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FESTIVE EVENING MENU 

 

Every  n ight  f rom  5 :30pm- 9:30pm 

Ava i lable  throughou t  Dec ember  up  un t i l  th e 24th  

L imi ted  group  ava i lab i l i t y  on  Saturdays  

 

3  C o u r s e s  £ 1 9 . 9 5  

 

STARTERS 

SOUP OF THE DAY  
Homemade bread ro l l  

 
FRIED HALLOUMI STICKS (v)  

Lebanes e Ch ees e,  Panko Bread Crumbs ,  Green C hi l l i  D ip  
 

PRESSED CHICKEN AND WILD MUSHROOM TERRINE  
Caramel ised  Onion Re l i sh  and Cr i sp Sa lad  Leaves  

 

SMOKED MACKEREL AND HORSERADISH PATE  
Cr isp Sa lad ,  Min i  Ar ran  Oa tcakes  

 

MAINS 

ROAST TURKEY 
Roast  Turkey Breast ,  Le g Roulade wi th  Sage &  Onio n Stuf f ing  Wrapped  in  Ser rano Ham,  Roast  

Pota toes ,  Seasona l  Ve g ta bles ,  P igs  n  B lanke ts ,  Tur key Gravy  

 
8oz SCOTCH SIRLOIN STEAK (£8 SUPPLEMENT)  

Fla t  Cap Mushroom,  V ine  Cher ry  Tomatoes ,  S teakhouse Chips ,  Pep per  Sauce  

 
BAKED FILLET OF SCOTTISH SALMON 

Tender  s tem Broccol i ,  P i l a f  R ice and Ho l landa ise S auce  
 

BUTTERNUT SQUASH RISOTTO  (v)  
Chunks  of  Squash ,  Shaved  Parmesan &  Herb Oi l  

 
 

DESSERTS 

TRADITIONAL CHRISTMAS PUDDING  
Brandy Sauce  

 
WALNUT CHOCOLATE BROWNIE (v)  (n)  

Homemade C innamon Ice - Cream  

 
SELECTION OF SCOTTISH CHEESES  

Arran Caramel i sed  Onion Rel i sh  and Ar ran Min i  Oatcake s  

 
SELECTION OF SORBETS  

Choose f rom Pass ion Fru i t ,  B lackcur rant  or  Lemon S orbet  

 

 

SIDES 

FRENCH FRIES       £3 ROAST POTATOES       £2 ROAST VEGETABLES       £2 

 

 

(v) Denotes vegetarian dishes. (gf) Denotes gluten free dishes. We cannot guarantee that any products on this menu are totally free from nuts or derivatives and that fish products are free from all bones. Consuming raw or 

undercooked meats & shellfish may increase your risk of food borne illness. Some of our selected cheeses may also be made from unpasteurised milk, please ask your waiter for details. Any queries, please do not hesitate 

to ask a member of the team. Prices are inclusive of VAT 

 



 
FESTIVE LUNCH MENU 

 

Every  day f rom 12 pm -3p m  

Ava i lable  throughou t  Dec ember  up  un t i l  th e 24th  

L imi ted  group  ava i lab i l i t y  on  Saturdays  

 

3  C o u r s e s  £ 1 9 . 9 5  |  2  C o u r s e s  £ 1 5 . 9 5   

 

STARTERS 

SOUP OF THE DAY £4.95  
Homemade Bread Rol l  

 

SMOKED MACKEREL AND HORSERADISH PATE  £5.95 
Cr isp Sa lad ,  Min i  Ar ran  Oa tcakes  

 

HAGGIS BON BON’S £4.95  
Cr isp Sa lad  Leaves ,  Who l egra in  Mustard  Mayo  

 

FRIED  HALLOUMI STICKS (v)  £5.40  
Lebanes e Ch ees e,  Panko Bread Crumbs ,  Green C hi l l i  D ip  

 
GREEK SALAD (v)  £5.95  

Let tuce ,  Tomatoes ,  Cucu mber ,  O n ion ,  Fe ta  Ch ees e  and B lack  Ol ives  
 

 

MAINS 

ROAST TURKEY  £12.95 
Roast  Turkey Breast ,  Le g Roulade wi th  Sage &  on io n Stuf f ing  Wrapped  in  Ser rano Ham,  Roast  

Pota toes ,  Seasona l  Ve ge tables ,  P igs  n  B lankets ,  Tu rkey Gravy  

 
BAKED FILLET OF SCOTTISH SALMON  £13.95 

Tender  s tem Broccol i ,  P i l a f  R ice and Ho l landa ise S auce  
 

BUTTERNUT SQUASH RISOTTO (v)  £10.95  
Chunks  of  Squash ,  Shaved  Parmesan &  Herb Oi l  

 

FRESH LOCAL HADDOCK AND CHIPS £11.95  
Mushy Peas  and Tar ta re  S auce 

 

MOUSSAKA (ve)  £10.95  
Auber gine,  Tomato ,  Pu y L ent i l ,  Caul i f lo wer  Sauce w i th  Cr i sp Sa lad  and Home made Vegan Bread  

 

 
 

DESSERTS 

TRADITIONAL CHRISTMAS PUDDING  £4.95 
Brandy Sauce  

 
WALNUT CHOCOLATE BROWNIE (v)  (n)  £4.50  

Homemade C innamon Ice - Cream  

 
TRIO OF SORBETS (ve)  £4.95  

Selec t ion  o f  Pass ion Fru i t ,  Lemon and B lackcur rant  Sorbet  
 

SIDES 

FRENCH FRIES       £3 ROAST POTATOES       £2 ROAST VEGETABLES       £2 

 

 

(v) Denotes vegetarian dishes. (gf) Denotes gluten free dishes. We cannot guarantee that any products on this menu are totally free from nuts or derivatives and that fish products are free from all bones. Consuming raw or 

undercooked meats & shellfish may increase your risk of food borne illness. Some of our selected cheeses may also be made from unpasteurised milk, please ask your waiter for details. Any queries, please do not hesitate 

to ask a member of the team. Prices are inclusive of VAT 

 



 
 

HOGMANAY GALA DINNER  
 

Jo in  us  a t  our  Ho gmanay Ga la  on the 31s t  D ecembe r  2019 .  En jo y a  6 -course s et  m enu wi th  l i ve  

mus ic  enter ta inment  and v iews  of  th e harbour  to  br ing in  th e b el ls .  

 

6  C o u r s e s  £ 4 9 . 9 5  

 

 

COURSE 1 

WILD MUSHROOM AND TRUFFLE ARANCINI(v)  

Smal l  R isotto  Ba l ls  D eep - Fr ied  in  Panko Breadcrumbs  

 

 

COURSE 2 

PRESSED SMOKED SALMON  
Di l l  and  Horserad ish ,  Cav ia r  and Tomato  Dress ing  

 

 

COURSE 3 

VELOUTÉ OF JERUSALEM ARTICHOKE(v)  

Rich and Creamy Soup of  Jerusa lem Ar t ichoke  
 

 

COURSE 4 

SADDLE OF PERTHSHIRE VENISON  
Parsn ip  Puree,  Pota to  Fon dant ,  Roasted  F i g  and Tar ragon Jus  

 

 

COURSE 5 

POMEGRANATE SORBET (ve)  
Pala te C leanser  o f  Home made Pomegranate Sorb e t  

 

 

COURSE 6 

TRADITIONAL LAYERED CRANACHAN  
Homemade Shor tbr ead  

  

 

 

 

 

 

 

 
(v) Denotes vegetarian dishes. (gf) Denotes gluten free dishes. We cannot guarantee that any products on this menu are totally free from nuts or derivatives and that fish products are free from all bones. Consuming raw or 

undercooked meats & shellfish may increase your risk of food borne illness. Some of our selected cheeses may also be made from unpasteurised milk, please ask your waiter for details. Any queries, please do not hesitate 

to ask a member of the team. Prices are inclusive of VAT 

 



 
HOGMANAY 2020 

 

 

 

JOIN US TO CELEBRATE HOGMANAY IN STYLE!  

 

Join us at  our Hogmanay Gala on the 31 s t  December 2019.  Enjoy a 6-course set  
menu, £49.95pp with v iews of the harbour  to bring in the bells.  Enjoy the New year  
f i reworks in the Count  down to 2020.  This is  a l imi ted space event .  Early bookings 
advised;  advance payment  required to secure booking.  
 

 
GIFT CERTIFICATES 

 

GIVE THE GIFT OF THE PERLE EXPERIENCE THIS CHRISTMAS  

 
 

We understand how important  i t  is to look after your wellbeing and what  better  
way to recuperate than by escaping to a luxury break in Scotland.   

 
Exclusive gi fts now available to purchase onl ine at  

https://perlehotels.com/oban/perle -oban-gift-vouchers  
 
 

 
 

BOOKING DETAILS  
 

£10 Non-refundable deposit  required to secure al l  Christmas bookings.  

 
All  bookings after  31st  October must  be paid in ful l  at  the t ime of  booking.  F inal  
balance and pre-orders must  be received  7 days pr ior  to the booking .  Please note 
ful l  balance is  non-refundable and non-transferable.  A d iscret ionary serv ice 
charge of 10% wil l  be added to part ies of 6 or over.  Please make us aware of any 
dietary requirements when booking and inform your server on arr ival .   

 
For  reservat ions please stay@perleoban.co.uk  or cal l  our team on 01631  700 301   

 
Open every day unt i l  23rd  December 2019.    

 

 

 

 
 

Perle  Oban Hotel ,  Stat ion Square,  Oban,  PA34 5RT  

 stay@perleoban.com  |  01631 700 301   

https://perlehotels.com/oban/perle-oban-gift-vouchers/
mailto:stay@perleoban.co.uk
mailto:stay@perleoban.com

