7 the three chimneys’

AT

TALISKER

MADE BY THE SEA. FOR THE SEA.
Oysters
1 Freshly Shucked Oyster 4.5
6 Oysters 24
9 Oysters 36
12 Oysters 48
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.

Seafood Platters

Single Locally Caught Seafood Platter 50

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

Nibbles

Sourdough
With Isle of Skye Sea Salt Butter

Nocellara Olives (vg)

Mushroom Arancini, Truffled
Mayo(v)

Starters

Fish Cake
Curry Mayonnaise, Pickled Cucumber

Goats Cheese Croquette (v)
Confit Leek, Pickled Shallot

Butternut Squash Soup (v)(vg)
Whipped Crowdie on Toast

BBQ Prawns
Garlic Chilli and Lime

Braised Lamb
Sriracha, Mint Yoghurt, and Cucumber

Mussels
Cider and Smoked Bacon, Garlic Shallot

10

10

14

14

14/22

Mains

Haggis, Neeps and Tatties 14/20
Talisker Sauce

Curried Cauliflower (vg) 22
Pickled Golden Raisin, Onion, Dukkah

Sea Bream

Warm Tartar Sauce, Mussels 25
Roast Chicken 28

Caeser Braised Bacon

Cod Kiev ) ) 30
Miso Mayonnaise, Seaweed Fries

Desserts

Chocolate Brownie 10
Peanut Mousse, Ice Cream

Ginger Cake 10
Malt Ice Cream

Panna Cotta
Brambles 10

Scottish Cheeses

Scottish Cheeses, Served With 12
oatcakes, chutney, and seasonal
accompaniments.

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.



