Crannog Restaurant
Town Pier, Fort William PH33 6DB

Tel: (01397) 705589
info@crannog.net
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Christmas Menu 2014 - £29.95

Served from Thursday 11th December to Wednesday 24th December 2014

Starters
Islay King Scallops
served with peppered orange and roasted shallots

Ardshealach Smoked Salmon Parcels
with oatcakes and a dill and mustard sauce

Roast Parsnip & Apple Soup
with spiced croutons

Fishermen’s Catch
Alongside our Christmas menu the
SPECIALS BOARD
will offer an alternative choice of dishes.
The West Coast in winter produces
excellent seafood.

Crannog Fish Cakes
with a celeriac purée

Duck Pot
confit of duck served with plum compôte and toast

Dessert
Crannog Christmas Pudding
with cranberry and toffee sauce and brandy ice cream

Main Course
Turkey Roulade
stuffed with chicken mousse and served with chipolatas,
sage stuffing and cranberry gravy

Salmon En Croûte
with mushrooms, spinach and lemon hollandaise

Roasted Monkfish
served with kale and a shellfish and
vegetable bouillabaisse

Baked Cod

Bramble & Apple Crumble
served with butterscotch ice cream and
cinnamon shortbread

Dark Chocolate Brownie
with caramelised banana
and orange and pomegranate crème fraîche

Scottish Cheeses
Tain Cheddar, Blue Murder and Black Crowdie
served with bannocks and fruit

pistachio herb crusted fillet served with parsley mash,
courgette and langoustine bisque

Enjoy our special wine chosen to celebrate
Crannog’s 25th anniversary at £23.50 per bottle

Seared Scottish Sirloin or Rib-Eye Steak

Also new Scottish beer from de Brus and
fantastic Crannog Cocktails!

served with a tattie terrine, braised red cabbage
and a pink peppercorn sauce

Lightly Spiced Butternut Squash Tart
served with a cranberry and red pepper salsa

All main meals served with crispy roast potatoes,
cardamom carrots and toasted almond sprouts

Our Christmas menu will be available at
lunch and dinner. Alternatively enjoy our
special lunchtime menu;
3 courses for £18.95

All guests will receive a Secret Santa gift in December!
To book call in, phone or email us - 01397 705589 or info@crannog.net
Groups welcome; £10pp deposit required
We are happy to accommodate any special dietary requirements
It is helpful for the kitchen to know in advance

