
Argyll Hotel, Bellochantuy

2  Courses £26.95, 3 Courses £33.95

Starters

 Soup of the Day (can be v*)(can be gf)

Our chefs’ soup, with a warm roll

Cullen Skink (can be gf)

A hearty broth of smoked North Atlantic Haddock, potatoes, onion & cream, with a warm roll 

 King Prawns (can be gf*)

King prawns in chilli and garlic butter served on  atbread

Haggis Strudel (can be v*)

Haggis (or vegan haggis) rolled in #lo pastry, with pepper sauce and crisped carrot ribbons

 Satay Chicken Skewers  (gf*)

Chicken breast pieces marinated in mild curry, honey & soy sauce, served with a peanut satay 

dip

Red Pepper Hummus  (v*) (can be gf)

Creamy red pepper hummus with Arran oatcakes and crisped carrot ribbons

Wild Mushroom and Galic Bruschetta Flatbread (v*) (can be gf*)

White wine sauted wild mushrooms with garlic, thyme, vegan parmesan & balsamic drizzle, 

loaded on  atbread



 

Mains

From the Land

Steak and Guinness Pie
Slow cooked beef in a Guinness gravy topped with pu) pastry, served with chips or mash, 

 & vegetables 

Argyll Hotel Burger (can be gf*)  

Handmade Bellochantuy Bee+urger, topped with Cheddar cheese in a Amercian burger bun, 

with chips & side salad (add bacon £1.50, haggis £2.00, black pudding £2.00)

Chicken Burger 
Panko breaded chicken breast #llet topped with Cheddar cheese in an Amercan burger bun, with 

chips & side salad 

Balmoral Chicken
Breast of chicken stu)ed with haggis and wrapped in lightly smoked bacon, with pepper sauce, 

mash & vegetables

Pork Belly  (gf)

Slow roasted pork belly, fondant potatoes, vegetables & an apple cider jus

Venison Shank (gf)

Highland wild venison shank marinated in red wine, juniper & thyme jus served with mash & 

vegetables 

Lamb Tagine (can be gf*)

Lamb, peppers, apricots and almond  akes in a rich aromatic Moroccan spiced sauce, served 

with couscous and  atbread

From the Sea

Haddock & Chips  (can be gf*)

Scottish caught beer battered haddock, chips, and either mushy peas or salad 

King Prawn Tagine (can be gf*)

King prawns, peppers, apricots and almond  akes in a rich aromatic Moroccan spiced sauce, 

served with couscous and  atbread

Sword,sh Steak (gf)

Oven cooked sword#sh #llet with a sage butter sauce, fondant  potatoes and vegetables

(v) Vegetarian (v*) Vegan

(gf) Gluten free please let us know when ordering  - (gf*) means some food has been cooked in fryers that will 

have had food containing gluten cooked in them, we cannot guarantee there will be no traces of gluten



From the Field – Vegan and Vegetarian

Shepherdless Pie (v*) (gf)

Green lentils, carrot, butternut squash in a tomato and thyme sauce, topped with cheesy 

mash, served with vegetables

Sweet Potato & Butternut Squash Tagine  (v*) (can be gf*)

Sweet potato, butternut squashpeppers, apricots and almond  akes in a rich aromatic 

spiced Moroccan sauce, served with couscous and  atbread 

 Sundried Tomato, Feta and Spinach Wellington  (v*)

Sundried tomatoes, vegan Feta, cannellini beans and spinach encased is pu) pastry, with 

gravy on the side & fondant potatoes and vegetables

Sides
Chips £4.50  (gf*)

Salt ‘n’ pepper chilli chips £5.00  (gf*)

Onion rings £3.00

Garlic bread (ciabatta) £3.50

Side salad £3.00  (gf)

Children’s Menu

( 1 course £9.00 + dessert £14.00 – or £12.50 if kids’ ice cream)

Kids Fish ‘n’ Chips (can be gf*)

Battered Haddock with chips and mushy peas or salad 

Chicken Nuggets 
Chicken nuggets with chips and salad

Sausage, beans & Chips  (can be v*)

As it says, the kids classic

Desserts  - choose from desserts over the page (£5.00) or vanilla ice cream with a  ake and 

‘sprinkles’ (£3.50)

(v) Vegetarian (v*) Vegan

(gf) Gluten free please let us know when ordering  - (gf*) means some food has been cooked in fryers that will 

have had food containing gluten cooked in them, we cannot guarantee there will be no traces of gluten



Desserts

Sticky To<ee Pudding (v)(can be gf)

Traditional date and treacle sponge pudding topped with to)ee sauce and served with ice 

cream 

Cheesecake( v)

Today’s cheesecake served with ice cream

Lemon Meringue Tart (v)

Individual shortcrust butter pastry with a tangy lemon #lling and topped with soft 

meringue, served with raspberry drizzle, blueberries and ice cream or double cream

Apple Crumble  (v)

Traditional apple crumble, freshly cooked sweetened apples topped with crumble and 

creamy custard

Pear Layer Slice( v)

Hazelnut biscuit base, cubes of pear in a salted caramel cream, topped with a caramel glaze 

and chocolate edging, caramel drizzle and ice cream

Chocolate and Salted Caramel Tart (can be v*)(gf)

An individual chocolate pastry #lled with a layer of salted caramel and chocolate ganache, 

topped with nibbed hazelnuts,with ice cream and caramel drizzle

A<ogatto (can be v*)  (gf)

Scoops of dairy vanilla ice cream topped with a  ake and served with rich ground espresso 

co)ee for pouring over (add liqueur £3.50) 


