
                                           

 

For reservations & enquiries please call 01456 459250 

 
 

 
Pre-booking advisable, all special diets require at least 48hrs notice – these menus are samples 

 
Tuesday - Saturday 

 

Sample “Beag” table d’hote menu 
 

Mushroom Tea 
Chicken Liver | Toasted Seeds | Green Elderberries 

Station Road Venison Salami 
* 

Treacle and Beremeal Bannock 
Isle of Skye Sea Salt Butter | Wild Garlic Pesto 

* 
Winter Mushrooms | Aged Cheese | Puffed Potato 

Flat Leaf Parsley Velouté | Cheese Pancake | Home Cured Ham 
* 

Highland Lamb | Potato Terrine | Organic Carrot 
Wild Halibut | Mussels | Spoots | Dill 

* 
Scottish Farmhouse Cheeses | Quince | Homemade Crackers 

Smoked Chocolate Cremeux | Torbhaig | Malted Barley 
 

75.00 per person 
 

Sample “Mòr” menu 
 

Beetroot Tea 
Chicken Liver | Toasted Seeds | Green Elderberries 

Morangie Brie | Dry Aged Carrot | Mustard 
* 

Homegrown Parsley Soup 
 Cheese Pancake | Home Cured Ham | Honey | Fennel 

* 
Treacle and Beremeal Bannock 

Isle of Skye Sea Salt Butter | Chicken Butter 
* 

Winter Mushrooms | Aged Cheese | Puffed Potato   
* 

Atlantic Cod | Mussels | Spoots | Celeriac 
* 

Highland Lamb | Organic Carrot | Hazelnut | Waste Paste 
* 

Honey Custard | Blueberries | Buttermilk 
* 

Auld Man’s Milk | Rhubarb | Spruce 
* 

Smoked Beef Fat Fudge | Dandelion Root | Juniper  
 

120.00 per person 
 

Our Station Road at The Lovat restaurant has been awarded 3 rosettes for its food and is also listed in the Michelin guide. 


