Loch Ness Lodge Hotel
Glenurquhart Road, Drumnadrochit, Inverness-shire, IV63 6TU
Email: info@lochness-hotel.com
Tel: 01456450342

STARTERS

Homemade Soup of the Day

Served with warm, crusty bread
£4.95
Smoked Haddock, Potato and Leek Skink

A contemporary twist on the traditional ‘Cullen Skink’- a creamy Scottish speciality
soup made with East Coast haddock & served with fresh, homemade crusty bread.
£5.95
Chilled Melon & Seasonal Fruit Salad

With a fresh mint and Peach Schnapps syrup
£5.25
Smooth Chicken Liver Paté enriched with Brandy

Served with Scottish oatcakes and a delicious red onion marmalade
£5.95
Warm Organic Brie and Pesto Tart

Served with mixed baby leaves, house dressing and a beetroot salad
£6.25
Highland Seafood & Prawn Cocktail

Trio of local peat-smoked salmon, sweet Orkney herring and prawns served in a
Marie Rose sauce, with brown bread & a dressed salad.
£6.95
‘A Taste of Scotland’

The famous Scottish haggis served with mashed neeps and tatties, and a whisky &
onion sauce.
£6.50

MAIN COURSES

Chef’s Roast of the Day

A generous serving of today’s roast of the day served with a Yorkshire pudding, fresh
vegetables and potatoes.
£14.50
Pan Fried Chicken Supreme with Skirlie

With oatmeal and onion stuffing, bacon, finished off with a rich red wine and
tarragon jus.
£13.25
Traditional Fish and Chips

Fresh East Coast Haddock, Cairngorm Ale batter, thick-cut chips,
served with homemade Tartar sauce.
£12.95
Grilled Honey & Mustard Glazed Island Salmon

Served on a bed of stir fried vegetables and crisp potatoes
£15.95
Pan Fried Venison Haunch Steak

Local, wild, hill venison served with a rosemary and redcurrant jus, fresh vegetables
and potatoes of the day.
£16.95
Roast Butternut Squash, Mushroom & Nut Stroganoff (V)

Served with braised basmati rice and garlic bread
£12.50
Prime Sirloin 8oz Aberdeen Angus Steak

Served with a peppercorn sauce, mushrooms, grilled tomatoes, and a side of thickcut chips.
£22.50

DESSERTS

Homemade Apple Crumble

Served with creamy custard and vanilla ice cream
Banoffee Pie

With whipped cream, finished off with a heavenly chocolate sauce
Pibroch Raspberry and Whisky Brulée

With Shortbread
Selection of house Ice Creams

With Fruit Coulis & Shortbread
Decadent Lodge Sticky Toffee Pudding

Served with whipped cream & vanilla ice cream
Homemade Cheesecake of the Day

Served with a splash of pouring cream
Trio of fine Scottish Cheeses

With biscuits, fruit and chutney
All £5.95
Coffee/Tea & Petit Fours
£2.50 per person

