HOUSE HOTEL

Mains
Starters
Smoked Orkney cheddar soufflé
with a pomegranate and walnut salad and a
wholegrain mustard dressing (V)
£9.00
Chestnut and wild mushroom velouté
with homemade bread and truffle butter
(V,GF,Vg)
£8.00
Pan seared breast of pigeon
with chilli chocolate, pickled brambles
and grapes (GF)
£8.50
West Coast scallops
on a bed of clear sweet and sour tagliatelle
with a plum salsa (GF)
£13.50
Smoked mackerel pâté
with blackened mackerel, apple and beetroot
(GF)
£8.50
Chicken and apricot terrine
with fruit textures and paprika oatcakes (GF)
£8.50

Roasted halibut
topped with a hazelnut crust, on a bed of crushed new potatoes with a
saffron cream and torched asparagus (GF)
£28.50
Fillet of Scottish salmon
with a vanilla cream sauce, leek and potato cakes and textures of leek
(GF)
£22.50
Venison casserole
Slow cooked venison casserole, cabbage gel, wholegrain mustard mash
potato and glazed carrots
£21.50
8oz ribeye steak
accompanied by triple cooked chips, slow roasted mushrooms,
balsamic glazed tomatoes with a peppercorn or Talisker whisky sauce
(GF)
£35.00
6oz fillet steak
accompanied by triple cooked chips, slow roasted mushrooms,
balsamic glazed tomatoes with a peppercorn or Talisker whisky sauce
(GF)
£35.00
Mushroom ravioli
with a rich tomato and olive sauce, fresh parmesan and buttered green
vegetables (V)(Vg)
£16.50
Filo tart
Spinach, ricotta and sun-dried tomato filo tart, with new potatoes,
marinated tomatoes and asparagus (V)
£16.50

Desserts
Rhubarb mousse
with orange and a creme fraiche sorbet
(GF)
£9.00
Strawberry tart
with balsamic reduction and pistachio ice
cream
£9.00

Fruit soufflé of the day
accompanied by homemade ice cream (GF)
£9.00
Selection of Scottish cheeses
with our homemade biscuits, chutney and
frozen grapes (GF)
£13.50
Selection of homemade
ice creams and sorbet
£7.95

Pecan Paris brest
with whipped ganache and a cherry sorbet
£9.00
Pineapple mousse gateaux
with white chocolate, coconut and lime
sorbet
£9.00

Sides
Creamy mash potato
£3.95

Panache of vegetables
£3.95

Side salad
£3.95

Home made bread
£3.50

Julienne fries
£3.95

*All Side (GF) (Vg)

Served Daily 1.00pm to 9.30pm
Duisdale House Hotel, Sleat, Isle of Skye, IV43 8QW tel: 01471 833 202 email: reservations@sonascollection.com
We can offer accurate information on ingredients, however due to the open plan nature of our kitchen we are unable to guarantee that dishes are free from allergens.
Please speak to a member of the team if you have any questions or concerns. Prices include VAT at 20%.
GF = Gluten Free V = Vegetarian Vg = Vegan

