Food can define our sense of place and deepen our experience of this wnique
environment. Our menus are shaped by the seasons and by the land and sea
around us, using local ingredients where possible and respecting the ecosystem

we work withim.

A la Carte Menu

Available Monday-saturday
An offering of Locally sourced seafood, fish, ment and vegetarian/vegan dishes,
freshly prepaved at SEAcroft. A deliclous selection of starters, mains and
desserts.

Sharing Platters

Available seven days a week
Hebridean seafood platter showeasing the best of Scottish produce.
ultbmate surf § Turt.

SEAcroft Sunday Roasts

Available sunday
2 or = course traditional roast dinners using croft sourced produce.

AlL veeals ave freshly prepared and should be booked by 10.00am.

Our menus are designed as complete meals. Stavters and desserts ave available when ordered with a
matn course



Starters

- All starters ave sevveo with sliced sourdough § butter -

Soup of the day (vVegan available)
Fres)nLg pr@pmed, seasonal and wholesone.

Hot Swmoked Salmown

oakr, hickory & peat smoked salmon on baby salad, with French vinaigrette.

Swmoked Venison Sausage
Home-smoked using local peat § oak, served chilled with salad Leaves and
spleed sweet chutney.

Scallops
Three Local scallops sautéed in garlic butter, presented in half shells.

Mussels
Hebridean mussels cooked in garlic, cream § white wine.

Savoury Pear
Baked pear and blue cheese with a pistachio, walnut § Amaretto crumlb.

Balik salmon
rRoyal Fillet of Lightly smoked salmon with creme fratche and Lemon.

£8.50

£9.50

£9,50

£19,50

£9.50

£9.50

£18,00
for one

£32,00
for two



Main Meals

- ALl main courses ave served with seasonal vegetables and your chotee of potato,

unless specified * -

- Potato Gratin — Mashed Potatoes - New Potatoes - Thick Cut Chips -

Seafood

wWhole Lobster
Locattg Landed Ulg Lobster, cooked until tender and served with Lemon
buttey.

Minech Langoustines
Pot caught and sustainably harvested, cooked in garlic, butter and olive otl
with lemwon § black pepper.

Hallbut Steak
Grilled halibut with capers on charved courgette.

Baked cod
Herb crusted cod baked with olive oil, dill and black pepper.

Moules-Frites
Mussels in garlic, cream anol white wine, served with Fremch fries*.

Swoked Seaftood Chowder
Smoked haddocke, mussels and Atlantic pProwns LA O crea my Liquor, served
with sourdough*.

£45.00

£39.50

£37.50

£33,50

£29.50

£31.50



vegetarian § vegan

Carvot Wellington (Vegan) £32.00
Chuniey roast carvots and herbs with a ginger and orange spieed
marmalade, baked tn puff pastry and served with a vegan gravy.

Butternut Gobt Dhansak (Vegan) £30,00
Medivm curry served with rice and sides of a vegetable samosna and chickpen
shawarma and cauliflower bhajl croquette.*

Mixed Bean Chilll (Vegan)

£30,00
Beans, tomatoes, onlons and sweetcorn Ln a rich chilll with davie chocolate,
served with basmatl vice*.
Meat

Fillet Steak £41.50
28 day aged Scoteh beef, cooked for tenderness and served with a café de
Pavls butter.
Lamb Rack - Scottish Fremeh trim
Prime Scottish Lamb baked with garlic and rosemary - half rack £38.50

- whole rack £4F.50
Chicken Tarragon £20.00

Free-range chicken with white wine, cream and tarragon velouté.



Sharing Platters

- Available 7 days a week -

Luxury Hebridean Seafood Platter - £115

- A cewtrepiece to shave -

Langoustines, home hot-smoked salmown, cold smoked salmon, white crab ment
and Hebridean potted crab. Served with Light lemon mayonnaise, home-grown
salad and a Loat of fresh brend.

Treat yourself § adol a whole Lobster for £40.

(This platter can also be left in the vefrigerator in your room at SEAcroft ready) for when You
return from exploring or as a takeaway).)

The Ultbmate Surf § Turf - £115

- The best of Hebridean land § sea to share -

A 1.1Rg Tomahawk steak served with a pepper sauce, whole Lobster, chuniry chips
and roasted tomatoes.

Swwtag Roasts

2 COUYSES £4F.50

3 couUrses £53

Cholcee of soup of the day, hot smoked salmon, venison sausage, savoury pear,
mussels or scallops (£€ supplement)

28 day matured Scoteh beef, pork, Lamb, free-range chicken or Carvot Wellington,
served with all the trimmings.

Upgrade to 28 day wmatured, bone tn rib roast (£9 extra per person)

Where possible, we ask that a minlmum of two people order the smme meat as we
will voast a joint or whole bivd for you.

Select from our full range of desserts (additional ice cream £3, cheese plate £5
sz/qspLemeWc) )



Desserts

Dessert wine
A sweet dessert wine full of fresh, gropy flavours (225ml).

Apple Pie (Vegan)
Deep filled apple pie served with vegan cream or double cream.

ndividual Choeolate Tart

SLUQM chocolate L all-butter pas’c@, served chilled with double cream.

Salted carawmel cake (Vegan)
Rich and indulgent, served with vegan creavn or dowble cream.

Hebridean Affogato
vawnllla tee cream with Lavazza vistretto ano Tia Mavia!

individual Lemon Tart
Lemon custard tarvt with double cream.

Lemon Sorbet
Zingy sorbet with Limoncello.

Add vanllla tee cream to any dessert.

Cheese Plate

A selection of three chieeses, served with chutney and oateakes

Adfter Dluner Drinks

Ligueur Coffee

Whisky, Brandy, Tia Maria, Drambule or Amaretto infused with espresso

coffee § topped with whipped Chantilly cream.

Fresh Coffee or Organic Tea
(on the house for restdent guests)

£9.50
Per glass

£9.50

£9,50

£9,50

£9.50

£9.50

£9.50

£3.00

£12,50

£9,50

£3,50



