Langass Loa{qe SAMPLE Restaurant Menu
- Our restaurant menu cﬁanges o{ai[y c@pem{ing on the avai[aﬁi[ity of fresﬁ ingrecﬁ'ents

FEirst Course
Soup of the day served with our own bread
Barra Atlantic Oysters with a Ginger and Fingerlime Vinaigrette, served on Crushed Ice

Hebridean Smokehouse Platter: [oca[[y sourced Smoked Seafooc{ served with a Smoked Salmon Pate and our own
Oatcakes

North Uist Estate Venison Carpaccio served with Pickled Garden Vegetaﬁ[es and Brambles
Slow Roasted Cﬁerry Tomato Tartlets with a Sun-blush Tomato Pesto
North Uist Downpour Gin Salmon Ceviche with Mcmgo and Passionfruit

North Uist Dived Sca[[qps and Crisp Green ]ljgpk Salad with Stornoway Black Pucfcﬁ'ng Croutons

Second Course

North Uist Lobster with a Ginger and Tarragon Butter, Salted New Potatoes and Samdnﬁire
(Supplement £5)

North Uist Estate Venison We[[ington: Pan Seared Venison encased in Wild Mushroom Duxel and Puff Pastry with
CeleriacPuree, Trufﬂe Mashed Potato and a Red Wine Jus

Slow Roasted Bernemy Pork ’b’e[[y and North Uist Dived Sca[fqps with Pea Puree, Smoked Mash Potato, Stornoway
Black Puafafing Crumb and a Seafooc{ Bisque

Yuzu and Ginger Roasted Cau[if[ower with a Warm Spring Spinacﬁ Salad

Fillet Steak: Scottish Fillet of Beef with Roasted Vine Cﬁerry Tomato, Rocket Salad, Cﬁunﬁy Beef Drjgpin\q Cﬁg’ps and
Chimichurri

Pan Seared Halibut: [om[[y sourced Halibut and Locﬁmmfdy Bay Prawn Langoustines, Pea Puree, Crushed Peas, Criy)y
Lemon Polenta and a Gremolata

Dessert

Free Stam[ing Créme Briilée with Roasted Figs and Fresh Berries

North Uist Downpour Gin and Lemon Tart with Italian Wringue

Chilled Chocolate Fondant with Fresh Ragpﬁerm’es

The Bee [at[y Honey Trio: Panna Cotta with a Honey \?pon‘ge, Honeycomﬁ and Fresh Ragpﬁerries

Cheeseboard: A selection of Scottish Cheese served with Grapes, a Spiced Rum Chutney and Charcoal and Sourdough
Crackers

2 Courses £42.00, 3 Courses £50.00



