gluten are present, as well as other allergens, 

therefore we cannot guarantee that any food item is completely ‘free from’ traces of allergens. Our menu descriptions do not list all ingredients. Please ask 
your server before ordering if you are concerned about the presence of allergens in your food. Some dishes may contain alcohol which may not be listed 

on the menu. Even when cooked some traces of alcohol may remain, please ask your server for details. Dishes may vary from those shown, depending on 
availability. See À La Carte menu for additional terms and conditions.

H O T  D R I N K S
AMERICANO  £2.50

CAPPUCCINO  £2.95

LATTE  £2.95

MACCHIATO  £2.75

MOCHA  £2.95

ESPRESSO   
single £2.25  double £2.75

TEA  £2.25

HERBAL TEA  £2.25

HOT CHOCOLATE  £2.95

A F T E R  D I N N E R  D R I N K S
Liqueurs and spirits are served in 25ml measures or multiples thereof.

TAYLOR’S LBV PORT  £3.95

GRAND MARNIER  £3.50

MARTELL VS  £3.50

LAZZARONI AMARETTO  £3.50

BAILEYS  £3.50

PATRON XO CAFÉ  £3.70

HENNESSY XO  £7.95

D E S S E R T S
RHUBARB & BRAMBLE WALNUT 

CRUMBLE (v)  £5.90
Pouring cream, custard or vanilla ice cream

CRÈME BRÛLÉE (v)  £4.95
Shortbread

PEANUT BUTTER CHEESECAKE (v)  £6.15
Milk chocolate & salted caramel ganache

STICKY TOFFEE PUDDING (v)  £5.70
Vanilla ice cream

CHOCOLATE AND BURNT BANANA “SPLIT” (v)  £6.15
Salted caramel sauce, cocoa nibs,  

burnt butter ice cream

GLAZED CLEMENTINE TART (v)  £5.70
Chocolate orange ice cream

TREACLE TART  £5.70
Clotted cream, fresh orange

JUDE’S LUXURY ICE CREAMS & SORBETS (v)  £4.95
Ask server for flavours

TRADITIONAL SCOTTISH CHEESEBOARD  £8.80
Biscuits, honey, grapes, chutney
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B R E A K FA S T  M E N U

Create the perfect start to the day – 
add juice, hot drink and toast to any breakfast for just £4*

Breakfasts 
T H E  L O C H  F Y N E  B R E A K FA S T   £ 8 . 9 5 
Grilled sausage, back bacon, haggis, mushroom, baked beans, beef tomato,  
eggs how you like them, toasted sourdough

T H E  L O C H  M U F F I N   £ 5 . 9 5 
A dish of two halves – smoked haddock & melted cheddar, crispy bacon & poached egg

PA N C A K E S
Fluffy warm American style pancake stack with your choice of either:
B A N A N A ,  C R E A M ,  B LU E B E R R I E S  A N D  M A P L E  S Y RU P   v    £ 5 . 5 0   

C R I S P Y  B A C O N ,  B LU E B E R R I E S  A N D  M A P L E  S Y RU P  B U T T E R   £ 5 . 9 5

L O C H  F Y N E ®  K I P P E R S   £ 7 . 9 5 
With fresh lemon 

 

Avocado
Simply avocado on toasted sourdough (v)  £5.50 

Whole crushed avocado on toasted sourdough with poached eggs (v) or crispy bacon  £6.95 

Whole crushed avocado on toasted sourdough with poached eggs & crispy bacon  £7.95 

Lean & clean – Loch Fyne® smoked salmon, sliced avocado, poached eggs  £7.95 

Avocado, pink grapefruit & fresh chilli (v)  £5.50  
 

Full allergen information is available upon request from a member of staff.
(v) suitable for vegetarians. Fish, poultry and shellfish dishes may contain bones and/or shell. Please be aware that all our dishes are 

prepared in kitchens where nuts and gluten are present, as well as other allergens, therefore we cannot guarantee that any food item is 
completely free from traces of allergens. Our menu descriptions do not list all ingredients. For parties of eight or more a discretionary 

service charge of 10% will be added to the bill. Dishes may vary from those shown, depending on availability. *Excluding children’s dishes.



How do you like your eggs? 
B O I L E D  E G G S  A N D  S O L D I E R S   v    £ 3 . 9 5 
Soft boiled eggs with toasted sourdough soldiers

E G G S  B E N E D I C T   £ 5 . 9 5
Toasted English muffin, crispy bacon, poached eggs & homemade hollandaise sauce

E G G S  F L O R E N T I N E   v    £ 5 . 9 5
Toasted English muffin, wilted spinach, poached eggs & homemade hollandaise sauce

E G G S  R OY A L E   £ 5 . 9 5 
Toasted English muffin, Loch Fyne® smoked salmon, poached eggs, homemade hollandaise sauce

L O B S T E R  B E N E D I C T   £ 1 0 . 9 5
Toasted English muffin, succulent lobster meat, poached eggs, homemade hollandaise sauce

S C R A M B L E D  E G G S   £ 6 . 9 5 
Loch Fyne® smoked salmon

 

Lighter Breakfasts  
S C O T T S  P O R R I D G E   v    £ 2 . 9 5 
With maple syrup or honey

TO A S T E D  S O U R D O U G H   v    £ 1 . 9 5 
With preserves

 

Hot Drinks 
A M E R I C A N O   £ 2 . 5 0   

C A P P U C C I N O ,  L AT T E ,  M O C H A   £ 2 . 9 5   

H O T  C H O C O L AT E   £ 2 . 9 5   

T E A   £ 2 . 2 5   

M A C C H I ATO   £ 2 . 7 5   

E S P R E S S O   £ 2 . 2 5  /  £ 2 . 7 5   
 

Soft Drinks 
O R A N G E  J U I C E   £ 2 . 2 5   

A P P L E  J U I C E   £ 2 . 2 5   

C R A N B E R RY  J U I C E   £ 2 . 2 5   
 




