WHITE WINE

175ml

250ml

Bottle

Sauvignon Blanc....................... £4.45......£5.95..... £16.95
Avenda Chile
Crisp and citrussy Sauvignon Blanc with a dry finish and hints of
grapefruit.

Pinot Grigio.............................. £4.95 . ...£6.55..... £18.95
Catarratto Villa Rosella, Italy
Fresh with notes of white flowers and apple. Soft on the palate, dry
and well-balanced.

Chardonnay. ............................. £4.95......£6.55..... £18.95
SeÑora Rosa, Chile
Ripe peach and other tropical fruits jump out of the glass. This is an
extremely modern style of Chardonnay, which is sure to be a
crowd-pleaser.

NZ Sauvignon Blanc Owner's Choice.£5.50......£7.35..... £20.95
Boundary Hut, New Zealand
A nose full of ripe capsicums, gooseberries and lime followed by flinty
notes of tomato leaf. A round but crisp palate!

Chenin Blanc. ........................................................ £20.95
Franschheok Cellar, South Africa

Zingily fresh and delicious! Chenin Blanc has fruit aromas, concentrated
tropical fruit flavours and a rich, creamy finish.

Picpoul de Pinet Manager's Choice................................... £24.95
Terrasses de la Mer, France
Ultra-trendy grape varietal grown in the South of France for over 400
years! It is light and delicate in style with hints of peach and apricot.

ROSÉ WINE

175ml

250ml

Btl

Zinfandel RosÉ.......................... £4.45......£5.95..... £16.95
Villa Rosella, Italy
Full of ripe strawberry fruit this is a medium-dry Rosé which is very
easy-drinking.

RED

175ml

250ml

Btl

Merlot...................................... £4.45......£5.95..... £16.95
Botter, Italy
A medium-bodied, easy-drinking wine with plenty of colour, fruit and
mouthfeel.

Shiraz/Viognier, Owner's Choice........ £4.95......£6.55..... £18.95
Pitmaster Australia
Vibrant, dark fruit notes with wonderfully perfumed tones.

Corvina The Baby Amarone Managers's Choice................. £19.95
Castelforte, Italy
Dry and full-bodied with a deep ruby red color. Black cherries and ripe
blackberry with hints of vanilla and sweet spices.

Rioja Tinto................................ £5.50......£7.35..... £22.95
Dom Ramos, Spain

Bright cherry red in colour with vibrant characters of strawberries and a
hint of spice. Smooth, easy-drinking Rioja.

Malbec .................................................................. £23.95
Montañés, Argentina
A nose of spicy mocha with open fruitiness. The taste is rich and
vibrant with dark, red fruits.

Passo Antico Isola Dei Nuraghi Rosso ................... £24.95
Italy
Smooth tannins, round full-bodied red with excellent structure and
intense red berry flavours.

Amarone della Valpolicella.................................... £56.95
I Saltari, Italy
The big and beautiful Italian has amazing fruit and elegant tannins with
wonderful velvety balsamic notes. It doesn’t get much better than this!

SPARKLING & CHAMPAGNE
Prestige Prosecco NV (20cl)..................................... £6.95
Mionetto, Italy
An intense, fruity bouquet with a hint of golden apples. Dry, fresh,
light-bodied and well-balanced.

Prosecco Spumante Verduzzo. ................................ £24.95
IGT Veneto, Italy
Pale yellow in colour with a delicately fruity, slightly aromatic nose,
well-balanced fruit flavours and a light body.

Champagne Brut NV............................................... £54.95
Laurent-Perrier, France
Wonderfully delicate, fresh nose with good complexity and notes of
citrus fruit. Congratulations!

BREAKFAST
Available 9am to 11am
Filled Breakfast Roll................................................. £2.50
Extra Fillings............................................................ £1.00
Scottish Porridge. ..................................................... £3.50
Cooked to your liking, with your choice of milk or water

Smoked Salmon & Scrambled Egg............................... £6.95

Tobermory cold smoked salmon, served with scrambled egg and toast

Eggs Florentine (V).................................................... £6.95

Poached eggs, served on a savoury muffin, topped with wilted Spinach
and Hollandaise sauce

Eggs Benedict ........................................................... £6.95
Poached eggs, served on a savoury muffin, topped with wilted Crisp
Bacon and Hollandaise sauce

Eggs Royale. ............................................................. £6.95
Poached eggs, served on a savoury muffin, topped with Tobermory
Smoked Salmon and Hollandaise sauce

Sweet Waffles (V)...................................................... £6.95
Served with summer berry compote and fresh yoghurt

Vegetarian Full Breakfast (V)..................................... £7.95
Vegetarian Sausage, Potato Rosti, Grilled Tomato, Sautéed Mushrooms, Baked Beans, Fried Egg & Granary Toast

MacGochans Full Breakfast........................................... £8.95

Sausage, Bacon, Mushrooms, Baked Beans, Black Pudding, Haggis, Potato Scone, Fried Egg & Granary Toast

HOT DRINKS
Tea........................................................................... £2.50
Please ask for our selection of traditional teas. Speciality teas, herbal
and fruit are available

Espresso.................................................................... £2.50
Traditional Italian style, short black coffee with a beautiful crema

Americano................................................................. £2.50
Smooth aromatic black coffee, available with hot or cold milk

Cappuccino................................................................ £2.75
A combination of espresso and velvety frothed milk

Caffe Latte................................................................ £2.75
Luxurious Italian milky coffee with a dash of foam

Caffe Mocha............................................................. £2.75
A combination of rich chocolate, steamed milk and espresso

Macchiato................................................................. £2.75
Espresso topped with a dash of smooth milk foam

Hot Chocolate.......................................................... £2.75
Luxuriously, creamy continental chocolate made with hot milk

Add Cream & Marshmallows...................................... £0.50

TO START
Soup of the Day (Vegan)............................................. £3.95
Homemade soup of the day - served with granary bread

Homemade Cullen Skink. ............................................ £6.95
Creamy smoked haddock soup served with granary bread

Creamy Garlic & Tarragon Mushroom Bruschetta (V).. £5.95
Presented on a bed of fresh leaves

Grilled Goats Cheese and Red Onion Marmalade (V).... £5.95
Served with oatcakes on a bed of fresh leaves

Local Black Pudding & Haggis Tempura. ..................... £5.95
Drizzled with a Whisky cream and side salad

Isle of Mull Cheddar Topped Potato Skins (GF)............ £5.95
Loaded potato skins topped with bacon and Isle of Mull Cheddar,
served with garlic mayo and rocket salad

Inverlussa Mussels in a Tomato and Herb Sauce(GF, DF).£7.95
Local mussels, served with fresh granary bread

Inverlussa Mussels in Wine, Garlic & Cream Broth (GF).£7.95
In a white wine, garlic and cream broth, served with granary bread

Pan Fried Isle of Mull Scallops (GF, DF)..................... £8.45
Local scallops on a bed of butternut squash purée, curry oil, pancetta
and rocket

Tobermory Hot Smoked Salmon (GF,DF)...................... £8.45
Local chilled hot smoked salmon, served with fresh granary bread

Isle of Mull Langoustines (GF)................................... £8.95
Served hot with garlic butter and side salad

GF - Gluten Free
Vegan - Vegan
V - Vegetarian
DF - Dairy Free
Gluten free bread is available in place of Granary bread & Oatcakes,
Please ask your server.
Please See our Specials Board for more delicious options!

DEEP
FILLED SANDWICHES
Served with crisp leaf salad and crisps (Available 12pm - 5pm)
Mild Cheddar & Chutney............................................ £5.95
Ham & Mild Cheddar................................................. £5.95
Tuna Mayonnaise & Spring Onion .............................. £5.95
Bacon, Lettuce & Tomato .......................................... £6.95
Smoked Salmon & Cream Cheese................................. £7.95

MACGOCHANS
BURGERS
Served with Chips, Crisp Leaf Salad & Coleslaw
Glengorm Beef Burger (6oz) (DF)............................... £9.95
Chicken Fillet Burger (DF).......................................... £9.95
Sgriob-Ruadh Hog & Apple Burger.............................. £9.95
Falafel & Spinach Burger (Vegan, GF)......................... £9.95
Halloumi Burger (V)................................................... £9.95
The Cheese. ............................................................. £10.95
Your choice of burger topped with cheddar cheese

The Rodeo............................................................... £12.95
Your choice of burger topped with bacon, cheese and a side of
mushroom sauce

The Islander........................................................... £12.95
Your choice of burger topped with island black pudding and cheddar

The French ............................................................. £12.95
Your choice of burger topped with goats cheese and red onion
marmalade

CHILDREN’S MEALS

All children’s meals are available with mashed potatoes and salad

Fish, Chips & Salad (DF)............................................ £5.95
Homemade Vegetable Lasagne, Chips & Salad (V).......... £5.95
Beef Burger, Chips & Side. Salad (DF)......................... £5.95
Local Pork Sausages, Chips and Gravy........................ £5.95
Cheesy Pasta, Garlic Bread & Salad............................ £5.95
Thai Red Vegetable Curry (GF, DF, Vegan)................... £5.95

FROM THE FARM
Chicken Schnitzel..................................................... £10.95
Breaded chicken breast with a homemade mushroom sauce, served
with chips and side salad

Sgriob-Ruadh Pork Sausages. ................................... £12.95

Local farmed pork and apple sausages atop creamy mashed potatoes,
gravy and seasonal vegetables

Homemade Steak and Ale Pie.................................... £13.95
Local, hand-reared beef in rich gravy, served with chips and seasonal
vegetables

BBQ Full Rack Ribs................................................. £14.95
Served with chips and fresh side salad

8oz Sirloin Steak..................................................... £22.95
8oz Birchstead farmed sirloin, cooked to your liking and served with
chips, salad, onion rings, tomato and mushrooms

8oz Sirloin Steak & Isle of Mull Scallops. ................ £27.95

8oz Birchstead farmed sirloin with locally caught scallops in a garlic and
herb dressing with all the trimmings

FROM THE FIELD
Spiced Falafel Salad (GF, DF, Vegan).......................... £9.95
Served on a bed of crisp mixed leaf salad and olives with red pepper
humous

Homemade Vegetable Lasagne (V).............................. £11.95
Served with chips and side salad

Grilled Goats Cheese Salad (V,GF)............................ £11.95
With red onion chutney, cherry tomatoes, roasted red pepper and
toasted almonds

Thai Red Curry (GF, DF, Vegan)................................ £12.95
Baby corn, broccoli, spinach, peppers and sweet potato with rice and
Thai crackers

Tobermory Smoked Salmon Salad (GF)...................... £14.95

Tobermory hot and cold smoked salmon with a lemon and dill dressing
on a mixed leaf salad, served with local bakery bread

FROM THE BAY
Beer Battered Haddock & Chips (DF) . ...................... £12.95
Succulent haddock in a cask ale batter, homemade tartare sauce,
lemon and side salad

Inverlussa Mussels in a Tomato and Herb Sauce (DF, GF) £13.95
Local mussels served with fresh granary bread

Inverlussa Mussels in a Wine, Garlic & Cream Broth (GF)£13.95
Local mussels in a white wine, garlic and cream broth, served with
granary bread

Pan Fried Haddock Fillet. ........................................ £14.95
Served with herb coated diced potatoes, creamed paprika sauce and
garden peas

Tobermory Seafood Pie. ........................................... £14.95
A mix of succulant fresh fish in a creamy sauce topped with creamy
mash potato served with chips and side salad

Local Beer Battered Scallops................................... £15.95
Local king skewered scallops in a cask ale batter, served with chips,
salad and homemade tartare sauce

Pan Fried Isle of Mull Scallops (DF)......................... £16.45
Local scallops on a bed of butternut squash purée, linguini, spinach,
broccoli and pancetta

SIDES AND SAUCES
BBQ or Chilli Mayonnaise.......................................... £1.00
Local Tobermory Bakery Bread................................... £1.00
Mushroom, Paprika or Peppercorn Sauce..................... £1.95
Homemade Coleslaw. ................................................. £1.95
Fries, Baby Potatoes or Mashed Potatoes.................... £2.95
Dressed Green Salad. ................................................ £2.95
Onion Rings.............................................................. £2.95
Seasonal Vegetables................................................... £2.95

DESSERT

All served with your choice of ice cream or whipped double cream

Cookies & Cream Stack.............................................. £5.95
Oreo Cookies and cream stack topped with dark chocolate sauce

Belgian Waffles. ....................................................... £5.95
Baked waffle topped with banana toffee sauce, pecans and vanilla ice
cream

Caramel Granny Apple Pie.......................................... £5.95
Served warm with a scoop of luxury vanilla ice cream

Key Lime Pie............................................................... £5.95

With a refreshing and tart lime filling, granola crust and whipped cream
strawberry coulis

White Chocolate and Raspberry Brûlée Cheesecake. ..... £5.95
Silken smooth cream cheese cake, with sweet white chocolate and
sharp raspberry coulis

Chocolate and Coconut Torte (Vegan, GF, DF)........... £5.95
Chocolate and coconut torte, date and mixed nut base, raspberry
sorbet

Raspberry Sorbet with fresh fruit (Vegan, GF, DF)........ £3.50
Vanilla Ice Cream. ..................................................... £2.95
Extra Scoop Ice Cream............................................... £1.00
Whipped Double Cream............................................... £0.50

AFTER DINNER
Tea........................................................................... £2.50
Please ask for our selection of traditional teas. Speciality teas, herbal
and fruit are available

Espresso.................................................................... £2.50
Traditional Italian style, short black coffee with a beautiful crema

Americano................................................................. £2.50
Smooth aromatic black coffee, available with hot or cold milk

Cappuccino................................................................ £2.75
A combination of espresso & velvety frothed milk

Caffe Latte................................................................ £2.75
Luxurious Italian milky coffee with a dash of foam

Caffe Mocha............................................................. £2.75
A combination of rich chocolate, steamed milk and espresso

Macchiato................................................................. £2.75
Espresso topped with a dash of smooth milk foam

Hot Chocolate.......................................................... £2.75

Luxuriously creamy continental chocolate made with hot milk
Add cream and marshmallows......................................................... £0.50

Gaelic Coffee............................................................ £5.95
A dram of Whisky, mixed with our luxury espresso topped with
whipped double cream

Baileys Latte.............................................................. £5.95
Shot of Baileys mixed in with our luxury milky coffee

Espresso Martini........................................................ £7.95
A shaken cocktail of Vodka, Kahlúa and luxury espresso, served ice
cold

