DAYTIME MENU
BRUNCHY
Breakfast Rolls:
Bacon, Fried Egg, Tomato+Mushroom,
Pork Sausage

1 Item 3.50
2 Items 4.50

Poached eggs with Aultbea black pudding
and Hollandaise on a cheese and onion
scone

8.75

Poached eggs, streaky bacon and smashed
avocado on granary toast

6.50

Huevos Rancheros (V, GF avail)

7.25

Poached egg and smoked haddock gratin
with granary toast

7.25

HOT DISHES
Yesterday’s soup and granary bread
(GF avail)

4.50

The Ceilidh Place fish broth

7.50

Breaded haddock and chips with homemade
tartare sauce

13.50

Wild venison and redcurrant pie with mash

10.95

Chickpea, spinach and sweet potato tagine with
coconut, chilli and nut dukkah – served with
flatbread (V, GF Avail)

OPEN SANDWICHES ON CEILIDH PLACE RYE

9.95

Herb roasted salmon, cucumber, watercress & chive
crème fraiche

7.50

Vintage Scottish cheddar & Waldorf salad (V)

6.95

Ross-shire Beef OR Venison

10.25

Hummus with escalivadas & toasted seeds (V)

6.95

Yellow split pea and coriander (V)

10.25

Garlic and herb chicken breast, sunblush tomatoes,
olives, pinenuts and a balsamic reduction

7.50

BURGERS

We can also serve these as salad bowls for an extra
charge of 2.50 (GF)

SMALL PLATES

Extra toppings:
Cheddar, Bacon, Gherkins, Blue Cheese
Chicken ciabatta with bacon, chimichurri sauce,
salad and fries (GF avail)

1.50
10.50

SIDES

Ullapool smoked salmon with capers, lemon
and brown bread (GF Avail)

8.95

Mezze plate with hummus, escalivadas, olives
and flat bread (GF Avail)

8.50

Cockburn’s haggis with whisky, cream and
oatcakes

7.95

Marinated herrings with beetroot and
horseradish dressing and rye bread
(GF Avail)

All served in a brioche bun with salad and fries

7.50

Granary bread with butter or olive oil

3.50

Fries

2.75

Mixed vegetables

3.50

New potatoes or Mash

2.75

Mixed salad

3.75

Olives

3.00

While we do try and display all allergy advice, please do ask your server for more information if you require. Some
of our dishes can be adapted to suit vegan diets

