
   

 

WHILST YOU DECIDE 
Basket of hand baked bread with butter                 £3.50 
Garlic bread                               £4.00 
Pitta bread with herb hummus                                    £5.50 

Spicy Gordal Olives                            £4.50 
 

 
STARTERS 
Soup of the day with handbaked bread                   £6.00 

Creggans Cullen Skink with handbaked bread                 £8.00 

Seared Loch Fyne Scallops       £14.00 
Baby caper salsa, herb hollandaise, crispy salmon skin, herb oil drizzle   
                                                                                                   As a Main     £28.00 
Beetroot, Fig & Goats Cheese Salad with balsamic reduction                  £8.25 

Pan-seared Pigeon Breast, apple sorbet and autumn berries                        £8.75 

Steamed Loch Fyne Mussels                   £12.00 
white wine & garlic cream sauce with handbaked bread         As a Main     £23.00 
 

 
MAIN COURSES [SEA] 
Haddock fillet in a light beer batter                   £16.50 
chips, garden peas & tartare sauce 
Fish Gratin          £18.50 
assiette of fish and prawns in a creamy sauce glazed with cheddar cheese 
Seafood Chowder               £21.00 
Mussels, king prawns, white fish and samphire in lightly curried cream sauce 
Teriyaki Salmon Fillet                                          £18.50 
Egg Noodles, coriander and scallop powder 
 

 
MAIN COURSES [LAND] 
Highland ‘coo’ beef steak & ale pie                    £16.50 
mash & seasonal vegetables 
Pan fried 10oz Ribeye                                                         £30.00  
Hand cut chips, haggis and red onion marmalade 
Sauces: peppercorn or blue cheese                                       £2.95 

Creggans Burger - 100% steak beef burger                   £16.00 

Creggans Venison Burger                     £16.50 
with tomato, red onion & pickle in a brioche bun with red cabbage coleslaw & chips 
Extra toppings: cheddar, bacon,  jalapeño chillies, haggis         £1.00 each 

Haunch of Venison                                £23.50 
Baby Pear, dauphinoise potatoes, winter vegetables and a red wine jus 

 

 

 

 MACPHUNN’S BISTRO MENU 
LUNCHES: 12PM -2PM  DINNERS: 6PM –PM COFFEE & HOMEBAKING:  ALL DAY 



 

 
MAIN COURSES [GARDEN] 
 

Mixed Vegetable Bake                                           £16.00 
 topped with gruyere cheese 

Breaded Halloumi Burger                                                                             £16.00 
brioche bun, avocado, chilli mayo and chips  
Extra toppings: Cheddar, jalapeno chilli       £1.00 each 
 

SIDE ORDERS 
Chips, mash or new potatoes       £3.50 

Mixed leaf salad         £3.50 

Seasonal market vegetables       £4.00 
 
 

DESSERTS 
Please ask your server for our dessert menu. 
 
HOT BEVERAGES 
Espresso   £3.20  Large Espresso                          £3.80 
Americano   £3.50  Cafetiere of Coffee                    £3.50 
Cappuccino   £3.50  Latte                                           £3.50 
Tea    £3.00  
 

Herbal & Fruit Teas and Liqueur & Whisky Coffees are available, please  
ask your server for details. 

~~~ 
Please inform your server if you have dietary requirements or  

food allergies and we will do our utmost to accommodate your needs. 
 

For parties of 8 people or more, there will be a standard service charge of 10% 
  added to the bill. 

 

IF YOU WOULD LIKE TO SIT OUTSIDE, PLEASE ORDER  
AND PAY FOR YOUR DRINKS & FOOD AT THE BAR.  

THANK YOU. 
Internet code: CreggansInn     Password: lochfyne 

 

 MACPHUNN’S BISTRO MENU 
LUNCHES: 12PM -2PM  DINNERS: 6PM – 8PM COFFEE & HOMEBAKING:  ALL DAY 

Have you visited our 

SHOP

Yet? 


