THE LORNE

WHISKY PUB & KITCHEN
Est. 1898

Starters

Soup of the Day

Served with malted brown bread and butter.

Cullen Skink (1,4,5)

Traditional Scottish smoked haddock soup, served with malted bread and butter.

Local Mussels (GFO) (1,4,5)

Steamed in white wine, garlic and cream, served with malted bread and butter.

Isle of Mull Scallops (1,4)

3 x pan seared king scallops topped with cubes of Stornoway black pudding.

Vegetable Pakora (V) (1,3)

Served with a chipotle dip.

Nachos (V) (1,2,10,11)

Big bowl of nachos to share topped with melted mozzarella, guacamole, salsa and
jalapenos.

Why not add chilli beef for an extra £2

Salt n Chilli Chicken (1,3,6,7)

With a hot sauce dip on the side.

Mac n Cheese Bites (V) (1,3,5,6,11)

Served with a sweet chilli dip.

Southern Fried Chicken Goujons (1,3)
Served with a chipotle dip.

Main Dishes

Steak Pie (3,5)

Homemade favourite served with chips or mashed potato and vegetables.
Highland Chicken (1,3,5,11)

Chicken breast stuffed with haggis and served over a creamy mashed potato with
a side of creamy Whisky sauce and vegetables.

Rib-Eye Steak (1)

100z Mature Scottish beef cooked to your liking and served with your choice of
chips, jacket or mash, with a salad bowl and onion rings.

Why not add Isle of Mull King Scallops for only £2 each

Isle of Mull Scallops (1,4,5)

5 x King scallops pan-seared and served with a creamy mashed potato with
Stornoway black pudding and a side of lemon and Chive sauce.

Grilled Haddock (GF) (4,5)

Grilled haddock fillet topped with a parmesan crust served over a creamy
mashed potato with wild rocket.

Seafood Linguine (1,3,4,5)
King prawns and haddock cooked in a tomato and basil sauce with linguine and
topped with fresh grated parmesan.

Vegan Penang Curry (V) (VGN) (1,2,5,7,11)
A mild spiced curry with green beans, cauliflower, sugar snap peas, peppers and
lemon grass, served over a bed of boiled rice with vegan naan bread.

Large Local Mussels (GFO) (1,4,5)

Steamed in white wine, garlic and cream, served with malted bread and butter.

Burger Bar

Choose your Burger:

Our burgers are served on a toasted brioche bun with our burger sauce, salad
leaves, red onions and sliced tomato, with a portion of chips, if requiring a bun
containing no milk or burger sauce please ask your server.

Homemade Beef (1,3,5,6)

Homemade Southern-Fried Chicken (1,3,5,6,11)
Homemade Salt n Chilli Chicken (1,3,6,7)
Vegan Chicken (1,10,11)

Pick Your Toppings (all £] each)

Feast from a Fiver

Macaroni Cheese (V) (1,3,5,6,11)
Scotland’s favourite with garlic bread.
Add chips for only £1

Salt n Chilli Chicken Twister wrap (1,3,6,7)

Salt n chilli chicken, onions and peppers served with curry sauce in a |2” tortilla
wrap and served with a side of chips.

Quorn Sausages n Mash (V) (VGN) (1)

Three quorn sausages served over mashed potato with a side of rich gravy.

Vegetable Chilli Linguine (V) (1,3,5,11)
Vegetarian style chilli beef served over pasta and topped with fresh parmesan.
Add garlic bread for only £1

Chicken Twister (1,3,11)

House favourite of southern fried chicken fillets in a 12” tortilla wrap with mayo,
salsa, mixed leaves and red onion, served with chips.
Add cheese or bacon for only £1 each

Spicy Chicken Enchilada (1,5,11)

12” tortilla wrap stuffed with chicken breast in a spicy sauce, topped with cheese
and served with nachos.

Add chips for only £1 extra

Haddock and Chips (1,4,11)

Deep fried in our beer batter and served with chips, peas and Tartare sauce.

Pork Stornoway (1,5)
Pork steak topped with a slice of the famous black pudding and served over a
creamy mashed potato with a creamy cider sauce.

Sausages and Mash (1,5)

3 x Cumberland style sausages served over a creamy mash with a side of rich
gravy.

Chilli Beef Linguine (1,3,5,11)

Chilli beef served over pasta and topped with grated parmesan.

Add garlic bread for only £1

Salt n Chilli Chicken (1,3,6,7)
Salt n chilli fried chicken with peppers and onions served over a bed of boiled
rice with a side of curry sauce.

Vegan Chicken Twister (V) (VGN) (1,10,11)

Vegan style chicken breast in a 12” wrap with vegan mayo, salsa, red onion and
mixed leaves and served with a side of chips.

Vegan Haggis (V) (VGN) (1,10,11)
2 x MacSweens fritters in homemade batter, fried and served with chips, peas and
a side of gravy.

Baked Potatoes

Choose from one of the following:

Cheese (5), Haggis (1), Chilli Beef, Coleslaw (5), Baked Beans or Tuna Mayo (3,4)
Add extra toppings for only £1 each

Tortilla Wraps £5.00

Choose from one of the following and each wrap is served with a choice of chips
or soup.

Cheese and Coleslaw (v) (3,5), Tuna Mayo and Rocket (3,4) or BLT

Upgrade your chips to sweet potato or salt n chilli for only £1

Desserts

All our desserts are served with ice cream, cream or custard.
Sticky Toffee Pudding (1)

Apple and Butterscotch Pudding (1,3,5,10)

Churros (5,8)

Tunnocks Sundae (1,5)

3 x Scoops of Arran Tablet Ice cream (5)

Sides

Mature Cheddar (5) £1.00  Onion Rings (1,11) Chips (GF) Bread and Butter (1,5,11)...£1.50
Smoked Streaky Bacon 3 Chilli Beef (1,6) B Chips n Cheese (5) Side of Vegetables (V) (GF) .£1.50
Haggis (1) : Vegan Chilli Beef (1,6) Salt n Chilli Chips (1,3,6,7)..£2.95  Side Salad (V) (GF) £1.50
Black Pudding (1) Mac n Sweet Potato Chips Pepper sauce (V) (5) £1.50
Fried Egg (3) . Cheese Bites (1,3,5,6,11) ...£1.00 #d Onion Rings (I,11) £2.25  Whisky Sauce (V) (5) £1.50
Jalapefios (6,11) : d Garlic Bread (I, 11) £1.95  Curry Sauce (V)

Coleslaw (GF) (3) £1.50
Choose the Chips:

Up Grade your chips for only £1

Salt n Chilli (1,3,6,7) +£1.00  Sweet Potato
Cheesy Chips (5) +£1.00

K Lorne Bar dogsofthelornebar

Key:

(V) = Vegetarian, (GF) = Gluten Free (GFO) = Gluten Free Option (VGN) = Vegan

(1) Cereals Containing Gluten (2) Celery (3) Eggs (4) Fish and Shellfish (5) Milk (6) Mustard
(7) Peanuts (8) Other Nuts (9) Sesame Seeds (10) Soya (I 1) Lupin Seeds and Flour
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White Wine

Pinot Grigio, La Casada
Soft, fresh and subtle. Honeyed, floral aromas are joined on the palate
with apple and lemon flavours. (Italy)

175ml £4.20 250ml £5.60 Btl £14.95

Chardonnay, Sea Change
Easy-drinking and full of flavour — fresh citrus and tropical fruits

dominate the palate. Notes of black pepper and lime pair with a crisp,
mouthwatering acidity. (Italy)

175ml £4.20 250ml £5.60

Btl £14.95

Sauvignon Blanc, Las Condes
The palate reflects the same fruit profile with crisp acidity and a touch of
citrus fruit on the finish. This is a dry white with a medium body. (Chile)

I75ml £4.20  250ml £5.60 Bl £14.95 o A gk R St e

Sauvignon Blanc, Boundary Hut
A nose full of ripe capsicums, gooseberries and lime followed by flinty
notes of tomato leaf. (New Zealand)

Btl £17.95

Red Wine

Merlot, Las Condes
An attractive nose with ripe red and stone fruits overlaid with a herbal
quality. (Chile)

175ml £4.20

250ml £5.60 Btl £14.95

Malbec, Montafiés
A nose of spicy mocha underlines the open fruitiness of the Malbec
grape. The taste is rich and vibrant with dark, red fruits. (Argentina)

175ml £4.20 250ml £5.60 Btl £14.95

Cabernet Sauvignon, Sefiora Rosa
A medium-bodied Cabernet Sauvignon with fresh, fruity flavours and a
smooth finish. (Chile)

175ml £4.20 250ml £5.60

Btl £14.95

Pinot Noir, Boundary Hut
Aromas of fresh mixed red berries with hints of chocolate raisins. (New
Zealand)

Btl £19.95

Rioja Crianza, Dom Ramos
The bright cherry red colour is matched with vibrant characters of
strawberries and a hint of spice. (Spain)

Btl £19.95

Rosé Wine

Zinfandel Rosé, Zinnia
Easy-drinking with aromas of fresh red berry fruits and flavours of ripe
watermelon and sweet red apple. (USA)

175ml £4.20 250ml £5.60 Btl £14.95

Fizz
Prosecco Spumante, Barocco

Well-balanced with plenty of peachy fruit, a gentle mouthfeel and a
delicate, light finish. (Italy)

Btl £19.95

Prestige Prosecco Brut, Mionetto
An intense, fruity bouquet with a hint of golden apples. This Prosecco is
dry, fresh, light in body and well-balanced. (Italy)

20cl £6.95

Champagne Moét et Chandon
Fresh, rich and light Champagne with a lovely golden colour and a warm,
fruity flavour, which is very pleasing. (France)

Btl £39.95




