
Light Bites

Soup of  the Day ~ home-made bread (V/VG)  £7.50

Fearann Eilean Iarmain Venison Scotch Egg ~ salad leaves, honey & wholegrain  £11.95
mustard dressing  (GF available)

Fearann Eilean Iarmain Venison Filo Pastry Parcel ~ salad leaves, onion pickle  £11.95

Mildly Spiced Haggis, Spinach & Potato Bon Bons ~ mango chutney  £9.50
dressing (GF available)  

Tattie Scone Pulled Pork ‘Nachos’ ~ pineapple & chilli sauce, grated cheese, spring onion  £12.50

Chickpea, Tofu & Sweetcorn Fritter ~ coconut & tahini dressing (V/VG/GF)  £8.50

Local Sustainably Caught Shellfish (See Specials Board)

Bigger Bites

Crumbed Garlic Butter Chicken Breast ~ oven-baked jacket potato, side salad (GF available)  £25.95

Fearann Eilean Iarmain Venison Burger ~ cheddar cheese, relish, hand-cut chips, coleslaw  £18.50

Monkfish Scampi ~ minted mushy peas, hand-cut chips (GF available)  £23.00

Beer Battered Haddock ~ hand-cut chips, peas, tartare sauce (GF available)  £18.00

Rump Steak Baguette  ~ caramelised onion, rocket salad, Scottish cheddar cheese,  £16.95
coleslaw, hand-cut chips

Sides

Home Made Bread  £1.50 Portion of  Hand-Cut Chips £5.00

Summer Vegetable Medley £4.50 Side Salad £4.50

Coleslaw £2.50 Garlic Bread £3.50

A discretionary 10% service charge will be added to your 
bill. Should you wish for this to be removed, please ask 
one of  the team and this will be taken care of.

Thank you for choosing to dine with us at Hotel Eilean Iarmain. 

Our dishes have been chosen to offer a “Highland” experience including venison from the 
estate and local fish and seafood from the surrounding waters.

Please see our Specials for our selection of  tasty daily dishes.

A Taste of  Eilean Iarmain
Lunch Menu

“Nuair nochd mi ri Eilean Dhiarmaid dh’fhalbh na strìochan às mo mhala.”
“When I reached Eilean Iarmain the furrows left my brow”

Màiri Mhòr nan Òran 1821-1898 ~ Isle of  Skye bardess and poet.



Puddings

Raspberry & White Chocolate Cheesecake £9.50

Crème Brûlée ~ Scottish shortbread  £9.50

Sticky Toffee Pudding ~ toffee sauce, vanilla ice-cream  £9.50

Coconut & Raisin Rice Pudding ~ flaked almonds (VG/V/GF)  £9.50

Chocolate & Gaelic Whisky Mousse ~ fruits of  the forest  £9.95

Scottish Cheeses ~ oatcakes, chutney, grapes (GF available)  £15.00

 Hebridean Blue Cheese ~ Isle of  Mull
 Connage Clava Brie ~ Ardersier
 Dark Smoked Cheddar ~ Orkney

Dessert Wine

Sauternes, Château Delmond, Bordeaux, France. 50ml £7.50
A subtle melange of  apricot, honey and peach with bright citrus peel. Bottle £38.00

Gaelic Whiskies (25ml)

Tè Bheag £4.70
MacNaMara Classic £4.50  
MacNaMara Madeira / Rum / Port £4.80
Poit Dhubh 8 Year Old £5.70
Poit Dhubh 12 Year Old £6.80
Poit Dhubh 21 Year Old £8.25 

Coffees & Teas

Espresso £2.70 Mocha £3.95
Americano £2.95 Hot Chocolate £3.00
De-Caf  Coffee £2.70 
Macchiato £3.25 Breakfast Tea £2.50
Flat White £3.75 De-Caf  Tea £2.50
Cappuccino £3.75 Herbal Teas £2.80
Latte £3.75

A discretionary 10% service charge will be added to your 
bill. Should you wish for this to be removed, please ask 
one of  the team and this will be taken care of.

“Nuair nochd mi ri Eilean Dhiarmaid dh’fhalbh na strìochan às mo mhala.”
“When I reached Eilean Iarmain the furrows left my brow”

Màiri Mhòr nan Òran 1821-1898 ~ Isle of  Skye bardess and poet.

Enjoy an award-winning Gaelic Whisky with your 
dessert - a good tradition and a sensory experience!
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