
 

Please speak to a member of staff if you require any information regarding allergens or dietary requirements. 

A gratuity (optional) of 10% of the total is added to all bills.  Please note, all gratuities are paid to our staff in full. 

 

 

 

 

 

Appetizers 

Artisan bread, butter                                                                                                          £5 
Roast bone marrow, tattie scone, parsley                                                                   £8 
Cauliflower fritters, curried mayonnaise                                                                                                                     £5 
Great Glen charcuterie, Arran chutney, pickles                                                      £16 
                                                         
Starters 

Soup of the day            £5.50 

Confit duck Scotch egg, Arms homemade brown sauce                      £8 

Wild Rabbit ballotine, mulligatawny, spinach                                                                   £8 

Scottish smoked salmon, cream cheese, capers, shallots                                        £8 

“Highland Fine Fat Cow cheese” souffle, Arran Tomato Chutney                                   £8 

Hand dived west coast scallop, samphire, black pudding, smoked Kintyre     £9 
 

Mains 

Estate recipe haggis, neeps & tatties                                                                                                 £12 

Loch Etive Sea trout, clams, seaweeds, salmon caviar, black crowdie     £16 

Heritage carrot, roast hispi cabbage, baked potato                                       £12 
Luss Estates venison, salsify, potato, blackberries, moss                                 £16 

Roast Duck, carrot cake, sweet purple potato, white chocolate, coffee                       £16 

Chicken, truffle, bread & butter pudding, pickled cauliflower, cheese crisp    £14 

Fish & chips - Loch Lomond Brewery beer battered haddock; hand cut chips    £14  

Ox and oyster pie, market vegetables          £14  

Grill  

Minced rump steak burger, buttermilk bun, fries        £13 

Venison chorizo burger, buttermilk bun, fries        £14 

Add cheese or bacon £1.50 each 

2 bone Ayrshire pork chop                                                                                            £18 

Bavette of Scotch beef                                                                                                   £18 

8oz Sirloin of Scotch beef           £24 

All served with fries, grilled tomato & mushroom 

 

Sauces  

Whisky sauce £2 Red wine jus £2   Peppercorn £2  Bearnaise £2  Cheese sauce £2 

            

Sides 
Hand cut chips    £4    Honey roast parsnips   £3.50 
Market vegetables   £4   Caesar dressed gem lettuce   £2.50 
 
Desserts 
Sticky toffee pudding, butterscotch sauce, vanilla ice cream      £6 
Baked banana pudding, caramel toffee ice cream       £8 
Clootie dumpling parfait, burnt orange, treacle, hazelnut       £8 

Isle of Mull cheddar & Ecclefechan tart, clotted cream       £9 
Isle of Arran ice cream selection          £5 
To Finish 
Selection of handmade petit fours, freshly ground coffee, or brewed tea     £7.50 
    
        


