
WINTER DINING
LAMLASH BAY HOTEL



Cullen Skink served with rosemary bread (gfa, vga,va) £9.50

 Tempura (gfa)
Choose: Salt & Pepper Battered Prawn, Chicken, Vegetable Tempura or mixed 

Choose your dip; Chilli & basil mayo, lemon mayo or garlic mayo
Small £10.00 or go Large £18.00

Add extra dip £1.50

Arran Butcher Haggis Bon Bon’s With Arran mustard mayo £8.50

12” Garlic pizza (v) £12.50

12” Garlic pizza with mozzarella (v) £14.00

House Salad (v)
Small £8 or Large £12.00

Add smoked salmon with lemon mayo small £3.50 or large £6
Add chicken schnitzel with garlic mayo small £3.50 or large £6

WINTER
A L L  D A Y  M E N U

Rosemary bread £5.50 
Rosemary bread with olives £7.00 

Rosemary bread with olives & hummus £8.50
    6” Garlic pizza (v) £8.50          

6” Garlic pizza with mozzarella (v) £10.00

HOMEMADE BREADS

Starters
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Food allergies & intolerances:

 If you have a food allergy or intolerance, please speak to a member of staff before you order food or drink. 
v-vegetarian, va – vegetarian available, vg-vegan, vga-vegan available, gf-gluten free, gfa-gluten free available,

df-dairy free, dfa-dairy free available



Lamlash Bay Signature Dish (gf)
Pan fried seabass, king prawns, garlic crushed potatoes

With a creamy leek & dill white wine sauce served with seasonal vegetables £25.50

Battered Fish ‘n’ chips (gfa)
Haddock & chips with minted mushy peas

£19.50 or small portion £12.00

Pan Roasted Chicken Supreme
Garlic crushed new potatoes, seasonal vegetables, Arran butcher haggis bon bon’s 

with an Arran Whisky & peppercorn sauce £23.50

Arran Butcher Sausage of the day
Garlic crushed new potatoes, seasonal vegetables, red wine & onion gravy £19.50

Venison Shank (gf)
Served with creamy mash potatoes, braised red cabbage & a red wine mixed herb jus £24.00

Sides
Chips (v, vg, gf, df) £6.00

Cajun chips (v ,vg, gf, df) £7.00  |  Parmesan & chilli chips £7.00
Parmesan & garlic onion rings £7-50

Onion Rings (v, vg, df) £6.00
House salad (v, gfa, df) Small £8.00 or Large £12.00

Seasonal vegetables £6.00
Peppercorn sauce £4.00

Main Dishes

The Classics 

2
Food allergies & intolerances:

 If you have a food allergy or intolerance, please speak to a member of staff before you order food or drink. 
v-vegetarian, va – vegetarian available, vg-vegan, vga-vegan available, gf-gluten free, gfa-gluten free available,

df-dairy free, dfa-dairy free available



Stone Baked Pizza
12” Pizza with our homemade tomato sauce topped with mozzarella and cooked in our

stone based pizza oven 

Burgers £18.50

6oz Beefburger | Chicken Schnitzel burger | Falafel burger
 served in a sesame seed bun with sliced tomato, onions, sliced gherkin & chips

½ Fish Burger 
served  with salad, tartare sauce & sliced gherkin in a sesame seed bun with chips

Additional burger toppings:

Oak smoked cheddar £2/ Bacon £2/ Pulled pork £2/ Jalapeños £1.50

The Favourites

Food allergies & intolerances:
 If you have a food allergy or intolerance, please speak to a member of staff before you order food or drink. 

v-vegetarian, va – vegetarian available, vg-vegan, vga-vegan available, gf-gluten free, gfa-gluten free available,
df-dairy free, dfa-dairy free available

Main Dishes
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Margherita (v) £14.50
Tomato base and mozzarella

Calzone £17.50
Half moon pizza stuffed with mozzarella,
salami, pepperoni, ham and mushrooms

Meat feast £17.50
Pepperoni, ham, salami and chicken
 
Pepperoni feast £16.50
Loaded with pepperoni

Hawaiian £16.50
Ham and pineapple

BBQ chicken £17.50
Chicken, bacon and smoky BBQ drizzle

BBQ glazed pulled pork £16.50
Red onion and mixed peppers

Vegan margherita (v, vg, df) £17.50
Vegan base with vegan cheese

Vegetarian (v) £16.50
Peppers, onions, mushrooms and olives

Baymoral £17.50
Chicken, haggis, bacon & red onion chutney

Additional pizza toppings:

Ham, pepperoni, salami, chicken, capers, olives, goats cheese £2 each
Mushroom, onions, peppers, sweetcorn, jalapenos £1.50 each



All desserts are served with Arran Dairies traditional ice cream or traditional vegan ice cream 

Sticky toffee pudding £9.50

Spotted dick with custard £9.00 

Arran Gin & Raspberry Cheesecake (gf, v, vga) £9.00 

Crumble of the day £9.50 

Arran Dairies Ice Cream (gfa) 
Vanilla | Chocolate | Arran gold | Traditional Vegan 

£3 per scoop

Arran Dairies Sorbet Of The Day  
£3 per scoop

Affogato £7.00 
Scoop of vanilla ice-cream, served with a shot of espresso

Selection of Bellevue Farm & Arran Cheese £15
Camembert, brie, blue & oak smoked cheddar served with Wooley’s oatcakes and Arran

Chutney

Did you know?
Many of our desserts are made in house by our talented pastry chef

Ask the server about our special dessert of the day,
 It may be the yummiest dessert on offer tonight!

Coffee Bar

We have a great selection of barista made coffees, teas and Liqueur coffees
or 

why not try an after dinner Espresso Martini?

Dessert Menu

The Sweets
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Food allergies & intolerances:

 If you have a food allergy or intolerance, please speak to a member of staff before you order food or drink. 
v-vegetarian, va – vegetarian available, vg-vegan, vga-vegan available, gf-gluten free, gfa-gluten free available,

df-dairy free, dfa-dairy free available



WINTER DINING HOURS

LAMLASH BAY HOTEL

MONDAY 12.00-8.00PM
TUESDAY 12.00-8.00PM
WEDNESDAY 12.00-8.00PM
THURSDAY 12.00-8.00PM
FRIDAY 12.00-8.30PM
SATURDAY 12.00-8.30PM
SUNDAY 12.30-8.00PM

BOOKINGS: 
INFO@LAMLASHBAYHOTEL.COM
01770 600844


