
Today’s Fish Dishes 

 

NB (s) Denotes Starter/Small Plate 

 

Seared Scottish King Scallops 

with spicy chorizo & chilli and a touch of honey (s)(gf) 10.50 

 

Tempura King Prawns 

with lime chilli & tamarind sauce (s)(gf) 8.75 

 

Deep Fried Whitebait 

with tartare sauce (s) 7.50 

 

Lightly Battered Calamari Rings 

with sweet chilli dipping sauce (s)(gf) 7.75 

 

Char-grilled Octopus 

smokey tomato & paprika sauce (s) 7.75 

 

************ 

 

Crayfish & Avocado Salad 

with marie rose sauce (gf) 16.95 

 

Fillet of Black Bream 

with traditional Greek salad (gf) 18.50 

 

Isle of Lewis Mussels 

with white wine, garlic & cream 8.50(s)/17.50(m) 

 

Fillets of Sea Bass  

 with roasted fennel,  sauté new potatoes & harissa and grape butter sauce (gf) 18.95 

 

Fillet of North Atlantic Hake 

 served with sauté new potatoes, 

 leeks & red peppers in a cider cream sauce (gf) 19.50 

 


