
S a u c e s

P E P P E R C O R N £3.95

W H I S K Y  C R E A M £3.95

R E D  W I N E  R E D U C T I O N  £3.95

www.thewatersideinverness.co.uk

Glen Mhor Hotel 
Ness Bank, Inverness IV2 SG

O u r  S u p p l i e r s

Uile-bheist
Inverness 

Lager

Chocolate
Malt
Rich

Highland

Storm

Light
Bitter
Malt

Bright
Crisp 
Refreshing 

Pine
Resin 
Bitter

Soft
Juicy 
Hoppy

S i d e s

Dinner Menu

N I B B L E S

STARTERS  M A I N S  

Uilebheist Beer battered haddock, lemon, peas,
chips and tartar sauce. 

F I S H  &  C H I P S  £18.95

V E G E T A B L E  T A G I N E  ( V )
Served with cous cous, yoghurt, harissa sauce
and toasted almonds

£17.95

If you have any dietary or allergy
requirements, please inform a
staff member.

A discretionary optional 10% service charge will be
added to your bill. The entirety of this service
charge will go to the staff. 

Peterhead smoked haddock, potato,leek & cream
CULLEN SKINK £10.50

We take pr ide  in  sourc ing  the f inest  loca l  supp l iers
for  our  products .  Our  meat  se lect ion i s  exc lus ive ly
prov ided by  John Munro ' s  &  S impson Game,  wh i le
our  bread i s  baked f resh  by  the ta lented bakers  at
Three L i t t le  Bakers .  Add i t iona l l y ,  our  seafood
offer ings  come f rom the reputab le  George
Campbel l s .

Hummus, sundried tomato, crudites, olives, roasted
vegetables, vegtarian haggis bon bons and honeycomb

M E Z Z E  B O A R D £12.95

Savoy cabbage, spring onion, mashed potato,
baked apple, whole grain and a white wine
cream

C R I S P Y  L O C A L  P O R K  B E L L Y £18.95

Mature Scottish cheddar and pickled cabbage
T W I C E  B A K E D  S O U F F L E £10.65

£11.95
Tomato salsa, bruschetta and watercress 
G R I L L E D  S A R D I N E S

£23.95
Braised puy lentils, pancetta and rouille ,baby carrots

ROASTED FILLET OF MONKFISH

Served with chilli & parmesan potato, sundried tomato salsa, fine
green beans and a red wine reduction

PAN-FRIED CHICKEN SUPREME £19.50

£4.25
£5.35

£4.50

£4.95

£4.50

F R I E S

T R U F F L E  F R I E S

C R E A M Y  M A S H E D  P O T A T O

S E A S O N A L  V E G E T A B L E S

R O C K E T  S A L A D  
Honey & Mustard Dressing 

£20.95

Served with crushed herb potato, fine green beans and
burre blanc

PAN-FRIED SCOTTISH SALMON 

STARTER  £12 .95

MAIN  £18 .95

STEAMED SHETLAND BLUE
SHELL MUSSELS 
Highland Storm Ale Thyme, Shallots, Garlic

Handmade local beef. Served with fries, coleslaw
lettuce and burger relish on a brioche bun 

U I L E - B H E I S T  8 O Z  S T E A K  B U R G E R £16.95

Add Cheese for +£1.20
Add Bacon for +£2.00

£22.95
Served with sautéed spinach and parmentier
potatoes

        H I G H L A N D  B E E F  B O U R G U I G N O NHR12

Local Highland beef served with baked field
mushroom, roasted vine tomato and fries

£34.50S I R L O I N  S T E A K .OZ10

M A R I N A T E D  O L I V E S

H A G G I S  B O N  B O N S
Served with brown sauce

L O C A L  A R T I S A N  B R E A D
Served with tomato butter and sea salt

When in Scotland, served with a whisky cream sauce.  
HAGGIS, NEEPS AND TATTIES. £8.95

Crusty bread and butter. 
SOUP OF THE DAY (V) £7.95

£5.95

£5.95

£4.25

Locally cured meats, pickled onions, bocconcini,
rocket, olives and artichokes

H I G H L A N D  C H A R C U T E R I E  B O A R D £15.95


