MOUNT STUART

ISLE OF BUTE

Welcome to the Mount Stuart Restaurant.
Opening hours 10am—9.30pm,
7 days a week until the 30th September 2010.
Meals served daily from 12 noon. Last food orders 8.30pm

OPEN SANDWICHES - Mount Stuart Baked Bread DRINKS
(Please ask for Gluten Free Bread)
Tea—ABuilders, Earl Grey, Green Tea, Decaffinated

Honey Roast Ham & Tomato £5.50 Pot for 1 £1.90

Pot for 2 £2.50
Bute Cheese with Henshelwoods Herbal Teas
Old Bute Chutney (v) £4.25 Pot for 1 £1.90

Pot for 2 £2.50
Cream Cheese with Cucumber (v) £4.25 Coffees—Espresso, Americano, Latte, Flat White

from £1.80

Egg Mayonnaise with Chive (v) £4.25

Fairtrade Hot Chocolate £2.20
Loch Fad Trout Pate £5.25 Fairtrade Hot Chocolate with Cream £2.50
Roast Bute Beef, Rocket and Horseradish £5.50

Fentiman’s: Botanically Brewed Sparkling Drinks

Fresh Poached Salmon, Mayonnaise, Old Fashioned Lemonade, Ginger Beer,

Salad Leaves and Dill served with Lemon £5.25 Shandy (0.5% ABV),

Dandelion & Burdock, Curiosity Cola,
HOUSE SALAD Mandarin & Orange Jigger £1.75
A Little of Every Salad, Fresh Leaves & Herbs Fentiman’s Rose Lemonade glass £1.50

. Bouvrage Blaeberry Soft Drink £2.65

from the Kltchen Qarden v) £6.50 Bouvrage Scottish Raspberry Soft Drink £2.65
Served with a portion of:-
Fresh Salmon £3.00
Honey Ham £3.00 Mineral Water—Still or Sparkli £1.50
Dill Pickled Herring £3.00 eral Tater—stil or sparking '
Roast Beef £4.00 Glass of Milk £1.25
MARINATED OLIVES WITH GARLIC & FRESH HERBS Fruit Juices— Orange, Cranberry, Apple £1.50
Served with our Handmade Bread £3.50

Glass of House wine—red, white or rose £3.50

(served in 125ml measures)
HOME BAKING Bottle of House wine—red, white or rose £14.00
Scone with Butter & Jam £1.60 Hendricks Gin over Ice & Cucumber
Scone with Cream & Jam £1.85 with Fentimans Tonic £3.25
Shortbread £1.10
Chocolate Brownie £2.00 1Ltr Jug of Pimms with Ice & Lemonade,

Fresh Fruit & Sweet Herbs £14.00
Please ask for today’s home baking selection

Fyne Ales £3.50
Allergy Aware: We do our best to ensure that we cater Brewed at Achadunan, Cairndow, Glen Fyne

Avalanche (4.5% ABV), Piper's Gold (3.8% ABV), Vital Spark

well for guests with food intolerance or allergy. If you (4.4% ABV), Maverick (4.2% ABV) and Highlander (4.8% ABV)

can’t find a suitable dish on our menu, please ask, we’ll
happily make something for you.

THANK YOU FOR YOUR CUSTOM



MAINS

Our menu changes frequently with the
seasons and availability from our local
suppliers.

Fresh Home Made Soup
Please Ask for Today’s Selection £4.00
Mushroom Sauté with

Olive Oil, Butter, Garlic and Soy Sauce
Served on our Toasted Bread with Scottish Cold

Pressed Rape Seed Oil £5.00
Plan Farm Smoked Lamb

with Garden Salad Leaves and

Basil Oil & Balsamic Reduction £5.50

Bute Burger with Beef
from Windyhall Farm with Salad Leaves
And Handmade Sesame Bun £6.50

Pasta Vongole Rosso—Surf Clams in a
Tomato Sugo rolled with Tagliatelle Pasta
Rich with Fresh Parsley and Garlic

& White Wine £9.50

Smoked Tofu & Hazelnut Tart with (v) (GF)

Courgette and Fresh Herb Sauce £8.50
Bute Lamb from Scalpsie Farm

A Slow Cooked Casserole with Highlander

Fyne Ale, Garden Shallots and Garlic £9.50

Children - half portion of any dish available
at half price or please ask for pasta with
cheese at £2.

SIDES

Bute Potatoes with Fresh Herb Butter

Roasted Ratatouille, Garden Courgettes,
Onions, Garlic and Tomatoes

Steamed Greens, Fresh Seasonal
Vegetables with a Wedge of Lemon

A Bowl of Garden Salad Leaves and
House Dressing

Bowl of Puy Lentil & Red Onion Salad
Bowl Of Handcut Coleslaw

Tabouleh Salad: Mint, Parsley,
Tomatoes, Cucumber, Garlic,

Onion & Olive Oil

Bread Basket

DESSERTS

Sticky Steamed Ginger Pudding

Fresh Cream Lemon Syllabub
With Garden Berry Compote

Mature Bute Cheese
with a Wedge of Moist Dark Fruit Cake

Please see the blackboard or ask for today’s specials.
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