
CRAIGARD HOUSE HOTELCRAIGARD HOUSE HOTEL
A la Carte MenuA la Carte Menu
 Enjoy Chef's home-made bread at your table – Enjoy Chef's home-made bread at your table – 
    please ask for Olive Oil or Balsamic Vinegar  dips if you prefer    please ask for Olive Oil or Balsamic Vinegar  dips if you prefer

StartersStarters

A bowl of Chef's home-made Soup with Crusty Roll £3.75

Melon Cocktail garnished with Sorbet & Fruits of the Forest
and drizzled with Peach Schnapps  £4.75 V

Crostini of Mushrooms and Inverloch Brie  
topped with Red Onion Marmalade £4.95  V

Brochette of Loch Fyne Scallops wrapped in Bacon
and served with Salad and Balsamic Reduction £6.95

Tower of Award-winning McSween's Haggis, Stornoway Black Pudding, 
     and Inverloch Goats Cheese £5.85

Pan-fried Kintyre Brown Crab Risotto Cake with Fennel Salad £6.95

Stan's Smooth Chicken Liver Pâté 
served with Crisp Salad, Warm Melba Toast

and Home-made Chutney £5.95

Fresh Loch Fyne Langoustines served split and grilled
with Garlic Butter and Lemon

Available as a Starter £8.50 and Main Course £19.25
 

*
Side dishes Side dishes 
Mixed Salad £4.95
Garlic Bread £2.95
Hand Cut Chips £2.75



Main CoursesMain Courses
Arran Ale Battered locally landed Haddock

served with Hand Cut Chips, Mushy Peas and Tartare Sauce
£10.95

Archie's Campbeltown 'Old Smokehouse'
Pale Smoked Haddock, baked and stuffed with Prawns in a Dill Cream

£11.95

Lebanese Spiced Breast of Chicken
stuffed with Rice, Fruit and Pine Nuts & served with a Lime Yoghurt Dressing

£13.25

Slow-roasted Killocraw Pork 
stuffed with Stornoway Black Pudding and Apple

and drizzled with a Honey, Mustard and Cider Sauce
£12.95

Craigard's Roast of the Day £13.35

Stan's Award-winning Recipe Ifferdale Steak and Arran Ale Pie
topped with Golden Puff Pastry 

served with Hand Cut Chips & Mushy Peas or Veg of the Day £13.95

Pan-fried 10oz Angus Sirloin Steak 
cooked as you like it 

£21.95
Served with Classical Garnish and Hand Cut Chips 

Sauces available @ £2.00 Supplement
Creamy Pepper Sauce, Campbeltown Whisky Sauce, or Béarnaise Sauce 

         Vegetarian Dish of the Day from £11.25   V  
       Please ask for our selection   

       
    *    

 All main courses are served with 
Chef's seasonal Vegetables and Potatoes of the day, Salad or Hand Cut Chips 

Extra side dishes are available.

If you have a special dietary request or concerns about the ingredients in any of our dishes, then  
please ask a member of our team who can help you make an informed choice

 



Cheese Selection Cheese Selection 

             Chef's selection of Kintyre Cheeses (all produced 
                  locally) chosen from:  Gigha Fruit Cheeses; 

      Applewood Smoked; Springbank, Claret, Chive, or Chutney flavoured 
Cheddars; Inverloch Brie and Goats Cheeses; 

and Mull of Kintyre Cheddar. Also Stilton for a blue.
 (5 items as available). 

All served with fresh Grapes and Savoury Biscuits 
£6.75 

Home-made DessertsHome-made Desserts

Stan's Cheesecake of the Day

Campbeltown Whisky and Walnut Bread and Butter Pudding 

Hot Belgian Dark Chocolate Fondant with Chocolate Ice Cream
(Made to order – please allow 15 minutes to cook)

Warm Sticky Toffee Pudding drizzled with Butterscotch Sauce

Also - a Selection of Ice Creams and Fruit Sorbets

All desserts are served with Cream or Ice Cream
£4.95

*

***************

Various Teas or Filter Coffee 
served with Mint Crisps £2.10

Gaelic or Liqueur Coffees...from £4.30

Low Askomil, Campbeltown, PA28 6EP   Tel: 01586 554242


