
 
 

Welcome to “The Auld Mull” Restaurant 
----------------------------------- 

Homemade Soup: 

 Vegetable Broth served with Chunky Bread £3.95 

Crayfish Tail Salad: 

Freshwater Crayfish Tails served with Mixed Leaves & Marie-Rose Sauce £4.75 

Smoked Salmon Salad:   

Locally Smoked Salmon served with Citrus Dressed Leaves & Wholemeal Bread £5.25 

Game Terrine:  

Served with Redcurrant Jelly and Oatcakes £4.65 

Garlic Mushrooms:  

Crispy Coated Garlic Mushrooms served with a Sweet Chilli Dip £4.25 

----------------------------------- 

 

 

 

 



 
 

Chicken Goujons: Crispy Breaded Chicken Fillets served with Real Chips, Salad & 
Homemade Garlic Mayo £6.95 

Scottish Beef Burger: 100% Aberdeen Angus Beef Burger served on a Toasted Sesame 
Seed Bun With Salad, Bacon & Mature Cheddar Cheese, served with Real Chips £7.95 

Homemade Mediterranean Vegetable Lasagne served with Garlic Bread and Salad 
£8.25 

Homemade Scottish Beef Lasagne served with Garlic Bread and Salad £8.95 

----------------------------------- 

Lamb Shank in a Red Wine and Rosemary Sauce £12.95 

10oz Rib-Eye Steak: Premium Scottish Rib-eye Steak cooked to order and served with 
Homemade Peppercorn sauce £18.95 

Chicken & Haggis: Chicken Breast fillet stuffed with Ramsay’s Prime Scottish Haggis and 
topped with Homemade Whisky Cream sauce £10.95 

Fresh Fish of the Day: (Cod, Seabass, Haddock, Scallops) Please ask your Waitperson for 
today’s locally sourced option  

-The above can be served with Boiled New Potatoes & Vegetables or 

Homemade Real Chips & Salad- 

----------------------------------- 

For Our Younger Guests We Can Do Half Size Portions and Other Options So Please Ask 
Your Waitperson 



 
 

Scottish Vanilla Ice-cream Topped with a Fruit Coulis £3.50 

Hot Chocolate Fudge Cake served with Fresh Cream or Ice-cream £4.50 

Sticky Toffee Waffle Pudding served with Fresh Cream or Ice-cream £4.50 

Traditional Apple Pie served with Fresh Cream or Ice-cream £4.50 

Fruit Cheesecake served with Fresh Cream £4.50 

----------------------------------- 

Selection of Herbal/Fruit/Traditional Tea or Cafetière Coffee $1.80 

--------------- 

+ Local Produce + 

Almost all the products you see on our Menu are sourced locally, from our Burgers through to 
our premium 10oz Rib-eye Steaks, which are prepared by an Argyll Butcher. And not to forget, 

the Fresh Fish of the Day, such as freshly harvested Scallops, depending what the fisherman’s 
seasonal catch may be. 

 

+ Hand selected wines from Forth Wines + 

The company we use for our wines is a renowned wine agent, and all the wines selected are 
hand-picked for your enjoyment. You will find wines for all budgets and palates, from the Chilean 

Toki, through to the French Skalli Reserve - a perfect accompaniment to the 10oz Rib-eye 
steak. 

 


