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N1COS

SEAFOOD & GRILL HOUSE

appetisers and aperitifs

Black and green marinated olives £3.45 Garlic Ciabatta with fresh tomato and basil salsa £3.45
Homemade bread with olive oil and balsamic vinegar £3.45 Kir royale £4.95
starters
Soup of the day served with homemade bread £4.25 Crispy calamari in a pak-choy and chilli salad
Traditional Cullen Skink with a lime dressing £5.95
Creamy smoked haddock and potato soup Wester Ross beetroot smoked salmon
with homemade bread £5.95 with soft boiled egg and baby caper dressing £6.95
North Uist mussels steamed with garlic, white wine Ham hock and wild mushroom terrine
and cream served with fresh bread £6.95 with picadilly of vegetables and melba toast £6.45
vegetarian
Grilled goat cheese crostini served with an oven dried tomato salad Linguine tossed with wild mushrooms, garlic,

starter £5.95, main course £9.95 olive oil and fresh parmesan £10.95
fish and seafood
Fish and chips — Battered fillet of haddock served with Whole pan-fried lemon sole beurre noisette of
hand-cut chips, crushed peas and tartar sauce £10.95 shrimp and caper with steamed broccoli and creamy mash £15.95
Fish pie — Salmon, smoked haddock, king prawn and Pan seared king scallops with pea puree, pancetta wafers,
peas bound with creamy béchamel topped with crispy potatoes and tomato concasse butter £17.95
crispy mashed potatoes £11.95 Chilled shellfish platter for 2. (24h notice required)
North Uist mussels steamed with garlic, white wine Two whole brown crabs, langoustines,
and cream served with fresh bread £12.95 king scallops, oyster and calamari £69.00
grill and meat
Steak and ale pie served with creamy mash 80z Rump steak £13.95
and roast root vegetables £11.95 80z Rib-eye steak £18.95
Traditional Shepherd’s Pie served with roast root vegetables £11.95
Coq au vin All our steaks are Aberdeen Angus and served with hand cut
Chicken breast cooked in red wine with pancetta, chips, grilled tomato and roast garlic

h hallots with h 13.

mushrooms and shallots with creamy mas £13.95 Sauces - Peppercorn or herb & garlic butter £2.50
Highland venison loin carved pink over . i .
braised red cabbage with butternut squash puree Add surf to your steak with grilled garlic prawns £5.95
and honey roast walnuts £17.95
side orders
Hand cut chips £2.95 Seasonal vegetables £3.50
Mixed salad £3.50 Mash potato £2.95
Onion rings £2.95

lunch and early bird menu - 2 course, served every day £9.95
From 12.00pm to 2.00pm and from 5.00pm to 6.30pm

fish and ChipS night every Wednesday Night from 6pm, served with a pint of beer, glass of wine or soft drink - £12.00

friday steak night 8oz Rump Steaks for two with hand cut chips and a bottle of wine - £29.00

live jazz music Every Tuesday night from 9.00pm

www.theinvernessrestaurant.co.uk
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SEAFOOD & GRILL HOUSE

sweets
Brule of the day with brittle shortbread £5.95 Homemade ice cream £4.95
Classic ltalian tiramisu £5.95 Highland cheese selection with apple chutney,
Traditional sticky toffee pudding £5.95 grapes and oatcakes £7.50
Bakewell tart with vanilla pod ice cream £5.95
dessert wines
Muscat de Beaumes de Venise 50ml £4.45 Barbadillo Pedro Ximenez 50ml £4.45
Vin Doux Naturel, very sweet and rich white wine Wonderfully rich sherry with a sweet
Dow’s. Late Bottled Vintage Port 50ml  £4.45 and sumptuous raisin character
Unfiltered - One of the finest Port, produced only
in one of the most exceptional year
d l‘inks Served all day
HOT DRINKS DRAUGHT BEERS
House coffee £2.20 Tennents Lager pint £3.70
Cappuccino £2.60 Budvar pint £4.50
Large capuccino £2.80 Best belhaven pint £3.70
Decaffeinated £2 60 Guinness pint £4.90
Espresso £2.00 Strongbow pint £3.70
Double Espresso £2.60 Real ale pint £3.90
Latte £2.80
Liquour Coffee £6.50
Gaelic - Irish — Baileys — Creole BOTTLED BEERS

Al el £2.80 Miller ® Becks * Budweiser
Fresh milk £1.90 Peroni ® Magners £3.95
Tea £2.00
Herbal teas £2.20

SPIRITS & LIQUEURS

Whisky £3.30
SOFT DRINKS Malt Whisky from £3.30
Mineral water £1.95/£3.95 Gin e Vodka ® Rum e Bacardi ® Martini ¢ Brandy £3.30
Pepsi ® Diet Pepsi ® Irn Bru e Lemonade Drambuie e Cointreau e Tia Maria
Lime & Soda £1.90 Baileys ® Sherry e Port £3.70
Appletise ® J20 ¢ Ginger Beer £2.60
Fruit Juices ¢ Orange
Pineapple ¢ Tomato e Apple £1.90

www.theinvernessrestaurant.co.uk



