
Our chef recommends
A selection of delicious seasonal dishes can be found on our specials board.

MENU

v Suitable for vegetarians. Dishes may contain fish bones. We prepare all our food in kitchens with products containing gluten and nuts. Our menu
descriptions do not contain all ingredients, so please ask a member of our staff before ordering if concerned about the presence of allergens in our
food. Consuming raw or lightly cooked shellfish may increase your risk of food-borne illness. Kinglas and Bradan Rost are trademarks registered to

Loch Fyne Oysters Limited. For parties of six or more, a 10% discretionary service charge will be added to your bill.

www.lochfyne-restaurants.com

We started life as a small shack selling oysters on Scotland’s West Highland route at the head of Loch Fyne.
We have always been passionate about protecting the environment that brings us the sustainable fish and shellfish we all enjoy
so much. Our seafood is carefully sourced, either from abundant wild stocks or farmed responsibly. 

Appetisers and aperitifs

New Seafood salad £3.25
mussels, prawns, octopus and squid in olive oil

Loch Fyne® single oyster £1.95

Olives £2.95
marinated green and black olives 

with garlic and red peppers 

Basket of bread £1.85

Glass of Prosecco £4.00

Kir Royale £6.50

Starters

New Lobster bisque £6.45
with garlic bread

New Mussel and clam chowder £6.25
with pancetta, potato, parsley and cream 

Prawn cocktail £5.95
with a citrus Marie Rose sauce 

Whitebait £5.05
with lemon mayonnaise 

King prawns £6.45
in hot chilli and garlic oil with 

lemon and herbs 

Scottish smoked beef £5.75
with pancetta, shredded lettuce and

horseradish mayonnaise 

Deep-fried salt and pepper squid £6.35
with chilli and lime, served 

with wasabi mayonnaise 

New The fisherman’s plate £14.65
a sharing starter featuring Loch Fyne®

smoked salmon, Kinglas® fillet and Bradan
Rost® (kiln-roasted salmon fillet), peppered
mackerel pâté, rollmop and sherry herrings,

whitebait and lemon mayonnaise, served with bread

Coarse peppered mackerel pâté £4.85
with scottish oatcakes 

New Duck liver parfait £6.45
with spiced plum chutney and toasted baguette

Mushroom and Camembert bake £5.65
with toasted farmhouse bread, watercress pesto,

button mushrooms and creamy Cornish Camembert v 

Side orders

Chips £2.95

New potatoes £2.95

New Roasted sweet potatoes £2.95

New Samphire £3.45

Spinach with nutmeg £3.25

Green beans and garlic butter £3.25

Salad, mixed or green £2.95

Mains

New Poached Loch Fyne® smoked haddock £12.25
with potato, cabbage and leek mash 

and mustard sauce topped with a 
soft poached egg

New Salmon and king prawn miso £14.25
with mange tout, spring onion, shiitake

mushrooms, chilli, ginger and rice noodles

Fisherman’s pie £10.15
salmon, cod, smoked haddock, prawns

and boiled egg in a béchamel sauce with 
creamy mash and melted cheese

New Fillet of Scottish hake £13.75
pan-fried with samphire, sautéed new

potatoes and parsley sauce

New Whole baked sea bass £15.95
with coriander, chilli and ginger butter,

served on tenderstem broccoli and pak choi

Fish and chips £11.95
line-caught North Atlantic haddock, chips

and fresh minted mushy peas with tartare sauce

New Bouillabaisse £15.85
fish stew with mussels, salmon and king prawns

flavoured with tarragon, coriander and dill

New Pan-fried mussels and squid £12.75
with lemon-ricotta ravioli and a shiitake

mushroom cream sauce

Seafood selection £17.00
grilled salmon, sea bass and king prawn
with seared scallops served with lemon

parsley butter, spinach and new potatoes

Asian- style king prawns and scallops £16.25
pan-seared and served with sautéed mushrooms, 

onions and spinach, fragrant Thai rice 
and chilli jam

Smoked haddock risotto £10.95
with a soft poached egg

Chilled half lobster £15.50
with ginger and lime dressing served with

rocket and chicory salad

Monkfish and prawn Thai green curry £13.25
with coconut milk, ginger and lemongrass

served with fragrant Thai rice and prawn crackers 

New Ravioli duo £10.25
pumpkin and lemon-ricotta ravioli with 

pan-fried shiitake mushrooms, courgettes, 
spinach, chilli and garlic in a cream sauce v

Meat

New Pan-fried breast of Gressingham duck £14.35
with roasted sweet potatoes and a balsamic

and beetroot jus

21-day aged British rib-eye steak £16.45
with garlic mushrooms, chips and peppercorn sauce

add king prawns £19.65

Specialities from the loch...

Our loch specialities are second to none and we have built our
reputation on serving the finest quality shellfish and smoked
salmon available. These starters and main courses are pure, 
simple, classic dishes – the shellfish and platters are perfect 

for sharing.

Loch Fyne® oysters
One £1.95 | Six £10.55 | Dozen £17.55

oysters on ice served with shallot vinegar, 
chilli coriander dressing and Tabasco

Loch Fyne® moules marinières
Starter £6.05 | Main £12.25

mussels with white wine, cream, shallots 
and parsley, served with crusty bread

Loch Fyne® smoked salmon 

Smoked salmon Starter £6.55
with baby capers

Loch Fyne® Kinglas® fillet 
of smoked salmon Starter £6.95

sashimi style, served with 
wasabi and soy sauce

Hot and cold shellfish platters
the chef’s selection of the finest shellfish:

Deluxe lobster and crab platter £59.00
chilled half lobster and whole crab 

Deluxe crab platter £49.00
chilled whole crab 

Both platters typically feature the following
(depending on availability):

Chilled: king prawns, crevettes, smoked
prawns and oysters

Steamed: mussels, clams, langoustines,
crayfish and squid cooked in garlic, shallots

and white wine
Grilled: queen scallops

All served with shallot vinegar, chilli coriander
dressing, mayonnaise and Tabasco sauce

Fyne Dine Set Menu

Two courses plus a side dish 

Available every day until 5pm

£9.95 per person

Please see our separate seasonal menu


