SR
NI\ Glen Nevis Restaurant&Bar

Main Menu

Starters

Daily Soup 6

Homemade soup served with crusty bread and butter

Scottish Smoked Salmon N

With capers, cracked black pepper, rocket, fresh lemon, dill,
&toasted brioche
Baked Goats Cheese Salad 8.5

Balsamic roast beets, rocket, walnuts, garlic & rosemary croutons

Mains
Glen Nevis Chicken 18

Free range chicken breast stuffed with haggis wrapped in smoked bacon served with
creamy mash, Ben Nevis whisky sauce, and buttered spring greens

Beer Battered Fish & Chips 19

Fresh haddock with Squirrel and Coo beer batter and served with peas, homemade
tartare sauce &fresh lemon

Venison, Redcurrant, & Port Pie 17

Slow cooked with juniper & rosemary, topped with crisp pastry, honey roast carrots &
creamy mash

Pan Roast Salmon Fillet & Chorizo 225

Served with crushed potatos and a smoked paprika and chorizo tomato sauce
Spicy Chickpea & Spinach Curry (Ve) 14

Made with tomato, coconut milk & spices, served with fresh coriander rice
16.5

Lamb haggis, bashed 'neeps, mashed potato & whisky sauce

Scottish Mature Cheddar Mac 'n' Cheese 14

Served with house salad topped with fresh chilli, toasted almonds, & pickled onions.
Upgrade with:
+Bacon 2.00
+Peas 1.00

Haggis, Neeps, & Tatties

+Haggis 2.00
+Garlic Bread 1.50

Sides

Creamy Mashed Potatoes
Skin on Fries
House Green Salad

f4 each

our full allergens menu.

Buttered Spring Greens
Cheddar Mac n’ Cheese

Please state-any dietary requirements when ordering. Our dishes are prepared in areas where allergenic ingredients are present
(including nuts) sowe cannot guarantee that our dishes are 100% free of these ingredients. Please ask a member of our team for_u

Buttermilk Fried Chicken Tenders 8.50
Served with homemade ranch sauce, dill pickles & home pickled red
onion

Harissa Roasted Cauliflower 7

Homemade hummus, fresh coriander, cumin & roast hazelnuts

Calamari 8
Lightly spiced and seasoned, served with garlic aioli & fresh lemon

From the Grill

Steak Frites 17

Chargrilled 70z Scottish grass fed bavette steak, served with fries, & choice of
garlic & parsley butter or peppercorn sauce. Served pink or well done.

120z Tomahawk Pork Steak 21

Thick-cut pork steak, chargrilled on the bone with white beans & chorizo
fricasse *"Please allow 20 minutes for cook time.

Nevis Burger 18

60z scotch beef patty, monterey jack, lettuce, tomato, pickles, house burger
sauce, skin-on fries

Lamb & Mint Burger 18.5

Topped with grilled goats cheese in a beetroot bun, redcurrant jelly and fresh
rocket, skin-on fries

Portobello Mushroom & Halloumi Burger 14

Garlic &thyme grilled portobello mushrooms, grilled halloumi, garlic aioli,
rocket and fresh tomato in beetroot bun, skin-on fries
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