
 

 

Small Plates 
 

 

Soup of the Day (GF/DF/V/VG) 

Served with homemade bread (gluten free option available)and butter  

£5.85 

 

Cullen Skink (GF) 

Creamy smoked haddock chowder, made with potatoes and leeks and served with 

homemade bread (gluten free option available)and butter  

£8.95 

 

Mussels (GF/dairy free option available) 

Scottish mussels served in a white wine and garlic butter sauce, with homemade 

bread (gluten free option available)and butter  

£8.85 

 

Calamari (GF) 

Homemade dusted calamari served with lemon and chive mayonnaise and salad garnish 

£8.55 

 

Isle of Skye Fish Cakes  

Served with a mushy pea dip and salad garnish 

£8.75 

 

Quorn Nuggets (DF/V/VG) 

Battered pieces of quorn served with sweet chilli dip and salad garnish  

£8.45 

 

Chicken Fillets  

Breaded chicken fillets served with sweet chilli dip and salad garnish  

£8.75 

 

 

 

 

 

 

 

 

 

 



 

 

From the Land and From the Sea 
 

Steak and Ale Pie (gluten and dairy free option available) 

Tender pieces of Scottish beef, slow cooked in Skye Black Ale and topped with puff 

pastry. Served with seasonal vegetables and your choice of mashed potatoes, boiled 

potatoes or hand cut, homemade chunky chips 

£16.95 

 

10oz Sirloin Steak (GF/DF) 
Served with full grill garnish, homemade onion rings and hand cut, homemade chunky 

chips (gluten free option available) 

£24.95 

Add Peppercorn Sauce (GF) £1.50 

Add Blue Cheese Sauce (GF) £1.85 

 

Quorn Nuggets (DF/V/VG) 

Battered pieces of quorn served with sweet chilli dip, salad garnish and hand cut, 

homemade chunky chips 

£14.75 

 

Chicken Fillets  

Breaded chicken fillets served with sweet chilli dip, salad garnish and hand cut 

homemade chunky chips 

£15.20 

 

Grilled Chicken (GF/DF) 

Served with your choice of mashed potatoes, boiled potatoes or hand cut, homemade 

chunky chips and salad garnish  

£14.95 

Add cheese (GF/V) £1.00 

Add bacon (GF/DF) £1.20 

Add peppercorn sauce (GF/V) £1.50 

Add Cajun spices sauce (GF/V) £1.50 

Add Blue Cheese Sauce (GF/V) £1.85 

 

Scottish Fillet of Seabass (GF/DF)  

Served on a bed of greens with new potatoes and a lemon and garlic butter sauce 

(dairy free option available) 

£17.75 

Add mussels (GF/dairy free option available) £5.95 

 

Beer Battered Fish (DF/gluten free option available) 

Served with hand cut, homemade chunky chips, mushy peas and a wedge of lemon 

£17.75 

 



 

 

Pasta Favourites 
 

Vegetable Lasagne (V) 

Layers of sweet potato and butternut squash in a tomato sauce with sheets of pasta 

and grilled with cheese. Served with garlic bread and salad garnish 

£15.95 

 

Isle of Skye Venison Lasagne  

Layers of tender venison mince meat in a tomato sauce with sheets of pasta and 

grilled with cheese. Served with garlic bread and salad garnish 

£15.95 

 

Macaroni Cheese (gluten free option available) 

Macaroni in a rich, cheese sauce. Served with garlic bread and salad garnish 

£14.25 

Add tomato (GF/DF) £0.75 

Add bacon (GF/DF) £1.20 

Make it Scottish: 

Add haggis (DF) £2.20 

Add black pudding (DF) £2.20 

 

Salad Selection 
 

Paprika Cold Smoked Salmon Salad (GF/DF) 

Salad leaves with tomato, red onion, cucumber and peppers in a honey mustard 

dressing and topped with pieces of paprika smoked salmon and capers 

£14.95 

 

Goats Cheese Salad (GF) 

Salad leaves with tomato, red onion, cucumber and peppers and topped with goats 

cheese and balsamic dressing 

£14.85 

 

Chicken Caesar Salad (gluten and dairy free option available) 

Romaine lettuce with  croutons, anchovies, parmesan and pieces of chicken in a 

caesar dressing  

£14.85 
 

 
 

 

 



 

Burgers at the Tongadale 
 

6oz Highland Beef Burger (GF/DF) 

£16.75 

 

Scottish Venison Burger (GF/DF) 

£16.75 

 

Chicken Breast Burger (GF/DF) 

£16.75 

 

Mixed Vegetable Burger (DF/V/VG) 

£14.95 

 

All served on a brioche bun (gluten free option available) with 

burger relish, lettuce, tomato, onion and gherkin. With hand cut 

homemade chunky chips, homemade onion rings and house slaw  

Add Cheese (GF/V) £1.00 

Add Blue Cheese (GF/V) £1.50 

Add Bacon (GF/DF) £1.20 

 

 Beer Battered Fish Burger (DF) 

Served on a brioche bun with mushy peas and tartar sauce, with hand cut, homemade 

chunky chips and house slaw  

£15.75 

 

★Upgrade your burgers: 

Scottish special - your choice of burger topped 

with haggis (DF), potato scone and black pudding (DF) £3.25 

Sticky sauce - your choice of burger finished in a 

honey, chilli and garlic sticky sauce (GF/DF/V)  £3.25

  

Sides and Extras 
Chunky chips (GF/DF/V/VG)     £3.50   

Seasonal vegetables(GF/DF/V/VG)   £4.00 

Sweet potato fries (GF/DF/V/VG)   £3.70 

Side salad (GF/DF/V/vegan option available)  £4.25 

Mashed potato (GF/V)     £4.00  

Side of bread (DF/V/VG/gluten free option available) £1.50 

Boiled potatoes (GF/DF/V/VG)    £4.00  

Onion rings (V)      £4.20 

Garlic bread (V)       £3.95 

Add Cheese (GF/V)            £1.00 



 
    

 

Something Sweet 
 

Cranachan (V) 

Drambuie and honey flavoured cream, whipped with raspberries and toasted oats and 

served with shortbread 

£8.10 

 

Seasonal Crumble (V) 

Seasonal fruit filling with a crunchy crumble topping. Served with custard, ice-

cream or cream 

£7.95 

 

Sticky Toffee Pudding (V) 

Traditional sponge pudding topped with toffee sauce and served with custard, ice-

cream or cream 

£7.95 

 

Chocolate Fudge Cake 

Served warm with custard, ice-cream or cream  

£8.10 

 

Lemon Posset (gluten free option available) 

Served with raspberries, honeycomb and shortbread 

£7.95 

 

Cheesecake of the Week (check with a server) 

Served with custard, ice-cream or cream  

£8.10 

 

Ice Cream (GF/V/dairy free/vegan option available) 

Chocolate, strawberry and vanilla 

     1 Scoop £2.10 

    2 Scoops £4.20 

       3 Scoops £6.30 

 

 

 


