The Lodge Kitchen & Bar
To Begin

£

Homemade soup of the day, warm Argyll bread, Scottish butter

4.50

Crispy haggis bon bons, Arran mustard mayonnaise

6.00

Prawn and crayfish cocktail, Marie rose, little gem, Melba toast

8.50

Goat cheese and red onion tart, rocket salad, balsamic glaze

7.00

Marinated olives, roasted red peppers to share

3.00

BBQ Macintyre of Bute pork belly, red cabbage coleslaw, apple sauce

7.00

Chicken liver parfait, salad, house chutney, Arran oatcakes

6.00

Mezze and flatbreads, romesco, tapenade, hummus

7.00

Bread board, Scottish butter, olive oil, balsamic

1.50

Mains
Breaded or battered fish and chips, mushy peas, tartar sauce

14.00

Slow cooked blade of Scottish beef, creamed potato, seasonal vegetables

16.00

McIntyre of Bute hand pressed burger, cheese, tomato chutney, chips

13.00

Spinach and ricotta tortellini, roasted pepper and tomato sauce (v)

13.00

McIntyre of Bute gammon steak, fried hen’s egg, chips, mustard mayonnaise

13.00

Argyll Smokery seafood, chef’s selection with lemon aioli, pickles, potato salad,
bread and butter

14.50

Oven roasted vegetable lasagne, garlic bread, dressed mixed salad (v)

13.00

Thai green chicken curry, coriander rice, prawn crackers

13.00

Sides
Beer battered onion rings/chips/garlic bread/mixed salad

3.00

To Finish
Vanilla pannacotta, strawberry sorbet

5.50

Chocolate Sundae, brownie, chocolate sauce

5.50

Sticky toffee pudding, butterscotch sauce, vanilla bean ice cream

5.50

Artisan Scottish cheese selection, chutney, oatcakes

9.00

Selection of ice cream

4.50

one scoop £2 / two scoops £3 / three scoops

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 endeavor 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.

