
CRUACHAN
L  O  D  G  E

N o r t h  W e s t  H i g h l a n d s  
S c o t l a n d

STARTERS
Crab Cakes with roast balsamic tomatoes.

Garden Vegetable Quiche served with salad leaves, tossed in an orange and 
grain mustard dressing.

MAINS
Lochinver Langoustine salad served with dips.

Slow Cooked Loin of Moray, free range pork in white wine infused with fennel 
seeds, served with roast peaches and green peppers.

PUDDINGS
Soft Fruit Gratin, soft summer fruits with a rich, white chocolate sauce finished 

with caramelised sugar.

Blackcurrant and Mint Pie, local blackcurrants with a hint of soft mint 
encased in a short crust pastry.

£25 for 3 courses

Summer Sample Menu


