
  
Starters 

Roasted Lentil Soup 
With organic bloomer bread  3.95 
Loch Nevis Langoustine Plate 

Over Market Fresh Salad with Marie Rose sauce 11.95 
Gressingham Duck & Fig Parfait 

With Market Fresh Garden Salad & Balsamic Reduction 4.95 
 

Main Courses 
 

Highland Cattle & Game Casserole  
Pheasant, Venison & Pigeon  Braised with Diced Highland Beef in a Skye Blaven Ale 

 & Fairtrade Shiraz with Local Root Vegetables & Buttered New Potatoes 8.95 
 

Old Forge Signature Chilled Seafood Platter 
Loch Nevis Langoustines, Poached Mallaig Haddock, Oak Smoked Scottish Salmon 

& Trout with Roll Mop Herring, Peppered Smoked Mackerel with Buttered New 
Potatoes & Market Fresh Salad served with Marie Rose Sauce 28.00 

 
Grilled Mallaig Haddock Provencal 

Presented over Bashed New Potatoes with a Sun Blush Tomato &  
Snipped Chive Sauce with Herb & Citrus Oil 11.95 

 
Haggis Tatties & Neep’s 

Served with an Arran Coarse Grain Mustard & Bowmore Malt Whisky Sauce 7.95 
 

Poached Wild Scottish Salmon in Nettle Tea 
Marinated in a Nettle & Mint Tea then Poached in a Nettle & Pinot Grigio Court Bouillon 

Served over Buttered New Potatoes with a Citrus & Local Herb Butter 11.95  
 

Venison Chilli & Dark Chocolate Sausages Lyonnais 
Grilled then finished in Skye Red Cullin Ale & Onion Sauce set over Mash 7.95 

 
Aberdeen Angus 8oz Sirloin Garni 

Char Grilled & Set over Mash with Grilled Tomato & Sautéed Mushrooms 15.95 
 

Pan Seared Hand Dived Arisaig Scallops 
With Serrano Ham & Black Pudding over a Warm Potato Market Salad 15.95 

 
Loch Nevis Langoustine Chilled Platter 

Over Market Fresh Garden salad with Buttered New Potatoes & Marie Rose sauce 19.95 
 

Braised Chicken & Leek Au Poirve 
Bacon wrapped Chicken Breast Grilled and Served in a Leek & Cracked Black Peppercorn 

& White Wine Sauce Flamed in Brandy & Finished with Cream over Mash 9.95 
 
 

Puds  
Crème Brulee 4.95  

 Warm Apple Pie & Ice Cream 4.95 
Blackcurrant Cheesecake with Organic Elderflower Frozen Yogurt 4.95 

 
Lattes, Espressos, Cappuccino, Americano fresh ground coffees 

Gaelic coffee, Ports and liquers to order. 


