7 the three chimneys’

AT

ESTD 1830

TALISKER

MADE BY THE SEA. FOR THE SEA.

Oysters

1 Freshly Shucked Oyster £4.5
6 Oysters £24
9 Oysters £36
Natural Delight

Our oysters are shucked to order, ensuring the
freshest taste of the ocean.

Talisker Splash
Elevate your oyster experience

Breaded Twist
Crisp and light, oysters are fried to perfection.

Sharing Platters

Charcuterie & Cheese Platter £49
Selection of Scottish cold Meats, Selection of Scot-
tish Cheeses, Soda Bread and Skye Sea Salt Butter

Locally Caught Seafood Platter £99
Dunvegan Langoustines, Isle of Lewis Mussels,
Sconser Scallops, Potted Dunvegan Crab, Hot & Cold
Smoked Salmon, Soda Bread and Skye Sea Salt Butter

Light Bites

Sourdough
With Isle of Skye sea salt

Carbost Skink
Traditional Scottish Soup

Double Dived Sconser Scallop
Brown butter, hazelnut &
sultana dressing

Smoked Mackerel Fritters
With pickled gooseberry

Loch Duart Salmon Rillettes
With crispy baguette

MonkFish Scampi
With root vegetable slaw

Desserts

Seasonal Sorbet
Lemon, Elderflower & Cherry

Cranachan
Traditional Scottish dessert made of cream,

raspberries, oats and whisky.

Talisker Whisky Tiramisu
Cardamom ice cream

Summer Fruit & Frangipane Tart
Whipped creme fraiche

Selection of Scottish Cheeses
With pickles & oatcakes
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Mocktails

Fluffy Lemonade £8.5
Chai Blossom £10
Huckle Berry Shrub £10

Cocktails

Aperol Spritz £13
Aperol, Crémant d'Alsace, Soda

Evergreen £13
Misty Isle Gin, Cucumber, Lime, Elderflower
Rob Roy £15
Talisker Port Ruighe, Antica Formula

TCS Espresso Martini £13
Vodka, Chocolate, Coffee

Whisky Sour £15
Talisker 10, Lemon, Sugar, Egg White

Auld Fashioned £15

Talisker Skye, Orange, Bitters

Please do let us know if you have any allergies or intolerances as we may be able to adjust this offering to suit your specific needs. Prices include VAT. Service is left to your own discretion.



