
We do not list all of our ingredients; there may be traces of nuts. If you have any 

allergies please let us know. 

Castlebay Hotel & Restaurant 
Isle of Barra 

Chef: Mr Slawomir Pilarski 
 
 

Dinner Menu 
 
 
 

Starters 
 
Freshly made Soup of the Day £4.50 
(Served with a Homemade Roll) 

 

Seared Barra Scallops  £9.95 
(Served with Pancetta) 
 

 

Fresh Barra Cockles   £8.95 
(Fried in Garlic Butter & served with Bread) 
 
 

Local Flakey Smoked Salmon  £7.95 
(With Lemon Oil) 

 

Crab Cakes  £6.95 
(Served with Lavender & Apple Jelly) 
 
 

Butterfly Prawns  £5.95 
(With a Sweet Chilli Sauce) 
 
 

Mixed Green Salad  £4.95 
(Locally grown Lettuce with Egg, Pancetta & Dressing) 
 
 

Venison Pate  £6.95 
(Served with Toasted Brioche and a Blackberry, Elderberry & Juniper Jelly) 
 
 

 
 
 

 
 
 
 
 



We do not list all of our ingredients; there may be traces of nuts. If you have any 

allergies please let us know. 

 
Main Courses 

 

Meat 
Lamb Tournedos  £16.95 
(Served with Mashed Potatoes & Caramelised Red Cabbage) 

 

Scottish Beef Tenderloin Fillet  £19.95 
(With a choice of Potatoes & Baby Vegetables) 

 

Scottish Sirloin Steak  £16.95 
(Served with Homemade Chips & Salad)  

 

Homemade Steak & Ale Pie  £14.95 
(Served with Mashed Potatoes & Baby Vegetables) 

 

16oz Mixed Grill  £16.95 
(Beef, Pork, Lamb & Gammon Steak served with Homemade Chips & Salad) 

 

Scottish Venison Steak  £17.95 
(Served with a choice of Potatoes & Caramelised Red Cabbage) 
 
 

 
Poultry 
Balmoral Chicken  £14.95 
(Chicken Breast stuffed with Stornoway Black Pudding in a Creamy Mushroom Sauce  
Served with Mashed Potatoes & Baby Vegetables)  

 

Marinated Stuffed Chicken Breast in Ginger, Chilli & Lime £13.95 
(Served with New Potatoes & Baby Vegetables) 
 

 
Pasta & Tarts 
Pappardelle Pasta with a Spicy Arrabiata Sauce £11.95 
(With Parmesan Cheese) 
 

Homemade Lasagne  £13.95 
(Served with Homemade Chips & Side Salad) 

 

Tagliatelle Pasta with a Creamy Mushroom Sauce £12.95 
(Topped with Parmesan Cheese) 

 

Butternut Squash & Sage Tortellini  £12.95  
(With Olive Oil & Parmesan Cheese) 

 

Duo of Tarts (Leek & Gruyere)  £14.95 
(Served with New Potatoes & Mixed Green Salad) 
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Fish & Seafood 
 
Fresh Local Fish of the Day with New Potatoes & Baby Vegetables £17.95 
(Served in Garlic Butter) 

 
Pan Fried Local Salmon  £13.95 
(Served with New Potatoes & Baby vegetables) 

 

Deep Fried Scampi & Homemade Chips £12.95 
(Served with a Green Salad) 

 

Local Fish & Homemade Chips  £13.95 
(Served with a Green Salad) 

 

Fresh Local Lobster                                                 Daily Market Price 

(Only available to pre-order)                                    

 
 
 
Side Dishes 
 
Baby Vegetables  £2.50 
New Potatoes  £2.00 
Mashed Potatoes  £2.00 
Homemade Chips  £2.50 
Peppercorn or Mushroom Sauce  £2.00 
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Desserts 
 
 

 
Homemade Vanilla Cheesecake  £6.50 
(Served with Raspberry Coulis & Fresh Raspberries) 
 

Homemade Crumble   £5.50 
(Served with Custard or Ice Cream) 
 

Homemade Bread & Butter Pudding  £5.50 
(Served with Custard or Ice Cream) 
 

Lemon Tart  £5.50 
(Served with Raspberry Coulis & Fresh Raspberries) 
 

Warm Apple Tart  £5.50 
(Served with Custard or Ice Cream) 
 

White Chocolate & Banana Toffee Torte £5.50 
(Garnished with Chocolate Sauce & Chocolate Shavings) 

 

Triple Chocolate Gateaux   £5.50 
(Garnished with Chocolate Sauce & Chocolate Shavings) 
 

Ice Cream Trio  £3.95 

(Vanilla, Chocolate & Strawberry) 

 
Large Portion of Cream  £3.00 
 
Small Portion of Cream  £1.50 
 
Tea & Mints  £2.50 
 
Coffee & Mints  £3.00 

 
 

 
 

 
 


