All-Day Menu

Served daily from
12 midday ‘til 9pm

Please also see our blackboard
for any last minute additions

to our current “Specials”
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Starters & Light Bites

Also see our Specials for more choices

Chef’s Soup of the Day (V) £4.50
A generous bowl served with a choice of freshly baked baguette, white or malted bloomer and butter.
The choice changes often, so please ask or see our blackboard for today’s selection, or selections

Baked Brie and Cranberry (V) £5.95
Oven baked Scottish brie, cranberries and a touch of Dijon mustard, topped with a
Brioche and herb crust. Served with toasted baguette slices

Oak Smoked West Coast Salmon £6.45
West Coast salmon, locally cold smoked over oak the traditional way. Served with lemon,
cracked black pepper and a lemon & dill mayonnaise

Haggis Parcel £4.95
Haggis, made by MacSweens of Edinburgh to an old family recipe, wrapped in puff pastry,
and served with neeps, tatties, and a creamy whisky and mustard sauce

Vegetarian Haggis (V) £4.95
The lamb and beef is replaced with red kidney beans, lentils and nuts giving it a slightly crunchy texture. Served with a
creamy whisky & mustard sauce and Hebridean oatcakes

Stornoway Black Pudding £6.25

“The genuine article”. “Charley Barley’s” famous black pudding from the Isle of Lewis, served with

sweet cured bacon and dressed with apple & plum chutney

Venison Pastrami £6.45
Made from wild Highland venison haunch, dry cured and spiced with smoked paprika, black pepper
and coriander. Served with smoked brie, Hebridean oatcakes and redcurrant sauce

Leek and Onion Tartlet £5.25
A crisp pastry tartlet, with a savoury filling of creamed leek, caramelised onion and a hint of nutmeg.
Dressed with tomato chutney

(V) = suitable for vegetarians
A note on allergies
Some of our menu items may contain nuts, seeds and other allergens. There is a small risk that tiny traces of these may be in

any other dish or food served here. We understand the dangers to those with severe allergies. Please ask and we may be able
to help you make an alternative choice.
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The Main Course

Also see our ‘Specials’ for more choices

Aberdeen Angus Beef & Tomato Cheeseburger £11.95
A chargrilled half pound (that’s 227g) burger made with prime Scottish beef and sun dried tomatoes,
topped with salad and Scottish cheddar, and served in a brioche bun with chips
Stack it even higher, but only if you've a healthy appetite, for £1.50 each

Sweet dry cured bacon Stornoway black pudding ~ MacSweens haggis

Sweet Potato and Bean Burger (V) £9.95
Our very own veggie burger, made from sweet potato, five types of beans, mixed nuts,
smoked paprika, cumin and coriander. Topped with salad, Scottish cheddar, harissa mayonnaise and
served with chips

Haggis, Neeps ‘n’ Tatties £9.95
Probably Scotland’s most famous dish. Traditional haggis made by MacSweens of Edinburgh
to an old family recipe, with bashed neeps (turnip/swede) and tatties (potato), and an
onion & red wine gravy

Vegetarian Haggis, Neeps ‘n’ Tatties (V) £9.95
Served the same way as our traditional haggis, this meat-free version, also made by MacSweens,
uses red kidney beans, lentils, vegetables and nuts for a slightly crunchy texture

Sirloin Steak £18.95
80z (227g) of prime Scottish beef chargrilled to your liking and served with mushroom, tomato
and onion rings. Served with chips or potatoes and salad or vegetables
add a creamy whisky & mustard sauce for £1.50

Cajun Salmon £14.95
Pan fried West Coast salmon fillet seasoned with hot Cajun spices, served with cooling sour cream
and a choice of chips or potatoes and salad or vegetables. Alternatively try our jambalaya,
(a spicy rice made with onions, peppers, celery, prawns, and smoky chorizo sausage)

Cajun Chicken £10.95
Pan fried breast of chicken seasoned with hot Cajun spices, served with cooling sour cream and
a choice of chips or potatoes and salad or vegetables. Alternatively try our jambalaya,
(spicy rice made with onions, peppers, celery, prawns, and smoky chorizo sausage)

Fish and Chips £11.95

Haddock coated with seasoned breadcrumbs. Served with chips and peas and our own tartar sauce

Clachaig Chicken £10.95
Gently pan fried breast of chicken coated in oatmeal, with heather honey and wholegrain
mustard sauce. Served with chips or potatoes and salad or vegetables

Smoky Pork & Chorizo Chilli £12.95
Made with diced pork shoulder, chargrilled peppers, and smoked paprika for that extra depth
of flavour. Served with long grain rice in a fried tortilla bowl topped with sour cream

Highland Game Pie £13.95
“A taste of the wild”. Rabbit, venison, pheasant, mallard, partridge and pigeon, cooked with
blackberries, fresh tarragon and juniper berries, and given a final kick with a slug of Botanist,
Islay gin, Served with chips or potatoes and salad or vegetables

Disclaimer:

Daily Special items are produced in
limited quantities made fresh every day;
once they’re gone they’re gone!
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Coffees, Teas
& Hot Chocolate

What better way to finish off your meal.

We use 100% Brazilian Arabica coffee beans in our coffee.

Do you want your own Clachaig Inn mug to take home with you? We have 10 oz and 20 0z mugs, and a
travel mug available.

If you buy any of our mugs we will put a coffee or tea in it for free.

The Coffees Regular Large
Espresso — Single shot of Coffee £1.75 £2.15
Americano - Espresso and Water £1.95 £2.35
Cappuccino - Espresso topped with steamed and frothed milk £2.20 £2.75
Latte — Steamed milk with a shot of Espresso £2.20 £2.75
Mocha - Hot Chocolate with a shot of Espresso £2.20 £2.75

Decaf also available
Want it stronger? Add another shot of Espresso for 40p

Add a flavoured syrup to any Coffee or Hot Chocolate for 40p
(Black Forrest, Caramel, Chocolate Mint, Coconut, Gingerbread, Hazelnut, Orange or Vanilla)

The Teas

Pot of Tea £1.95
Original

Assam

Darjeeling

Earl Grey

Assorted Fruit and Mint Teas

Iced Drinks

Iced Tea — Summer Berry sweetened Iced Tea £2.20
Iced Coffee - Iced White Coffee £2.20
Hot Chocolate £2.20

Made with Italian Dark Chocolate, our hot chocolates are topped with mini marshmallows
and squirty cream and finished off with a dusting of chocolate powder.

Disclaimer:

Daily Special items are produced in
limited quantities made fresh every day;
once they’re gone they’re gone!
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Children’s Menu

Great food we all love

Chef’s Soup of the Day (V)

Served with freshly baked bread & butter
Kid’s size Beef and Tomato Burger

Made with Scottish beef, sun dried tomatoes, and served with Scottish cheddar and chips
Kid’s size Bean Burger (V)

Made with sweet potato, nut, mixed beans and served with Scottish cheddar and chips
Chicken Nuggets

Battered chicken breast, served with chips and beans
Pork Sausages

Served with chips or mash and baked beans or vegetables of the day
Haggis, Neeps ‘n’ Tatties

A child sized portion of the famous Scottish dish
Vegetarian Haggis, Neeps ‘n’ Tatties (V)

The alternative for those who don’t eat meat or just want something different
Macaroni Cheese (V)

Served with chips and salad
Spaghetti Bolognaise

Kid'’s size portion of the Classic

Apple & Blackberry Crumble

Sweetened with heather honey and made with Highland oatmeal. Served with cream or hot custard.

Vanilla Ice Cream
With raspberry sauce

Filled Rolls

Served in a choice of freshly baked baguette, white or malted bloomer

Oak Smoked West Coast Salmon
Locally smoked salmon and mixed salad leaves with a lemon & dill mayonnaise

Ham Salad

Roast ham with mixed leaves, tomato, red onion and spiced tomato chutney on the side

Cheese Salad (V)

Scottish Cheddar cheese, with mixed leaves, tomato, red onion and fruity chutney on the side

Ham and Cheese Salad
Roast ham and Scottish Cheddar, with mixed leaves, tomato, red onion and spiced tomato chutney

Disclaimer:

Daily Special items are produced in
limited quantities made fresh every day;
once they’re gone they’re gone!
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See blackboard for info.

Tasty Puddings.

See our specials board for more scrumptious homemade puddings

Apple & Blackberry Crumble
Sweetened with heather honey and made with Highland oatmeal.
Served with cream or hot custard

Ecclefechan Tart
A rich tart made with mixed fruits, nuts, and plenty of butter.
Served with cream or hot custard

Homemade Sticky Toffee Pudding
Topped with shortbread crumble and served with hot toffee sauce and your choice
of cream or hot custard

Boozy Hot Chocolates.

Hot Chocolate with a kick, but strictly for over 18’s only.

Boozy Hot Chocolates
Our boozy thick Italian dark hot chocolate are pretty much a drinkable dessert they
come topped with mini marshmallows and plenty of squirty cream. Drizzled in chocolate sauce,
sprinkled with crushed Maltesers, and topped off with a sugar curl.

Amaretto — Disaronno & hazelnut syrup
Black Forest — Heering’s cherry liqueur and black forest syrup
Chocolate Orange — Cointreau and orange syrup

Magnum - Magnum whisky cream liqueur and coconut syrup

Whisky & Caramel - Clachaig 5 yr superior blended whisky and caramel syrup

The Clachaig Hot Toddy.

The classic Scottish remedy.
Hot Toddy

A classic Scottish remedy to help you get over your wee cold. Made with our own
Clachaig 5 year old superior blended whisky, honey, cloves, sugar and a slice of lemon.

Disclaimer:

Daily Special items are produced in
limited quantities made fresh every day;
once they’re gone they’re gone!
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