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WELCOME 
 
 
Dear Guest 
 
Thank you for choosing to visit us.  
 
Here in the Lounge Bar we offer an extensive à la 
carte menu, lighter soup and sandwich options 
until 6pm and a selection of authentic Italian 
pizzas. The menu is regularly updated and uses 
the best local ingredients. Our team will be only 
too happy to give you their recommendations. 
 
Please remember that the hotel is open year-
round and that we are a popular venue for off-
sites and work functions, team building events 
and weddings. 
 
I hope that you enjoy your time here and are able 
to visit us again soon. 
 
Kind regards 
 
 
Drew Anderson 
General Manager 
 

 
 
 

* All dishes served in this hotel may contain allergens. 
If you have food allergy concerns, please ask a member 
of staff to obtain a detailed list of ingredients from the 

kitchen. * 
 

 
 

 
 

DRINKS 
   
WHITE WINE   175ml 250ml    Btl 
Berri Unoaked Chardonnay £4.85 £6.65 £19.95  
South-Eastern Australia 
Pontebello Pinot Grigio  £4.85 £6.65 £19.95  
Hungary 
Tierra Sauvignon Blanc £4.85 £6.65 £19.95  
Central Valley, Chile 
Bespoke Chenin Blanc  - - £19.95  
Western Cape, South Africa 
 

RED WINE 
Los Romeros Merlot  £4.85 £6.65 £19.95 
Central Valley, Chile 
Short Mile Bay Shiraz  £4.85 £6.65 £19.95 
South-Eastern Australia 
Vine Trail Malbec  - - £20.95 
Central Valley, Chile 
Rare Vineyards Pinot Noir - - £23.50 
Vin de France 
Marqués de Morano Rioja - - £24.95 
Rioja, Spain 
 

ROSE & SPARKLING 
Whispering Hills Zinfandel £4.85 £6.65 £19.95  
California, USA 
Belvino Pinot Grigio Rosato - - £21.50  
Italy 
Galanti Prosecco Extra Dry - - £24.95 
Italy 
Louis Dornier et Fils Brut - - £39.95 
Champagne, France 
 
 

QUARTER BOTTLES (200ml) 
Bottega Gold Prosecco Brut    £7.95  
Italy 
 

TEA / COFFEE / HOT CHOCOLATE 
Breakfast Tea      £2.25 
Herbal or Infused Tea     £2.45 
Americano      £2.55 
Latte / Cappuccino     £3.15 
Hot Chocolate with Whipped Cream    £3.35 
 

SOFT DRINKS & MIXERS, BEERS AND SPIRITS  
Please ask a member of staff about our latest bottled and 
draught beer selection (includes non-alcoholic) and our 
range of spirits, whiskies, soft drinks and mixers. 



 

   
 

 
 

SOUP & SANDWICH 
 

Served from 12 noon – 6 pm 
 

SOUPS 

Chef’s Fresh Soup of the Day (g)  £4.95 
With crusty bread  
 
Cullen Skink (g)    £7.25 
With crusty bread 
 
SANDWICHES 

Choice of sliced white, sliced wholemeal or ciabatta. 
Served with salad and tortilla chips. 
 
Gluten-free (g) option available on request. 
 
Egg Mayonnaise (v)      £5.45 

Mature Cheddar & Chutney (v)   £6.45 

Ham & Piccalilli or Mustard    £6.45  

The Inveraray Inn BLT     £7.25 

Chicken Mayo Salad     £7.95 

Prawn & Crayfish Marie Rose    £8.35 

Smoked Salmon     £8.35 

Ciabatta Steak Sandwich   £10.95 

SOUP & SANDWICH COMBO 
 
Add Soup of the Day to any Sandwich +£2.50 

Add Cullen Skink to any Sandwich  +£3.50 

 

 

PIZZAS 
 
 
 

GARLIC BREAD 

Pizza Garlic Bread (v)    £6.95 
 

12” PIZZAS 

Margherita (v)         £9.95 
Mozzarella & tomato base 
 
Italian Garden (v)    £10.95 
Sweet pepper, onion, sundried tomato, olive,  
mozzarella & tomato base 
 
American     £10.95 
Pepperoni, sweet peppers, mozzarella & tomato base 
 
Carnivore      £13.95 
Ground beef, chicken, chorizo, bacon, ham, peppers,  
onion, mozzarella, tomato base 
 
BBQ Chicken     £13.95 
Sticky BBQ chicken, red onion, mozzarella &  
tomato base 
 
The D.I.Y.     £13.95 
Margherita with up to 4 additional toppings 
 
 

All cooked in our Italian stone-based pizza oven. 
Eat in, takeaway and gluten-free available. 

 
 
 
 
 

 

 
 



 

   
 

 
 

MAIN MENU 
 

 
STARTERS 
 

Chef’s Fresh Soup of the Day (g)   £4.95 
With crusty bread  
 

Chicken Liver Pâté     £6.45  
Oatcakes, red onion & apple marmalade 
 

Toasted Ciabatta (v)     £6.45 
Grilled mushroom, rocket, olive oil  
 

Salad Caprese (v)     £6.95  
Mozzarella, tomato, marinated olives, pesto  
 

Grilled Stornoway Black Pudding   £7.55  
Poached egg, light salad  
 

Prawn & Crayfish Cocktail     £8.95 
Marie Rose sauce, crisp salad, brown bread 
 

Oak-Smoked Scottish Salmon    £8.95 
Brown bread, lemon wedge 
         
MAIN DISHES 
 

3-Egg Omelette (v)     £9.95 
Choose from cheese, tomato, mushroom, ham 
and onion. Served with fries and salad 
 

Mushroom, Spinach & Ricotta Ravioli (v)  £9.95 
Garlic bread, Parmesan shavings 
 

Vegetarian Madras Curry (v)   £10.95 
Basmati rice, poppodoms, mango chutney 
Add chicken (£2) or prawn (£3) 
 

Chili Con Carne     £10.95 
Sour cream, guacamole  
 

The Duke’s Burger: Beef or Chicken  £11.95 
Homemade burger, toasted bun, fries, relish and salad 
Add bacon or cheese to your burger (each £1.50) 
 

Steak & Ale Pie    £12.95 
Slow-cooked beef with puff pastry lid,  
vegetables and mash 
 

The Inveraray Inn Chicken    £13.95 
Chorizo, green beans, baby new potatoes, rosemary jus 
 

Grilled Mini Rib-Eye Steak (6oz)  £14.95 
Side-salad and French fries 
 

Scottish Sirloin Steak (8oz) (g)  £21.95 
With mushroom, onion rings, grilled tomato & fries. 
Add peppercorn, Diane,  
garlic butter or creamy whisky sauce (each £2) 
 

MAIN MENU 
 

 
WEST COAST SEAFOOD CLASSICS 
 

Cullen Skink (g)     £7.25 
With crusty bread    
 

Grilled Marinated Scottish Salmon   £12.95 
Broccoli florets, pink peppercorn hollandaise 
 

Loch Fyne Oysters (4) (g)   £13.95 
Au naturel, grilled, Kilpatrick 
 

Beer-Battered Argyll Haddock   £13.95 
With peas, chips and tartar sauce 
 

Seafood Linguine or Risotto    £13.95 
Salmon, mussels, prawns 
 

Loch Fyne Mussels with Fries   £15.95 
Cooked in white wine, garlic, coriander and cream  
Available as a starter, served with crusty bread  (£9.95) 
 

Pan-Fried King Scallops (g)   £16.95 
Chorizo, greens 
 

Local Langoustine (3) (g) (subject to avail.) £16.95 
White wine, garlic, ginger, spring onion, French bread 
 

DESSERTS – ALL £6.95 
 

Sticky Toffee Pudding    
Served with butterscotch sauce and vanilla ice cream  
 

Baked Apple Tart     
With fresh cream or homemade custard  
 

Shortbread Tower     
With cream and fresh raspberries 
 

Chilled Lemon Posset     
With homemade shortbread 
 

Isle of Arran award-winning Ice Cream Trio    
Choose from award-winning Scottish flavours: 
Mint choc-chip, vanilla, tablet, strawberry, chocolate, 
caramel fudge, raspberry ripple 
 

Chocolate Delice     
With vanilla ice cream 
 

SIDES – ALL £3.50 
 

House Salad      
Seasonal Vegetables     
Homemade Onion Rings    
Fries, Chive Mash     
or Buttered New Potatoes 
Garlic Bread      


