Ailean Chraggan opening hours

BAR OPEN FROM FOOD SERVED

LUNCH DINNER
Monday 5.00 PM CLOSED 6.00 PM - 8.30 PM
Tuesday 5.00 PM CLOSED 6.00 PM - 8.30 PM
Wednesday 5.00 PM  CLOSED 6.00 PM - 8.30 PM
Thursday 5.00 PM CLOSED 6.00 P.M - 8.30P.M
Friday 5.00PM CLOSED 6.00 PM -8.30 PM

Saturday 12.00 PM 12.00 P.M - 2.00P.M 6.00 P.M- 8.30 PM
Sunday 12.00 PM 12.00 PM - 2.30P.M 6.00 PM - 8.00P.M




Christmas Party menu

Bilean Chraggan Hotel 2018

Starters

Lentil soup
Iréo of seafood: Prawn cocktasl, smoked salmon and mackerel pate

Baked Camembert
served with cranberry compote and toasted almonds
Shredded duck and vegetables stir ﬁ‘y spring-voll
with hoisin sauce
Mains
Roast Jurikey breast
served with roast potatoes, pigs in a blanlet,

chestnut & sage stuffing vegetables and a rich furﬁey Jus

Salmon, soft cheese and sﬁmac/t En Croute
Served with @auj)hinoise potatoes and vegetables

Slow braised Scottish lamb shank
(Wifh mas/l_ﬁofafoes, 690/}18 ancl Voof ’Ueg‘efaéles S{ew

Blue cheese, butternut squas/t and walnut taytlets
Served with sautéed new potatoes and vegetables

c@u&ling
with 6rancly créme anglaise

Duo of white and dark chocolate tartlets topped with meringue

with caramelised oranges

GS:{)('ceJ ﬁlum and ajgple crumble

with vanilla ice cream
GCheesecake with sloe gin jelly

served with mix éer'ry comj)ofe

Jea or coffee with shortbread and tablet
£27.95




Ohristmas Qjay menu

Qmuse 60“0‘3
Roast parsnips soup with parsnips crisps

Starters
Sautéed Tiger Prawns
with rice j)i/af and sweet chill; dz])j)ing sauce
Grilled Pigeon breast
with black j)uolcling and beetroot & horseradish puree
Soat cheese coated in almond
on a bed of salad with pear, walnut and maj)/e syrup dressing

Mains
served with roast j)ofafoes, a pigs in 6/an£ef, vegefaéles and a rich fur/c‘ey Jus
with onion mash potatoes, bacon crisp, [zagg'is bon bon and rich rosemary jus
Monk ﬁsﬁ wrajgﬁed in Servano ham
served with green lzj) mussels gratin, new potatoes, sautéed courdette ribbon
and tomato & basil beurre blanc

Blue cheese, butternut squas/t and walnut taytlets
Served with sautéed new potatoes and vegetables

Pudding
with 6Vancly créme anglaise a '
Soft centred chocolate fondant

with caramel ice cream and black cherries glaze

Pistachio créme Brulee d
with shortbread
Baileys, coffee and Oreo biscuits cheesecake

Jea or coffee with mince pies and tablet
£45.95 per person
Xids menu available £15.95
ﬁre-order and Jeﬁosif ret/m'recl ﬁ)r secure your éooﬁmg




cSﬁecial

Loch Crevan @ysfer: on a bed of ice
served with Jabasco and Shallots vinegar
Single - £2.00
15 (Dozen - £10.95
Dozen - £ 19.95

Double baked gruyére cheese sou,ﬂlé
served with asparagus and cheese & WDijon mustard sauce
Starter £7.45
Main £13.95

Surf & Turf: Fillet steak with sautéed tiger prawns in garlic butter

served with hand cut chips, tomalo, onion ringds and peppercorn sauce

£25.95

Salmon En Croute with sjnmwlt and soft cheese

served with potato gratin and veg‘et‘aéles
£15.95

FPan-seared Grouse breasts wrapped in bacon

with j)earl éar/ey and mushroom risotto, vegefaéles and rich Jus

£16.95



Chraggan Kids Menu

Soup of the Day £2.25
Pork Sausage £4.45*
Breaded Haddock £4.85*
Chicken Goujons £4.45*
Macaroni & Cheese £3.65 *
Cheese & Tomato Pizza £4.45*
*All above served with your choice,please pick up to two items from:

Chips, garlic bread,mash potatoes, new potatoes,vegetables, salad,
baked beans or peas

Pudding

Sticky toffee pudding with vanilla ice cream £2.75
Jammy Waffles with cream and ice cream £2.35

Ice Cream or Sorbet £2.35



Ntarters

OSouj) of the Jay
with bread and butter
£ 1.55

Cullen Skink

with bread and butter
£5.95

served with black j)uclcling and celeriac remoulade
£6.65
CDuck liver pate topped with red wine jelly

with red onion relish and oatcakes

£ 6.25

Wild Rabbit raviols
with j)anceh‘a and parmesan

£ 6.95

Jréo of seaﬁ)od:

smolced salmon and soﬁ cheese j)a'rcel, cragﬁs/z cocletail and 'ro//mof) /zerring'
£ 6.95

Baked Camembert

W‘l:fh cranéer Y comj)ofe ancl foasfecl almonc/

£5.95

(Mussels Mariniere

served with garlic bread
Starter £ 6.55

Main £ 12.95



(Masin courses

Breaded Haddock fillet

hand cut chips, garden peas and tartar sauce

£12.45

Baked whole Plaice

servecl W‘l:fh new j)ofafoes, Uegefaéles ancl /emon éuﬁer

£15.95

Pan-seared Q(mg' egcalbﬁs

on a bed of - spring onion & pepper risotto, served with vegetables and white wine sauce
£19.95

Grilled Gressingham duck byeast

served with f(;nclanf j)ofafo, sfic/éy red caééage and rich Jus
£171.95

Slow braised Wild Boar shank

served with mash potatoes, vegetables and beans casserole

£17.95

Chicken breast stuffed with sun blushed tomato

on a bed of sautéed potato gnocc/n' with roast Wediterranean vegetables

an(l fomafo 6? 6(1«81/ sauce
£14.95

21 clays matured Scottish Sirloin Steak

hand cut chij)s, balked tomalo, mus/wooms, shallots and peppercorn sauce
£20.95

Roast butternut sc]uas/z, sjnnac/t,
pecan nuts and blue cheese Mille feuille

served with new potatoes and vegetables

£12.95



(Desserts

HRich chocolate and Qéerﬁldy w/n’sﬁy truffle torte

with Caramel ice cream, candied almonds and black cherries

with rasjyéerry coulis

&£ 5.95
Dates sﬁcﬁy toffee pudding
with foﬂée sauce and vanilla ice cream
£ 5.95
(Mango and Passion fruit mousse
with raspberry sorbet
&£ 5.55
White chocolate baked cheesecake
with mandarin compote and lemon sorbet
£5.95
with coﬂée and 6ai/eys sauce

£ 5.95

Creme M of the Jay
with shortbread
£ 555

Selection of cheeses:MBlue, Brie and Scottish cheddar:
served with grapes, aj)j)/e, ce/e'ry, own c/tufney, biscuits & oatcakes

£38.95
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