
On the Side 
     
 

Pommes Anna   
 

Brussel Sprouts with Toasted Almonds 
 

Duisdale House Salad with Orange Dressing       
 

Duisdale Vegetables 

 

£5 each 
 
 

 
 

To Finish 
 
 

Woodruff 

Polenta Cake, Woodruff Ice Cream, Elderberry 

3. 7. 8. gf. 
 
– 
 

Artichoke 

Jerusalem Artichoke Tiramisu, Milk Ice Cream,  

Candied Hazelnut 

3. 7. 8. gf. 
 
– 
 

Coconut 

Creme Brûlée, Compressed Coconut,  

Rum & Raisin Rice Pudding, Puffed Rice 

vgn. df. gf. 
 
– 
 

Cep 

Sherry Baba, Cep Caramel, Clotted Cream 

1. 3. 7. 8. 
 
– 
 

Clementine 

Clementine & White Chocolate Parfait,  

Milk Sponge, Clementine Gel 

1. 3. 7. 
 
– 
 

Cheese Board  

Selection of Scottish Cheeses, Crackers,  

Chutney, Quince 

1. 7. 12. 

£5 Supplement   

 

Let’
,
s Begin 

 

 

Pork Belly  

Spiced Pork Belly, Glazed Apple,  

Puffed Wild Rice  

6. gf. df. 
 
– 
 

Pheasant  

Potted Highland Pheasant,  

Carrot & Raisin Relish, Walnut Brittle  

7. 8. 12. gf. 
 
– 
 

Salmon  

Isle of Skye Sonas Gin Cured Salmon Mosaic,  

Herb Velouté, Lemon Gel   

4. 7. gf. 
 
– 
 

Scallop  

Scottish Scallop, Kohlrabi, Woodruff Foam  

7. 14. gf. 
 
– 
 

Mushroom  

Truffle Gnocchi, Wild Mushroom Cappuccino,  

Tain Cheddar  

7. gf. 
 
– 
 

Sunflower Seed  

Sunflower Seed Risotto, Confit Egg Yolk,  

Leek & Dill Emulsion  

3. 10. gf. 

 

 Mains 
 
 
 

Venison  

Isle of Skye Venison Loin, Potato & Leek Puree,  

 Juniper Poached Quince & Chestnut Crumb,  

Mushrooms, Sprout Leaves  

7. gf. 
 
– 
 

Mallard  

Roast Mallard, Pommes Anna, Charred Leek,  

Onion Cappuccino, Onion Petals  

7. 
 
– 
 

Monkfish  

North Sea Monkfish, Torabhaig Whisky, 

 Squid Ink & Drumfearn Mussel Cream, 

 Salt Baked Turnip, Kale & Preserved Lemon  

4. 7. 14. gf. 
 
– 
 

Sole 

Lemon Sole (Whole fish on Bone), Fermented Pearl Barley,  

Jerusalem Artichoke, Caper Popcorn, Mascarpone   

1. 4. 7. 
 
– 
 

Celeriac 

Apple Braised and Salt Baked Celeriac, Black Garlic,  

Savoury Granola, Grilled Sprouts 

1. 8. 
 
– 
 

Squash 

Roast Winter Squash, Sage Tagliatelle,  

Goats Curd, Cranberry Gel, Spinach 

1. 7. 

2 course £49  I  3 course £59 
 

We are delighted to work with the following local suppliers 
 

Lochalsh Butchers - Kyle 
 

Iain Stewart - Kyle 
 

Drumfearn Mussels - Drumfearn  
 

Duisdale Poly Tunnel 
 

Dunvegan Black Pudding - Dunvegan 
 

Ochil Foods - Auchterarder 
 

Letter Finlay Foods - Fort William

KYLE OF LOCHALSH

DRUMFEARN

DUNVEGAN

PORTREE

DUISDALE HOUSE HOTEL / POLY TUNNEL

Skye

Allergens  (vgn) Vegan, (gf) Gluten Free (df) Dairy Free 

1. Cereal containing Gluten  2. Crustacean  3. Eggs  4. Fish  5. Peanuts   

6. Soybeans  7. Diary  8. Nuts  9. Celery  10. Mustard  11. Sesame Seed   

12. Sulphur Dioxide and Sulphites  13. Lupin  14. Molluscs 
 

We can offer accurate information on ingredients, however due to the open plan  
nature of our kitchen we are unable to guarantee that dishes are free from allergens. 

Please speak to a member of the team if you have any questions or concerns. 

Prices include VAT at 20%. A discretionary service charge of 10%  
is added to all tables of six or more.                 

Our Local   Suppliers  


