
T O  B E G I N

T O  F O L L O W

E N J O Y

T O  S T A R T

M A R I N A  R E S T A U R A N T  D I N N E R  M E N U
Homemade Bread

Scottish butter, olive oil, balsamic
£2 per person - V, VG, GFA, DFA

Marinated Olives, Roasted Red Peppers
(to share) £6 - V, VG, GF, DF

Crispy Haggis Bites
Grain mustard mayonnaise, dressed leaves

£8.50 - DF

All of our dishes are cooked fresh to order using the best of Argyll's larder where possible. We appreciate your patience during busy times and always
endeavour to serve good food as fast as we can. Should you have any dietary requirements please do let a member of our service team know. Should you

have any allergens, please do make the team aware and we will advise suitable options. Menu may be subject to change without prior notice.

Homemade Soup of the Day
Homemade bread, Scottish butter

£7.50 - V, VGA, GFA, DFA

Twice-baked Smoked Haddock
and Cheddar Soufflé

Crispy potatoes, parmesan, leeks
£13

Goats Cheese Mousse
Marinated tomatoes, crisp bread, pesto,

bitter leaves
£10.50 - V, VGA, GFA

Roasted Tarbert Scallops
Cauliflower, black pudding, apple

£15 - GFA

Homemade Focaccia Garlic Bread
Dressed leaves, tomato relish 

£7 - V

Homemade Potato
Gnocchi

Charred aubergine, courgettes,
red pepper sauce, ricotta 

£18 - V, VGA, DFA

South Indian
Vegetable Green Curry
Basmati rice, poppadoms,

roasted cashew
£17 - V, VG, GF, DF

Portavadie
 Fish and Chips 

Battered or breaded, hand cut
chips, crushed peas, tartar sauce

£20 - DF, GFA

E X T R A S  |  £ 2  E A C H

Emmental cheese, blue
cheese, smoked bacon

Slow Cooked Scalpsie
Bay Isle of Bute Lamb

Marinated courgette,
smoked potato mash,

roasted fennel
£28 - GF, DFA

McCaskie's Hand Pressed
Beef Burger

Toasted brioche bun, baby gem,
tomato, homemade
onion relish, fries

£18.50 - DFA

Fish of 
the Day

Potato terrine, green vegetables,
lemon and chive butter sauce

£POA - GF

M A Y  2 5

28 Day Dry Aged 10oz
McCaskie’s Sirloin Steak

Hand-cut chips, confit mushroom,
tomato, peppercorn sauce

£42 - GF, DFA

Argyll Smokery Smoked Salmon
Pickled vegetables, dill horseradish cream, blinis

£13.50 - GFA

Roast Peterhead
Landed Monkfish

Peas, lettuce, smoked potato
mash, mussel velouté

£32 - GF

Beyond Meat
Burger

Toasted burger bun, baby
gem, tomato, homemade onion

relish, fries
£18 - V, VG, DFA

Scottish
Chicken Breast

Braised leeks, broccoli, smoked
potato mash, peppercorn sauce

£20 - GF

Country McCaskie’s Pork Terrine
Celeriac coleslaw, apple, toasted homemade bread 

£9 - DF,  GFA

Argyll Smokery Hot and
Cold Smoked Salmon

Ploughman’s
Coleslaw, boiled egg, pickled

onion, mixed leaf salad,
homemade bread, hot new

potatoes
£28 - DFA, GFA

McCaskie’s Traditional
Ploughman’s

Honey roast ham, pork terrine,
mull cheddar, coleslaw, boiled

egg, homemade bread, mixed leaf
salad, hot new potatoes 

£23 - DFA, GFA

S I D E S

Mixed leaf salad (V, VG)
Beer battered onion rings (V, VG)
Seasonal vegetables (V, VG, GF)

Smoked potato mash (V, GF)
Buttered new potatoes (V, GF, DFA)

Fries (V, VG)

£4.50 each

T O  F I N I S H

S U P P L I E R S

D I E T A R Y  K E Y

Dark Chocolate Delice
Raspberries, pistachio cream

£10 - V, GFA

Sticky Toffee Pudding
Toffee sauce, clotted cream, brandy snap

£10 - V

Artisan Scottish Cheese Selection
Chutney, oatcakes, celery, grapes

£13 - GFA

Matcha Crème Brûlée
Macerated strawberries, shortbread

£10 - V

Selection of House-churned Ice Cream
One, two or three scoops
£3 / £5 / £7 - V, GFA

Breckenridge of Oban - Fruits, Vegetables and Dairy

Alastair Vallance (Glasgow) - Fin Fish

McCaskie’s of Wemyss Bay - Butchers

Prentice Seafood (Tarbert) - Shellfish

Winston Churchill of Argyll - Game

Stronchullin Farm Dunoon - Eggs

Some of our dishes can readily be modified to
suit dietary requirements. Please indicate to
your server your requirements on ordering.

V - Vegetarian
VG - Vegan

GF - Gluten Free
DF - Dairy Free

VA -Vegetarian Option Available
VGA - Vegan Option Available

GFA - Gluten Free Option Available
DFA - Dairy Free Option Available

House-churned Sorbet
Chocolate sauce, oat crumble, meringue

£9 - V, VG, GF, DF

Elderflower Pannacotta
Fresh raspberries, crumble, raspberry sorbet 

£10 - V, VG, GF, DF


