Oysters 5 Scnlla}as

Natural Ovsters

Fresh lemon and Tabasco £4.25 for 3
Red Wine § shallot Vinaigrette £4.25 for 3
Homemade Gooseberry Chutney £4.25 for 3
Towmato § Garlic dressing £4.25 for 3

Our oysters come from the clear waters of Loch
Creran. Caledonian Oyster CO Lt farims the

Pacific oyster which were originall
introduced inte Scottish waters /?ram]w;mn

Starters

Pan Fried ‘isle of Mull’ Scallops
saffron potatoes, pea puree § truffle oil
£8.95

waterfront Famous Seafood Chowder
Cup £4.95 Bowl £8.45

Our owwn smoked chicken caesar
Salad £7#.95

‘Isle of Mull Mussels
n garlic, white wine § creavn sauce
or spley tomato sauce
forone £6.95 tosharve £10.95

Mains

Poached Local sole

Smoked salmon mouselline, toasted
almond couscous § lemon sauce £13.50

Seared ‘tsle of Mull’ Scallops

citrus jasmine rice with tomato, garlic §

shallot dressing £17.25
Scottish Pork Lol

garlic voast potatoes § wild

MUSroom sauce L2 95

Trio of Seafood
asparagus risotto § plauant Leeks
£17.50

Side Orders

French Beans with bacow, onion

§ red wine vinaigrette £2.45
Mixed Marinated Olives £2.95
Hand Cut Chips £2.75
Creamed Potatoes £2.50

That jasmine Rice £2.00

Dressed Salad Leaves £2.75
waterfront Caesar Salad £4.50
Towmato and buffalo mozzavella,

olive oil § basil dressing £2.95
Courgettes Fritters £2.55
Extra Breao and Butter £1.15

Homemade Tartare Sauce £0.65
olive Oll g Balsamic Vinegar  £1.15

Enhance your ex}aerienca. -
Guinness pt £4.20
1/ ’Pt 210

125ml glass champagne £5.95

175ml glass Gruwner Vveltliner, Austria
£5.05

125ml glass Malagoussia, Greece £4.25
125ml Chardownay, Canada £4.10
soml fino sherry £2.25

nwines § Gunwn £4.25

‘Murray of Ford’ Smoked Salmon §
lemown risotto £Q.75

wild Scottish vewnlson Chavrcuterie
with mixed olives £F.25

Argyll Pork § pistachio tervine
homemade gooseberry chutney — £7.50

waterfront That greew curry prawns

coriander rice £8.95

Homemade Soup of the Day
£4.50

Enhance your ex erience.

Keﬂneo{ wines 7717 50cl cnr@ft

Avaton, BPomaine Gerovassilioun, Greece
ldeal with sSteak £17#.00

valpolicella Superiore ‘Ripasser, Tedeseht, ltatg

The best mateh fo o CaML £1.20

Riesliing, Dopff Au Moulin  France
AMTZIng wateh with our Trio § Sole £4ig0

Gruner Veltliner, weingtl Rabl, Austria
Recommended with Scallops, Musselggingoustines
and Fish § Chips £14%6

Unwooded chardonnay, Beleeisland, Canada
Great with Hale@igwMonkfish £16.20

Malagoussta, Domaine Gerovassilion, Greece
Succulent as our Scottish Pork § salmon £17.00

#Have you been to our newly
Tobermor

Oysters £4.95 for 3

Islands Food 4 Drink Awards

ot Oysters 4 Scallops

Grilled waterfront ‘Rockefeller’
(cheese, spinach, cream § breaderumbs)
Oysters £4.95 for 3

ScaLLop £3.50 each

Grilled with Chorlzo and Red oniton
Oysters £4.95 for 3

ScaLLop £3.50 each

Deep fried in Oban Ale Batter (on rocket salaot)
Oysters £4.95 for 3

ScaLLop £3.50 each

Grilled with homemade Lime plekle
Scallop £3.50 each
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We prou 4(117 kaefv our

su}afvliers As Llocal as we can
And, in racagnitian of our
effarts, The WAterfront BAT s s suws
7 Restaurant won the “Pest
use of Local food 5 Drink.  DRINK
Award” in the Highlands

Z0710.

‘Wwaterfront’ fish and chips

A cholee of Local haoldock or hake with hand
cut chips, dressed leaves, homemade tartare
sauce § lemon £11.95

Loch Crevan Salmon
parmesan § herb crust with sweet potato and

shrimp sauce £14.50

Local Haltbut Fillet

leek mash § ‘isle of Mull’ crab butter
£17.95

Argyll Lanb Cutlets
Roasted vegetables § ruby port jus

£16.95
Seared Monkfish

New potatoes, mixed olives § spinach fish
cream £16.95

a}zyen Wﬂcterfrmt n

Our Head-Chef Michael Gilmour and Restaurant Manager Kelly Dougall
will delight you with A mouth-watering menu And An AmAzing
experience of great quality food and friendly service.

Open 7 days A weeK. Spm-~TTpm Last orders
Lunch Parties af L or more ]717 }an'ar Mrﬂmgement

We are more than willing to cater for any dietary requirements. Please speak
to a member of our team and we will go that extra mile spectally for you.

www.waterfrontoban.co.uk

facebook.

com/waterfrontoban

Twitter: @waterfrontoban

10% Service Charge will be added for tables of & or more



