
Menu 



 Small Plates 

 8 

 11 

  11 

 13

 11 

Soup of the Day (Vegan) 

Homemade Sourdough Bread        

Chestnut Mushroom & Walnut Pate (Vegan)             

Crispy Artichoke, White Bean Aioli, Port, Crispbread    

Crispy Isle of Skye Black Pudding  

“Broon” Sauce, Apple, Pickled Red Cabbage Slaw  

Organic Isle of Skye Hot Smoked Salmon                     

Lemon Crème Fraíche, Harissa Giant Couscous 

Thai Smoked Chicken Wings (G.F) 

Sesame, Coriander, Satay, Peanuts        

Loch Eishort Mussel Escabeche  

Smoked Paprika Crostini, Saffron Mayo, Dill 

  12 



 Mains 

 20 

20 

 20 

 28 

The Sprig Fish & Chips (G.F.) 

Tartar Sauce, Mushy Peas, Grilled Lemon

Pork & Chorizo Burger 

Sweetcorn Relish, Harissa Mayo, Slaw, Truffle Fries   

Red Lentil Dahl Burger (Vegan) 

Coconut & Cucumber Raita, Chilli Pickle Salad, Poppadom

Seared Fillet of Sea Bream & Mussels            

Ratatouille, Orzo, Pesto, Pine Nuts, Kale 

Borlotti Bean & Tomato Ragú (G.F.) (Vegan) 

Chargrilled Hispi, Sesame, Walnut

22 

From The Grill 

(All meats are sourced from Lochalsh 

Butchers, Kyle of Lochalsh)

38 35-day-aged 10oz Highland Sirloin Steak (G.F)

8oz Organic Bacon Chop (G.F)

Free Range Chicken Supreme (G.F)

25 

26 

Choice of: 

Peppercorn Sauce, Pesto Butter, Chimichurri 

All Served with: 

Grilled Vine Tomatoes, Petit Pois & Wild Mushroom Fricasée, Aspen Fries



Sides

8

7 

6 

6 

5 

5 

7 

Homemade Sourdough Bread, Butter, Tapenade & Olive Oil (V) 

Lime & Chill Sautéed Greens (V) (G.F.) 

House Salad (Vegan) (G.F)

Proper Mushy Peas (Vegan) (G.F) 

Hand Cut Chunky Chips (Vegan) (G.F.)

French Fries (Vegan) (G.F.)

Truffle & Parmesan Fries, Chive (G.F)

Fennel Coleslaw (Vegan) (G.F.) 5 



 Puddings 

 11 

 11 

 11

  11 

 16 

 9   

Sticky Toffee Pudding (G.F.) (V) 

Toffee Sauce, Homemade Vanilla Ice Cream  

The Sprig Banana Split (G.F) (Vegan)

Coconut & Maple Ice Cream, Coconut, Chocolate     

Cookie Dough & Peanut Butter Delice (Vegan) (G.F) 

Bramble Jam, Boozy Cherries          

Homemade Ice Cream & Sorbet (G.F) 

(See The Board For Today's Selection)         

British Cheese 

Homemade Oatcakes, Pear & Apple Chutney, Marinated Grapes

(See The Board For Today's Cheeses) 

Coffee & Sweets (G.F.)(V) 

Choice of Tea, Coffee Or Hot Chocolate with a Trio of Handmade Sweets 

(See The Board For Today's Sweets)
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