THE WATERFRONT RESTAURANT

@
THE ROYAL HOTEL
TO START

Hand dived Scallops £16.95
Pan fried w” local Stornoway black pudding & celeriac.
Ullapool smoked salmon & rocket salad £12.95
Hot smoked w” capers & shallots.
Ham hock terrine £11.95
Swede rémoulade & oaties.
Cullen skink £12.95
Traditional smoked haddock chowder w” crusty bread.
Roasted vegetable & couscous salad £9.95
Seasonal roasted veg coated in a harissa dressing.
Soup of the day £7.95
Served with crusty bread.

TO FOLLOW
Aberdeen Angus dry aged Rib eye steak £31.95
Top end Scottish beef w” beef tomato, roasted shallots & home cut chips.
Homemade premium scotch beef burger £18.95
Served in a brioche bun w” home cut chips, relish & coleslaw.
Fish & Chips £19.95
North Atlantic battered haddock, home cut chips, mushy peas & tartare sauce.
Risotto £16.95
Butternut squash, chestnut & sage.
Wild Hake fillet £21.95
Pan roasted w” soft herb risotto & a tomato & caper dressing.
Chicken Supreme £18.95
Seasonal mini potatoes, seasonal veg & Dijon sauce.
Highland venison casserole £22.95
Served w” potato puree & tenderstem broccoli.

TO FINISH

Sticky toffee pudding £8.95
Homemade Scottish classic w” toffee sauce & vanilla dairy ice cream.
Warm chocolate brownie £8.95
Homemade secret recipe indulgence w” Vanilla dairy ice cream.
Trio of Scottish dairy ice cream £8.95
Vanilla, strawberry, raspberry ripple, chocolate & salted caramel.
Scottish cheese board £13.95

Selection of cheese w” chutney & oaties.

Please inform our team of any dietary requirements or allergens you may have. We use nuts & all 14 main allergens in our
kitchens and can therefore not be 100% clear but do take the utmost care in preparation of each dish we produce.
A discretionary 10% service charge will be added to your bill.



