
Vegetable Soup (v, vga, gfa)                        £8.50
Served with sourdough bread

Cullen Skink (gfa, vga, va)                          £12.00
Served with sourdough bread 

Arran Haggis Bon-bons                              £9.00
Served on Arran mustard mayonnaise

6" Garlic Bread £8.50           add mozzarella  £9.50
12" Garlic Bread £13             add mozzarella £14.50

STARTERS

LAMLASH BAY HOTELSpring Dinner Menu 
Served from 16:00

Additional pizza toppings
Ham, pepperoni, salami, chicken, capers, olives, goats cheese - £2 each

Mushrooms, onions, peppers, sweetcorn, jalapenos - £1.50 each 

Crayfish Cocktail (gf)                                       £10.00
Crayfish tails dressed in marie rose sauce

served on top of local dressed leaves

Goats Cheese on Toast (gfa)                               £9.50
Grilled slice of goats cheese on toasted sourdough

bread with dressed local leaves

Duo of Skipness Smoked Salmon (gf)                 £16.00
Hot &cold smoked salmon served with dressed local leaves

PIZZAS
Available daily from 3pm 

Our 12” hand spun stone baked pizza topped with our home made tomato sauce & mozzarella cheese

Margherita (v) £15.50
Tomato base and mozzarella
 
Calzone £18.50
 Half-moon pizza stuffed with mozzarella,
 salami, pepperoni, ham and mushrooms

 
Meat Feast £18.50
 Pepperoni, ham, salami and chicken

 
Pepperoni Feast £17.50
Loaded with pepperoni
 
Hawaiian £17.50
Ham and pineapple

BBQ Chicken £18.50
Chicken, bacon and smoky BBQ drizzle

BBQ Glazed Pulled Pork £18.00
Red onion, mixed peppers & smoky BBQ drizzle

Vegan Margherita (v,vg df) £18.00
 Vegan base with vegan cheese

Vegetarian (v) £17.50
Peppers, onions, mushrooms and olives

Baymoral £18.50
Chicken, haggis, bacon & red onion chutney

Don’t forget to check out our daily chef’s specials

T E M P U R A

Plain Battered
halloumi strips

Small Portion £10 or Large Portion £18.00

Served with dressed local leaves &a sweet chilli dip

Salt ‘n’ pepper 
prawns

Salt ‘n’ pepper
chicken strips

(gf, v)(gf) (gf)



Selection of Bellevue Farm & Arran Cheese        £16.00
Camembert, brie, blue & oak smoked cheddar served with
Wooley’s of Arran oatcakes & Arran chutney

Arran Ice-cream (v, d, gfa)                      £3 per scoop
Vanilla/chocolate/ Arran Gold/Strawberry/Vanilla Vegan

Sorbet of The Moment (df, v, vg)              £3 per scoop
Arran Sorbet from the makers of Arran golden award 
winning ice cream

MAIN COURSES

Lamlash Bay Signature Dish (gf)                         £27.00
Pan fried fillet of seabass served on garlic 
crushed baby potatoes with a creamy leek, 
dill & white wine sauce, seasonal vegetables 
& topped with king prawns.

Lamlash Bay Chicken Supreme                       £25.50
Pan roasted chicken supreme served on garlic
crushed baby potatoes, Arran whisky peppercorn
sauce, seasonal vegetables & Arran haggis bon-bons.

Fish ‘N’ Chips (gf)                 Small £15.50/Large £19.50
Fillet of haddock covered in a light gluten free 
batter served with skin on fries, minted mushy peas,
lemon wedge & Lamlash Bay tartare sauce.

Vegetable Rigatoni Pasta Bake (v)                        £18.50
Mediterranean vegetables, courgette, aubergine, peppers &
onions in a rich chunky tomato & garlic sauce topped
with mozzarella cheese served with dressed salad leaves
& garlic bread.

Butcher’s Sausages                                                £19.50
Butcher speciality sausages served on mashed potatoes,
with seasonal vegetables, topped with onion, rosemary &
red wine jus.

Lamlash Bay Vegetable Curry (v, vga)                      £21.50
Mild spiced vegetable curry served with 
coriander rice and a garlic & herb naan bread
Add chicken to curry £3.00
Add prawns to curry £3.00

Burgers                                                                £18.50
All burgers are served with coleslaw, chips, 
baby gem lettuce, onions, sliced tomatoes & pickles

Pulled BBQ Beef Brisket with BBQ sauce (gfa)
Fish burger with tartare sauce
Southern fried chicken with garlic mayonnaise
Beyond Plant Based Burger

Add Cajun spice to chips £1.00
Add oak smoked cheese £2.00
Add bacon £2.00
Add jalapenos £1.50

S I D E S  T O  S H A R E

DESSERTS

Sticky Toffee Pudding  (v)                        £9.75
Served warm with toffee sauce

Gin & Raspberry Cheesecake (gf, vg, v)    £9.50
Biscuit base topped with cold set vegan vanilla
cheesecake finished with a raspberry & pink gin gel

Chocolate Truffle Torte (gf, vg, v)              £9.50
Chocolate biscuit base topped with Belgian
truffle mousse

All desserts are served with Arran Award Winning Vanilla Ice cream or vanilla vegan ice-cream 

All of our food is freshly prepared when you order & the majority is locally sourced

If you have food allergies or intolerances, or other dietary requirements, please notify your server who will be happy to assist.
Whenever possible, we are happy to adapt our dishes to suit your needs.

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

(gfa)

(vg, v, gfa)

Sourdough bread 
Sourdough bread with houmous & balsamic
House salad  
Potato salad
Coleslaw 

£6.00
£8.50
£8.00
£6.00
£5.00

Portion of olives
Onion rings
Peppercorn sauce
Chips
Cajun chips

£5.00
£6.50
£3.00
£6.00
£7.00

(gf, v, vg)

(gf, v)

(gf, v)
(gf)

(gf, v, vg)

(gf, v, vg)

(gf, v, vg)

(gf, v, vg)

(gfa)

Affogato (v, d, gf)                                         £7.00
Scoop of the award winning vanilla ice cream, with an
espresso double shot
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