
Ben Nevis Inn Evening Menu 

(V) = Vegetarian (VE) = Vegan (VEo) = Vegan Option 
 

(GF) = Gluten Free (GFo) = Gluten Free Option 
 

Any other allergens just ask a member of staff for help. 

 
 

Starters 
 
Soup of the Day           5.95 
with crusty bread        
 
Traditional Haggis, Neeps & Tatties                        7.50 
with creamy whisky & peppercorn sauce   
 
Vegetarian Haggis, Neeps & Tatties (V) (VEo)        7.50 
with creamy whisky & peppercorn sauce  
 
Cullen Skink (GF)          9.25 
traditional creamy soup made with smoked haddock, potatoes & leek 
 
Crispy Fried Squid          8.75  
with sriracha mayo & dressed salad 
 
Great Glen Venison Charcuterie Sharing Platter (GFo)      13.95 
locally sourced cured meats tasting platter with Cairnsmore cheese, olives, caper berries, oatcakes 
& a homemade blueberry chutney 
 
Buffalo Spiced Cauliflower Wings (VE) (GF)       7.75  
with dressed salad 
 
 

Mains 
Ben Nevis Beef Burger         18.25 
local butcher’s burger topped with melted cheddar, smoked streaky bacon, BBQ mayo & tomato relish 
in a brioche bun served with chips & dressed salad (add coleslaw £1.00) 
 
Chicken & Haggis Rumbledethumps (GFo)       17.95 
grilled chicken breast topped with sliced haggis set on a cabbage & cheese mashed potato (Rumbledethumps)  
finished with a creamy whisky & peppercorn sauce 
 
Grilled Cajun Chicken (GFo)         16.50 
with dressed salad, BBQ mayo, chips & homemade coleslaw (add onion rings for £1.50) 
 
Highland Venison Sausages         18.75 
from our local butchers, topped with Stornoway Black Pudding, with horseradish mashed potato, 
tender stem broccoli & red wine jús 
 
Ale Battered Haddock           17.95 
with chips, mushy peas & tartar sauce  
 
Spinach & Falafel Burger (V) (VEo) (GFo)                                                                                              16.95                  
with tzatziki, chips and dressed side salad (add coleslaw £1.00)                                                                                     
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Thai Red Chicken Curry (GF)                                                                                                                                 19.25 
served on a bed of coconut jasmine rice  
 
Brie & Beetroot Tart (V)         16.50  
baked brie, red onion, chive & thyme short crust pastry tart filled with creamy cheese  
sauce with a centre of beetroot & apple compote, with dressed salad & chips (add coleslaw £1.00) 
 
Fillet of Hake (GF)                                                                                                                               20.95 
chorizo potatoes, parsnip purée, grilled asparagus and paprika oil 
 
Vegetarian Chilli (VE) (GF)         16.95 
with rice, chilli & coriander salsa, guacamole, & tortilla chips   
 
   
      

Side Orders 

 Basket of Chips (VE) (GF)     4.50 
Parmesan & Truffle Fries (GF)   5.95 
Dressed Salad (VE) (GF) (V)                   3.00 
 Onion Rings (V)          3.50 
 Crusty Bread (VE) (GFo)        3.50 
Coleslaw  (V) (GF)                      1.00 

 
 

Desserts 
 
Warm Dark Chocolate Brownie (V) (GF)                     8.50 
with vanilla pod ice cream 
 
Traditional Scottish Cranachan (V)        7.95 
whipped cream, Scottish whisky, toasted oats, honey, raspberries & shortbread 
 
Traditional Sticky Toffee Pudding (V) (GFo)        8.50 
toffee sauce & vanilla pod ice cream 

 
 

Please be advised that we are not able to split bills, the balance must be settled in one transaction. 

ALLERGENS: You must tell us if you are allergic to any food items. We cannot guarantee that any items are 
completely allergen-free due to being produced in a kitchen that contains ingredients with allergens. Please 

ensure you make your server aware of any food allergies and intolerances when placing your food order. 


