SNACKS
Short rib fritto misto, bone marrow & horseradish aioli

£7

Hand dived Sconser scallop ceviche,
lime tequila, radish, avocado, shallot (gf)

£10.50

Pulled pork spring roll
pickled cabbage & beetroot, beetroot ketchup

£7

Spanish Olives,
broad bean & chilli hummus, corn tortillas (v) (gf)

£6.95

Pork crackling, apple sauce (gf)

£3.50

Isle of Mull Cheddar & Skye Ale Fondue,
crispy flat breads

£6.50

Artisan bread, black garlic butter (vg)

£3.50

Soup of the day, artisan bread & Orkney butter (vg)

£5.95

Seafood sharer:
smoked mussels, herring, crab,
potted shrimp, cured salmon, artisan bread
(gf available)

GRILL

£19

SIDES

INCLUDES YOUR CHOICE OF 3 SIDES

Our steaks are from Scottish assured farms and are all from
grass fed cows. Our butcher Stewart at Lochaber Larder
specially selects the best cuts, and ages and butchers them to
our own requirements.
800g Cote de Boeuf for2

£70

200g Fillet

£36

250g Ribeye

£35

250g Sirloin

£33

200g Bavette

£17

Spatchcock Whole Spring Chicken
Preserved lemon & honey marinade

£19

Scottish Lamb Barnsley Chop
ras el hanout marinade

£23

Whole Monkfish Tail on the bone
fennel & lemon cured

£24

Watermelon (v)

£13

Tofu (soy, rice wine vinegar marinade) (v)

£13

Heritage carrots, carrot puree, Katy Rodger’s yogurt, sumac, mint
& garlic butter, sticky seeds (vg) (gf)
Slow roast heirloom tomatoes, Cainsmore goats’ cheese & rocket
pesto (vg) (gf)
Miso glazed Roscoff onions, sauté wild mushrooms (vegetarian)
Hand cut chips (v) (gf)
Tempura broccoli, pickled shallot, toasted pumpkin seeds, chive
+ garlic salsa (v)
Corn on the cob, hazelnut crust, marmite butter (vg) (gf)
Mashed potatoes, crispy bacon, sour cream, pickled red onion,
parsley (gf)
Grilled flatbread with anchovy & garlic butter
Baby gem wedge salad, peas, broad beans, baby onions, chilli
mint dressing (v) (gf)
Spiced aubergine, pickled red cabbage, cucumber raita (v) (gf)

Additional sides all at £4 each

TOPPINGS

SAUCES
Onion ash bearnaise

£3.50

Brandy & peppercorn

£3.50

Brown shrimp borderlaise

£4.50

Thyme & smoked chili butter (gf)

£2

Anchovy & garlic butter (gf)

£2

Café Paris butter (gf)

£2

Charred prawn, seaweed, sesame butter (gf)

£2

King prawn chermoula (gf)

£5

Seared hand dived scallop (gf)

£9

Fried egg (gf)

£1.50

DESSERTS
Arran dairy ice cream selection,
hazelnut & raw chocolate tuille

£4.95

Perthshire raspberry & oatmeal cookie,
fudge cranachan, raspberry ripple ice cream

£7.50

Coconut & lime iced parfait,
mango & rum salsa, burnt meringue

@chargrillrestaurant

£7.50

Talisker whisky & marmalade cake,
sweet Katy Roger’s crème fraiche,
pine nut & golden raisin syrup

£7.50

Selection of Scottish cheeses,
fruit chutney, fruit & walnut bread, quince

£10

v=vegan, vg=vegetarian, gf= gluten free

