
To Nibble Main Course Mussels Menu

Bowl of Olives and Crispy Squid  £5.50

Whitebait  £5.50
with tartare sauce

Handmade Bread and Hummus £5.50

Salad of Parma Ham, Plum Tomato  £9.50
and Baby Mozzarrella Balls
dressed with olive oil and aged balsamic

King Prawn and Avocado Cocktail £10.50
fresh green leaves and smoked 
paprika sauce

Grilled Langoustines   £11.50
tossed with ratatouille, smoked 
chorizo and couscous

Pan Seared Shetland Scallops £13.50
served in the shell topped with 
red caviar and white chocolate sauce

Howie’s Cullen Skink £13.50
creamy smoked haddock chowder 
with king prawns and mussels

King of Fish Stew £24.50
mussels, king prawns, crab meat, scallops 
tossed in ratatouille, topped with grilled fillet 
of Shetland salmon finished with a langoustine

Grilled Monkfish £29.00
served on a bed of mussel broth and 
baby potatoes

Shetland Halibut  £24.00
with a confit of king prawns and spring greens 
crowned with caviar and served with 
crispy potato gnocchi

Grilled Tuna Steak  £24.00
on a bed of pak choi and Thai noodles, 
aged soy sauce

Oven Roast Shetland Salmon £21.25
stuffed with spinach and ricotta, covered with 
Dunkeld smoked salmon, sweet potato 
and beetroot puree
 

The Daily Catch
please see the large blackboard for daily catch

Chargrilled Prime 21 Day Matured 10oz  £29.95
Scottish Ribeye or Sirloin Steak
dressed with a salad of rocket and sun-dried 
tomatoes and served with Parmesan 
and hand cut chips

Steamed mussels cooked in one of four styles, 
served with our handmade bread

 Marinière 
white wine, garlic and cream

Catalan
tomato, chilli and aged port

Laphroaig 
cream and a good splash of Islay Single Malt

Aspall
  apple cider, cabbage and bacon 

£9.95 as a starter  |  £ 16.95 as a main
Add a portion of French Fries for £4.50

To Start

Should you have any food allergies 
or intolerances, please do not 

hesitate in informing 
us of this.



To Finish

Local Berry Cranachan  £8.50
crunchy toasted oats, fresh whisky 
cream topped with local berries

Café Caramel Panna Cotta   £8.50
hand made fudge and 
caramel ice-cream

Dark Chocolate Fondant £8.50 
a healthier option to your favourite 
chocolate dessert, made with coconut 
milk and coconut sugar served with 
dairy free ice cream

Howie’s Scottish Cheese Board £11.50
Brie, Blue, Applewood Smoked 
and Cheddar
accompanied by walnuts, grapes, 
honey and oatcakes
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