A la carte menu
Welcome!
Welcome to The Pierhouse
Hotel and Seafood Restaurant.
Our Restaurant has won a fast‐
growing reputation as one of
Argyll’s best kept secrets so we
are delighted you have come to
dine with us.

We are passionate about the quality of our food and Head Chef Sergejs
Savickis and his team prepare all our dishes from the finest and freshest
of local ingredients. Wherever possible we fully support our local
suppliers, some of whom have been supplying The Pierhouse for more
than 20 years.
Our oysters are handpicked from the oyster beds in Loch Creran; mussels
and langoustines are harvested from Loch Linnhe; and our lobsters are
kept mouthwateringly fresh in our creels at the end of the pier.
Our meat & game comes to us fresh from nearby estates, game dealers or
butchers and many of our vegetables from local gardens.
All our dishes are prepared fresh and are cooked to order. Therefore if
some delay is experienced, please accept our apologies, but we are sure it
will be worth the wait.
If you have any special dietary requirements or food allergies please let us
know before you place your order. *(See Allergen information overleaf).
We very much hope that you enjoy your Pierhouse dining experience.
With best wishes and thank you for visiting us,
Fiona McLean General Manager
Scottish Food Awards & Academy: Seafood Restaurant of the Year 2017

Visit Scotland: Taste our Best Quality Assured 2016‐18 Award

AA: Rosette for Culinary Excellence 2009‐18
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Allergens

Wherever possible Head Chef Sergejs Savickis and his team have
gluten‐free.
endeavoured to create dishes which can be served
Please ask the Waiting Staff for advice on any dish.

In line with 2014 governmental
Food Standards Agency
directives, we now provide a
chart indicating which
potential food allergens are
contained in every dish we
serve.

All our dishes are prepared in a kitchen where nuts and allergens are
present and our menu descriptions do not always include all ingredients.
If you have a food allergy or intolerance, please let us know before
ordering.
There are 14 major allergens as follows:


Cereals containing gluten namely wheat (such as spelt and Khorasan
wheat), barley, rye and oats



Crustaceans like prawns, crabs, lobster and crayfish etc.



Eggs



Fish



Peanuts



Soybeans



Milk



Nuts namely almonds, hazelnuts, walnuts, pecan nuts, Brazil nuts,
pistachio, cashew, Macadamia or Queensland nut.



Celery



Mustard



Sesame



Sulphur dioxide or sulphites (where added and is >10mg/kg in the
finished product. Often found in dried fruit and wine)



Lupin



Molluscs like clams, scallops, squid, mussels, oysters and snails etc.

A la carte menu
Starters

Chef’s Soup of the Day (V)
Seasonal soup served with fresh bread & butter £4.95

We start as we mean to go on:
the freshest of ingredients,
locally sourced whenever
possible and simply prepared.

Pierhouse Cullen Skink
A thick leek, potato and smoked haddock soup served with
fresh bread & butter £5.95
Pierhouse Mussels
Rope grown mussels from local waters, steamed in garlic, white wine,
cream and Inverawe smoked salmon served with fresh
bread & butter £7.50
Langoustines
Local langoustines (250g) from Loch Linnhe in their shells served warm
with garlic butter or chilled with garlic mayonnaise & lemon £14.95
West Coast Scallops
Pan seared West Coast scallops with creamy cauliflower puree,
pomegranate seeds & black pudding crumbs £11.75
Inverawe Smoked Sea Trout
Inverawe smoked Sea trout served with a fennel & radish salad, lemon
cream cheese and croutons £7.50
Oysters Au Natural (6)
Loch Creran oysters served with shallots & red wine vinegar £11.50
1 oyster to try with lemon £1.95
Oysters Kilpatrick (6) from Loch Creran
Grilled with smoked bacon, Worcester sauce and topped with
mature Mull cheddar £12.95
Butternut Squash & Sage Ravioli (V)
Butternut squash and sage ravioli served with kale pesto, vegetable crisps
& rocket salad £6.95
Pierhouse Pork Belly
Crispy slow cooked pork belly served with poached pears, pear puree,
aromatic spices, winter leaves and a mustard dressing £7.25

A complimentary basket of freshly baked bread will be served.
Gluten‐free bread is available on request.

A la carte menu
Main courses:
Seafood
The 'fruit of the sea' from Loch
Linnhe, Loch Creran, Loch Fyne
and Loch Leven ‐ fresh, local
seafood much of which is
sourced within 30 miles of us.

Monkfish
Roasted ‘on the bone’ fillet of monkfish served with baby fondant
potatoes, smoked haddock, bacon & creamy savoy cabbage £22.25
Salmon
Seared fillet steak of salmon served with langoustine baked fishcake,
steamed broccoli and a tarragon & lemon butter sauce £18.50
Pierhouse Platter
Outstanding seafood from the West Coast. Loch Linnhe chilled
langoustines, seared West Coast scallops, Loch Fyne smoked salmon and
hot roast salmon, Loch Creran oyster, Loch Leven steamed mussels in a
creamy white wine & smoked salmon sauce. Served with a garlic
mayonnaise £32.25
Langoustine Platter
Loch Linnhe langoustines (600 g) in their shells. Served warm with garlic
herb butter or chilled with garlic mayonnaise & lemon £34.25
Lobster
Local lobster (from 500 g) from our Pierhouse creels served in three
different ways:


Chilled and served with potato salad, dressed seasonal leaves and
garlic mayonnaise. Market price from: £39.00



Grilled with garlic & herb butter and served with hand cut chips &
dressed seasonal leaves. Market price from: £42.00



Classic Thermidor sauce and served with hand cut chips & dressed
seasonal leaves. Market price from: £45.00

Grand Platter (for two)
A true celebration of the finest local seafood from the West Coast.
Lobster from our Pierhouse creels, Loch Linnhe chilled langoustines,
seared West Coast scallops, Loch Fyne smoked salmon and hot roast
salmon, Loch Creran oysters and Loch Leven steamed mussels in a creamy
white wine & smoked salmon sauce. Served with salad & a garlic
mayonnaise £105.00

Our dishes are served using the freshest local seafood and are therefore
subject to availability in adverse weather conditions.

A la carte menu
Main courses:
Meat
Beautifully fresh, prime cuts of
meat matured for flavour and
succulence, direct from West
Highland farms and private
estates

Scottish Rib Eye Steak
8 oz rib eye steak (our prime Scottish beef is matured for 28 days), served
with hand cut chips, roasted tomato, grilled field mushroom and salad
garnish £25.25
Surf & Turf
8 oz rib eye steak (our prime Scottish beef is matured for 28 days) with
grilled langoustines served with hand cut chips, roasted tomato, grilled
field mushroom and salad garnish £38.50
Steak Sauces
Garlic & Herb butter £1.50
Peppercorn £2.50
Port & Wild mushroom £2.50
Our beef steaks are from cattle which were born, raised and slaughtered
here in Scotland and which meet the Quality Meat Scotland assurance
standards. Our Scotch beef, Campbells Gold, is of the highest standard
and is carefully selected, then hung for 28 days ensuring that the beef is
incredibly tender and full of flavour.
Scottish Venison
Roasted saddle of venison served with potato dauphinoise, seasonal
vegetables and a port & mushroom sauce £24.50

Vegetarian

Risotto & Mushroom Arancini cakes (V)
Risotto & mushroom arancini cakes served with truffle oil aioli, grilled pak
choi & vegetarian parmesan shavings £14.95

Side orders
Chips £3.00
Mixed Salad £2.00
Seasonal Vegetables £3.00
Garlic Bread £2.75
Bread & Butter £2.00 (our first basket of bread is complimentary)
Gluten‐free bread is available on request

A la carte menu
Children’s menu

Mains

Favourite dishes for the 'little
ones', freshly prepared using
the very best quality
ingredients.

Fish & Chips
Fresh Haddock deep fried in batter served with chips £5.95

Sausage & Mash
Quality pork sausages with mashed potato & seasonal vegetables £5.95

Cheesy Pasta
Penne pasta in a creamy cheese sauce £4.50

Choice of Sandwiches
Cheese or Ham served on brown or white bread £2.95

Sides
Seasonal Vegetables
Vegetables in season £1.50

Desserts
Ice Cream
One scoop of Vanilla or Raspberry Ripple ice cream with sprinkles £1.95

Please let us know if your child has any special dietary requirements
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Desserts

Clotted Cream & Lemon Cheesecake

An exquisite Chef-prepared
sweet treat or our delicious
Scottish cheese platter - the
choice is yours.

Sticky Toffee Pudding

Served with roasted pineapple salsa

£5.95

Served warm with butterscotch sauce and a scoop of
Vanilla ice cream £5.95
Vanilla Crème Brûlée
Served with puff pastry almond sticks

£5.95

Selection of Sorbets & Ice Creams
Two scoops of refreshing mango & lemon sorbet or a choice of vanilla,
chocolate and strawberry dairy ice cream,
served with a brandy snap wafer £5.95
Apple crumble cake slice
Served with caramel sauce & cinnamon ice cream
£5.95
White chocolate posset
Served with passion fruit, mini meringues & mint jelly
£5.95
Highland Cheese Platter
Smoked Mull of Kintyre cheddar, Isle of Mull Cheddar, Howgate Kintyre
blue, Clerkland crowdie and Aiket brie style cheese served with chutney,
grapes, Pierhouse oatcakes & crackers
£9.50
Dessert Wine
Muscat de Beaumes de Venise – Domaine des Bernardins (France)
Half bottle (37.5cl) £26.75
Errazuriz Late Harvest Sauvignon Blanc (Chile)
Half bottle (37.5cl) £18.00
By the glass (50ml) £3.50
Port
Taylors LBV Port By the glass (50ml) £4.00
A Selection of Fine Liqueurs from the bar from £3.50 or finish off with a
liqueur coffee:
Gaelic Coffee (with a 25ml shot of whisky) £5.95
Service charge is not included.
For groups of 10 people or over a 10% surcharge will be added to your bill.

Teas & coffees
Teas & coffees

Brodies Premium Tea
A blend of Kenya and Assam teas giving richness, full colour and
astringency £1.85

A range of blended teas and
roasted coffees by specialists
Brodies of Edinburgh ‐ freshly
made for you.

Brodies Earl Grey
A classic China blend flavoured with oil of Bergamot £1.95
Brodies Darjeeling
A De‐Luxe tea, light and delicate and regarded as the
champagne of tea £1.95
Herbal Teas and Infusions £1.95
Espresso
A rich, intense & aromatic concentration of coffee taste and aroma
topped with a dense golden‐brown foam called la crema £2.25
Double Espresso £3.50
Macchiato
A single espresso topped with a teaspoonful of foamed milk £2.35
Americano
A classic long black coffee made with real espresso and hot water £2.50
Cappuccino
An espresso topped with equal parts of steamed and foamed milk,
finished off with a light dusting of chocolate powder £2.75
Café Latte
Espresso with a generous amount of steamed milk topped with foamed
milk to seal in the warmth £2.75
Decaffeinated
A long black coffee made with real espresso (without the caffeine) £2.50
Filter Coffee
Fairtrade Columbian £2.25
Gaelic Coffee
Freshly made coffee with an Espresso base, Scottish whisky, topped with
double cream £5.95
Hot Chocolate
A quality chocolate drink made with lashings of steamed and foamed
milk, topped with a generous helping of chocolate dust and served in one
of our large mugs £2.75
Luxury Hot Chocolate
Hot Chocolate topped with whipped cream and marshmallows £3.25

Spirits & Liqueur
Complete your dining
experience with a liqueur
and a coffee of your choice.

Liqueurs
Advocaat

£2.50

Sherry

Archers

£2.50

Athol Brose Whisky Liquer

£3.50

£3.00

Asbach

£4.00

Harvey’s Bristol Cream

£3.00

Bacardi

£2.50

Harvey’s Club Amontillado

£3.00

Benedictine

£3.50

Tio Pepe

£3.50

Bols Blue/Cherry/Crème de Menthe
£2.50

Served in multiples of 25ml

Served in multiples of 50ml
Croft Original Sherry

Calvados

Spirits
Served in multiples of 25ml
Arbikie Chilli Vodka

£3.75

Arbikie Potato Vodka

£4.25

Grey Goose Vodka

£4.00

Smirnoff Vodka

£2.50

Served in multiples of 50ml

£3.00

Cointreau

£3.00

Courvoisier

£3.25

Crabbies Ginger Wine

£2.50

Crème De Cassis Bols

£2.50

Disaronno Amaretto

£3.00

Drambuie

£3.50

Dubonnet

£2.50

Campari

£4.00

Famous Grouse Free Spirit

£2.50

Cinzano

£3.00

Glayva

£2.50

Baileys

£4.00

Grand Marnier

£3.25

Baileys Chocolate

£5.00

Grenadine

£2.50

Martini Bianco

£3.00

Jagermeister

£3.00

Martini Extra Dry

£3.00

Janneau Armagnac

£4.50

Martini Rosso

£3.00

Kahlua

£2.50

Martini Rosato

£3.00

Kilchoman Bramble Whisky Liquer £4.00

Taylors Port LBV

£4.00

Kirsch

£2.50

£4.00

Limoncello

£3.00

Malibu

£2.50

Morgan’s Spiced Rum

£2.75

Morton’s OVD Rum

£2.75

Pernod

£3.00

Pimms

£2.75

Remy Martin VSOP

£4.50

Sambuca Luxardo

£2.50

Stones Ginger Wine

£2.50

Swedish Schnapps

£3.00

Southern Comfort

£3.00

Tequila

£3.00

Tia Lusso

£2.50

Tia Maria

£2.50

Dessert Wine

Whisky
Served in multiples of 25ml
Famous Grouse

£2.50

Jameson Irish Whiskey

£3.00

Whyte & Mackay

£2.50

Bells

£2.50

Jack Daniels

£3.00

Jack Daniels Honey

£3.00

Whisky Mac (Whyte & Mackay and
Stones Ginger Wine)

£5.00

