
Our fire menu features local seafood, regional meats and salads/vegetables from around the UK,  
cooked using fire & smoke on our grills & wood fired oven using British FSC charcoal & wood.  

We make everything in-house - reducing wastage, improving sustainability - including breads, cakes & sauces  

SMALLER PLATES 

SOUP OF THE DAY (VG) - Vegan soup of the day with homemade bread   7 

RACLETTE (V) - wood fired Raclette cheese on roasted garlic & rosemary potatoes, cornichons 8 

CORNALITOS (GF) - Traditional Argentine beach snack, deep fried MSC Whitebait, Golf sauce 9 

WOOD FIRE BEETROOT & GOATS CHEESE with wild garlic bread   9 

BIGGER PLATES 

KEBAB 
Served on a house pitta / flatbread with smokey & spicy fries 

 - HIGHLAND PORK skewer, house kimchi and salad     14 

-  HIGHLAND BEEF - slow cooked dry aged rump in Isle of Skye ale, crispy onions, bbq sauce 14 

 - VEGETABLE (VG) skewer: red pepper, mushroom, courgette & onion, house vegan kimchi 12 

HIGHLAND CHEESE BURGER       14 
Handmade Highland beef burger with cheddar cheese, lettuce and Pop’s burger relish  
served on a house burger bun with hand-cut chips 

HIGHLAND STEAK FRITÈS        16 
Dry aged Highland rump steak, hand-cut chips, salad, chimichurri sauce 

SCOTTISH CHEESE & CHARCUTERIE TASTING BOARD    21.95 
Chef’s daily selection of 6 Scottish cheeses & Charcuterie.  
Served with house bread, crackers, chutney and garnishes. 

Our usual stock of cheese includes: 

Tain Blue Murder (V), Strathdon Blue (V), Caboc (V), Isle of Mull Cheddar and range from our local Connage 
Organic Dairy: Organic Clava Brie, Connage Cromal, Dunlop Smoked, Nettle & Garlic  - all vegetarian. 
From Great Glen Charcuterie: Venison salami, Pork Salami, Pork & Venison Chorizo, Venison pepperoni 

DESSERTS 

STICKY TOFFEE PUDDING        6 
House sticky toffee pudding, caramel sauce and vanilla ice cream 
         
CHOCOLATE BROWNIE        6 
Warm House chocolate brownie and cream 
        

Please tell your server about any allergies for you or anyone on 
your table. Thank You. 

VG - Vegan. V - Vegetarian.  GF - Gluten free
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