DINNER MENWK
©.30pMm — 8.00pm
Mow - Sat
Closed Sun

To begin
Scoteh Broth
£2.95
A Scottlsh family favourite made from
barley, carvots, turnips, leeks and peas.

Basket of garlic Mushrooms
£3.50
Sautéed mushrooms tn a creamy garlic
and chive sauce served tn a filo pastry.

qateau of Swoked Salbmon
£4.50
Aw oateake layered with diced smoked
salmown, onlons, capers and red pepper
topped with cream cheese.

Melown, Rocket § Parma Hawm Salad
£3.95
A refreshing salad with a
yoghurt and ginger dressing.

skokodkeskok

Fish dishes
grilled Sole with Chive § Lemon Butter
£9.50
Sole fillets stmply cooked
to retain thelr flavour.

Roasted cod with chorizo
£9.50
The spiey sausage blends well with the
cod and Ls served on wilted greens.

Salmown with Paprzil%a g Prawns
£9.50
Flnest Scottish salmown toppeot with a

prawwn, paprika and crime fratche sauce,

Meat dishes
Beef Bourgulgnon
£9.50
A classic beef casserole cookeot with
root vegetables and red wine

Grilled Pork Chop
£8.50
Served on a bed of creamy
cabbage and bacon

Breast of chicken
£9.50
Pan frieo with a light cream,
mushroom and sherry sauce.

vegetarian
Choux Rings with sweet Potato & Leek

£8.00
A touch of stilton makes this a tasty
vegetarian wmeal that appeals to
everybody,.

Sweets £4.25

Bread § Butter Pudding
A house spectality fintshed with a
drizzle of Batleys lrish Cream

Cranachan
Sweet raspberries and Glayva whisky
liquenr Lo 56}/801 with heather honey
anol oatweal flavoured creamn.

Puff candy Meringue
lce cream filled weringue topped with
puff candy and chocolate sauce.

stmwbewg Shorteake
Shortbread and strawberries
sandwiched together with whipped
cream and marseapone



cafetierve coffee

Swooth medivum blend...

Avrabica decaffelnated...

£1.95
Tea Scottish blend...
Earl Grey...
Decaffeinated. ..
Peppermint...
qreen
£1.50
Soft drinks
Coke/diet coke £1.30
Lemonade £1.30
lrn Bru £1.20
Glnoger beer £1.50
Appletise £1.70
Orange juice £1.00
Grapefrult julce £1.00

Sparkling water 75 cl £2.75

rRelax and Let us look after you tn our
highly recommended restaurant. Our
menu showeases the very best of Seottish
produce cooked to order with bmagination
and flatr, we feel there s something to
sult every palate.
Mary Ls a fully trained chef with many
years experience in hotel and restaurants
n Scotland, she “loves to cook” andl

many PeopLe who “love to eat” return year

after year.

unfortunately we are unable to provide
wines and sp’w’uts with your meeal but you
ave welcome to

Bring Your Own,

Booking essemtinl.

John § Mary Macrae

—
—

Ellean Donan
Guesthouse and restaurant
14 Market st
Ullapool
Ross Shire
(V26 2XE
01854 o12524

web www.uLLapooLMoLLdags.aom

emmLLjohw@uLLapooLhoLLda Ys.com

Wil available in all rooms


http://www.ullapoolholidays.com/
mailto:john@ullapoolholidays.com
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