The Inn at Ardgour
Ardgour

Fort William
Inverness-shire
PH33 7AA

Tel. 01855 841225
Fax 01855 841214
E-mail theinn@ardgour.biz
Web site www.ardgour.biz

Welcome to our Scottish Highland Hotel.
Fine cuisine and friendly service.
Our selection of delicious fresh food is prepared in the
traditional manner.

This may take time, so please be patient.

We trust that you enjoy your meal and look forward to
seeing you again in the near future.

Best Wishes,
The Alexander Family.

The Inn at Ardgour is a division of the Alexander Leisure Partnership VAT No. 812 9262 36



Lunchtime
Snacks &l Sandwiches

Soup of the day served with a crusty Baguette
Or, if ordered as a Soup T Sandwich Special, just add £2.00 to the
sandwich price!!

Sandwiches or Baguettes served with your choice of filling........

Cheese
Tuna Mayonnaise
Ham
Chicken Mayonnaise
Roast Beef (when available)
Prawn Mayonnaise
Roasted Pepper I Onion
Smoked Salmon T Cream Cheese
Brie T Bacon

Add any one of Pickle, Cucumber, Tomato or Onion
To any Sandwich or Baguette for no extra cost.

Spicy Potato Wedges served with your choice of Mushrooms or Bacon
&l covered in melted Cheese

A portion of Chips
Hot Baguettes filled with.......

Bacon
Sausage
Ea9
Bacon & Sausage
Bacon < Egg
Sausage &l Egg
Sausage, Bacon <l Egyg
Al served with a Salad Garnish



Bar Meals

80z Burger or Cheeseburger in a Sesame Seed Bun,

Served with Chips T Salad

Grilled Battered Chicken Breast Fillet*
In a Sesame Seed Bun, Served with Chips < Salad

Cod Fillet in Batter* served with Chips e Peas
Homemade Lasagne served with Chips T Salad
Wholetail Breaded Scampi™ served with Chips I Salad
Ham, Fried Egg < Chips
Homemade Steak &I Ale Pie served with Potatoes < Vegetables

Vegetarian Tortelloni* served with a Sunblush Tomato,
Chianti T Balsamic Sauce el a Crusty Baguette

Haddock Fillet in Breadcrumbs™ served with Chips el Peas

Pork Sausages served with Mashed Potato, Vegetables
& Gravy
8oz Sirloin Steak served with Chips & Salad
Cream Cheese &L Broccoli Bake* served with Rice & Salad

Children’s options:
Quality Pork Sausages supplied by Forteith’s of Oban.
Grilled Battered Chicken Breast Fillet supplied fresh from Fife.
40z Burger or Cheeseburger made by our local butcher, Wynne’s.
Birds-eye 100% Cod Fish Fingets.
Al served with your choice of chips or potatoes, baked beans, peas or carrots.

*All items marked thus are bought pre-prepared and delivered frozen. We only buy the highest quality
products available through our supplier, Forteith’s of Oban. The reason is one of stock turnover and price.

PLEASE NOTE THAT ALL DISHES MAY CONTAIN NUTS OR NUT DERIVATIVES.
IF YOU SUFFER FROM ANY ALLERGY, PLEASE CONSULT A MEMBER OF STAFF
BEFORE ORDERING.



Evening Menu

Starters

FHomemade Soup of the day served with a Crusty Baguette

North Atlantic Prawn <l Green Apple Salad
Served with a Marie Rose Sauce & Wholemeal Bread

Award winning Mallaig Smoked Salmon
Served with a Salad Garnish I Lemon Slice

Fife Haggis soaked in a Cream T “Black Bottle” Sauce
Served with Oatcakes & a Salad Garnish

Chinese Crayfish Tails served on a bed of Lettuce

With a Lemon Mayonnaise

Spicy Potato Wedges mixed with Mushrooms
&L covered with melted Cheddar Cheese

Salmon & Pepper Fishcakes made in Whitby
Served with a Sweet eI Sour Sauce &I Salad Garnish

Mississippi ChicRen pieces &L Tandoori Chicken Samosa
Served with a BBQ Dip

PLEASE NOTE THAT ALL DISHES MAY CONTAIN NUTS OR NUT DERIVATIVES.

IF YOU SUFFER FROM ANY ALLERGY, PLEASE CONSULT A MEMBER OF STAFF
BEFORE ORDERING.



Main Course

Scottish Pork, Chops with Apple Sauce
Served with Baby Potatoes, Vegetables & Gravy

Vegetarian Tortelloni served with a Sun blush Tomato,
Chianti T Balsamic Sauce T a Crusty Baguette

Grilled Scottish Trout Fillet in a Lemon & Sesame Sauce
Served with Mashed Potatoes I Vegetables

Lochaber Venison, Leek &I Red Wine Casserole
Served with Mashed Potatoes I Vegetables

Grilled Fillet of Salmon with a Creamy, White Wine &l Basil Sauce
Served with Baby Potatoes < Vegetables

Mallaig Smoked Haddock & Bacon Salad
With a Lemon & Balsamic Dressing

Homemade Lochaber Steak <l Ale Pie
Served with Baby Potatoes I vegetables

Locally grown Shitake Mushroom Risotto
Served with Salad

FHomemade Smoked Fish, Salmon T White Fish Pie
Served with Chips T Salad

Lochaber Sirloin Steak served with Chips,
Fried Mushrooms & a Grilled Tomato
Pepper Sauce or “Black Bottle” Sauce

Fish supplied by Andy Race fish merchants in Mallaig unless otherwise indicated and is delivered fresh two
times a week.
Meat supplied by Wynnes Butchers, Fort William unless otherwise indicated and is delivered fresh two
times a week.
Venison supplied by Great Glen Game who supplies only Venison culled in the Great Glen area. Delivered
pre-cut on a weekly basis.

Fruit & vegetables supplied by Breckenridge, Fort William and delivered fresh three times a week except
for the peas which are Birds Eye frozen peas and the chips which are “chill chips” supplied by Forteith’s of
Oban.

Forteith’s also supply the chicken products on the starter menu which are supplied frozen.



Bar Menu

8oz Burger or Cheeseburger in a Sesame Seed Bun

Served with Chips & Salad

Breaded Whole Tail Scampi™ served with Chips & Salad
Cod Fillet in Batter* served with Chips e Peas
Haddock Fillet in Breadcrumbs™ served with Chips el Peas
Pork Sausages with Mashed Potatoes, Vegetables T Gravy

Grilled Battered Chicken Burger™ in a Sesame Seed Bun
Served with Chips I Salad
Cream Cheese & Broccoli Bake* served with Boiled Rice T Salad

Homemade Lasagne served with Chips T Salad

FHomemade Medium/Hot Chicken Curry served with Boiled Rice,
Naan Bread el Papadums

Ham, Egg & Chips

Please note that you do not have to have chips.
We are happy to offer potatoes or salad if you prefer.

* All items thus marked are products bought pre-prepared and delivered frozen. We only buy the highest
quality products available through our supplier, Forteith’s of Oban. The reasons are to keep the price and
preparation times to reasonable levels and to keep waste to a minimum. If you would prefer a more
extensive range of freshly prepared food, please ask about booking a table in our restaurant.

ALL DISHES MAY CONTAIN NUTS OR NUT DERIVATIVES.

IF YOU SUFFER
FROM ANY FOOD RELATED ALLERGY, PLEASE CONSULT A MEMBER OF
STAFF BEFORE ORDERING.



Dessert Menu

Original Pudding Company’s Sticky Toffee Pudding
Covered with a Creamy Toffee Sauce.
Served with your choice of Cream or Ice-Cream

Original Pudding Company’s Chocolate Sponge Pudding
Covered with a Honey el Rum Sauce.
Served with your choice of Cream or Ice-Cream

Chef’s speciality Citrus Chocolate Mousse

Sidoli’s Chocolate T Cream HanKy Panky Pie
Served with your choice of Cream or Ice-cream

Homemade Apple Crumble served with your choice of
Custard, Cream or Ice-Cream

Banoffi Banoffi Caramel, Banana ¢ Cream Pie
Served with your choice of Cream or Ice-cream

A selection of Cheeses served with Branston Pickle
&l Oatcakes

Vanilla, Raspberry Ripple or Chocolate Ice-Cream (or some of each!)



Tea, Coffee <l Liqueuts

Tea — choice of breakfast, camomile, green or fruit
Filter coffee
Latte
Cappuccino
Mocha
Hot Chocolate
Espresso

Liqueur Coffees
Gaelic (Scotch Whisky)
Calypso (Tia Maria)

Irish (Irish WhisKy)
Caribbean (Dark Rum)
French (Brandy)
Confederate (Southern Comfort)
Classic (Amaretto)
Captain’s (Spiced Rum)

Alternatively, have a look at our Malt Whisky Book and try a glass of the
“water of life’.



