LUNCH MENU
Soup of the day, homemade bread & butter (gf without bread, df, v) 6.50
Cullen Skink chowder: smoked haddock, potatoes, leeks, bread & butter (gf) 8.50
Anchorage fish cakes, fresh salad leaves, lemon & herb aioli 13.50
Chef’s pie of the day, mashed potato/chips, fresh, seasonal vegetables 16.50
House pickled local herring roll mops, with bread and butter (gf without bread) 13.50
Zaatar tofu, tabbouleh, shredded red cabbage & houmous bowls (vegan) 11.50
Local creel-caught langoustines, skinny fries, salad & lemon mayonnaise (gf, df) 4 for 13.50 / 8 for 26.00
Trio of salmon; hot-smoked, cold-smoked & poached, mixed leaves, chive creme fraiche (gf, df) 19.50
Scottish mature cheddar macaroni cheese, garlic bread (v) 12.50
Greek style salad, with marinated Tofu, olives, lemon & mint dressing (vegan) 11.50
Line-caught haddock, chips, peas, homemade tartare sauce, lemon (df) 14.50
Lobster – market availability
SANDWICHES
GF, VG breads available

Cold, local smoked salmon with crab remoulade served on open rye 11.50
Steak ciabatta, sundried tomato, rocket leaves, parmesan cheese & truffle oil 10.50
Scottish mature cheddar, spiced pear chutney (v) 9.50
‘Bloody Mary’ open sandwich; beef tomato, with sun dried tomato and olive tapenade, celery salt (vegan) 9.50
Hot filled rolls: egg, bacon, sausage, or Stornoway black pudding add 1.00 for each extra filling 3.50
BURGERS
Classic beef burger (8oz highland beef), salad, tomato & chips 12.50
Chickpea, sweetcorn & coriander burger, salad, tomato & chips (vegan) 12.50
Chicken chipotle burger, tomato relish, salad & chips (df) 12.50
Add cheese, bacon, BBQ sauce, Stornoway black pudding, onion ring, Cajun spice 1.50 each
Sides
Chips 3.00 add cheese / Cajun spice 1.00
Skinny fries/pommes frites 4.00
Sweet potato chips 4.00
Vegetables 3.00
Onion rings 4.00

Today’s homemade bread basket, sea salted butter (GF available) 3.50
Garlic bread 4.00
Small salad 3.50
Olives 4.00
Oatcakes 3.50

All our dishes are made with ingredients which are as local, sustainable and as ethically sourced as we can possibly make them. Shellfish is landed at the pier here in Leverburgh.
For allergen advice please speak to a member of staff who will be happy to help.
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