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Seumas’ Bar Snacks:

Haggis Fritters Vegan Haggis
8.00 served with salsa@®
8.00
Falafel Bites @
8.00 Soup of the Day
served withwarm
. sourdough
Halloumi Fries bread and butter @
with chillijam or salsa @ (gluten free bread
8.00 option available) &
8.00
Calamari
served withlemon mayo Cullen Skink
8.00 served withwarm
sourdough
bread and butter
quked Salmon (gluten free bread
served with cream cheese option available) @
8.00 12.00
Sides:
5.00 each
Garlic Bread Chips n Cheese
Cheesy Garlic Bread Mixed Leaf Salad
Cajun Fries Onion Rings

ALLERGEN and DIETARY REQUIREMENTS

Children’s Menu:

8.00 each
Mini Pizza e Chicken Strips
Mini Beef Burger e Pastan Sauce
all served with fries and ketchup

Salads:

Tuna Salad ¢ Ham & Cheese ¢ Ploughman’s Salad
all with served with pickle
16.00 each

Legumes Salad
aveganPloughman’s salad,
served with chutney and pickle @

14.00

Dessert:

Please see our Specials Board for
today’s tempting selection.

All options with GF, V or PB are available when requested; DF available were possible.

We advise you to speak to amember of staff if you have any food allergies. Full allergeninformation s available onrequest.
OSuitable forvegetarians o @ GlutenFree

@PlantBasedsuitableforvegandiet . @DairyFree



Main Dishes:

Seumas’ Scottish Stovies
tender steak lorne sausage simmeredinrich onion
gravy, served with potatoes @&

15.00

Crunchy Fried Marinated Chicken
served with chunky fries and homemade coleslaw

16.00

Seumas’ Smoked Cheese-Burger
servedinapretzel bun, within-house
burger sauce and chunky fries

18.00

Upgrade yourburgerto Seumas’ Deluxe
addbaconoronionrings

2.50 peritem

Seumas’ Doubler
add anextraburger

26.00

Haggis, Neeps & Tatties
servedinawhisky sauce

16.00

Venison Stew
served with mustard mash and spiced red cabbage @

22.00

Chicken Karahi
served with basmatirice (spiced to yourliking) &

17.00

Fresh Local Haddock & Chips
with freshly made tartar sauce and minty mushy peas &

18.00

Salmon Mornay
served with crushed potatoes and seasonal greens &

22.00

Vegetarian Lasagne
served with salad @
(vegan option with Ragu available) @

15.00

Vegan Penang
served with basmatirice @

15.00

Seumas’ Bar Sandwiches:
all served with chunky fries

Chicken & Mozzarella Ciabatta

served with tomato, basil and red pesto mayo

17.00

BBQ Beef Brisket
with pickled puree of beetroot

18.00

Vegan Falafel Burger
served with salsa, guacamole @

15.00

Tuna Bloomer
served within-house pickle andlemon mayo

16.00

Tuna Melt
with smoked cheese

16.00

Honey Roast Ham & Smoked Cheese
with mustard mayo

15.00

Allsandwiches are available, where possible, in a gluten free bread if requested @



From climbers ?ﬁ st gact an has welcomed all who seek'

the extraordinary - and continues to do so today. So, as you enjoy your

breakfast this morning, surrounded by the timeless beauty of Skye
: remember - anythingis p053|ble




