
I S L E  O F  M U L L  P R E S E N T S
B B Q  N I G H T  O N  T H E  S E A  D E C K

£ 3 9  P E R  P E R S O N
Featuring Western, Middle Eastern and Asian flavours

HONEY BOURBON PORK RIBS

GLENGORM VENISON AND BEEF 
BURGER IN  BRIOCHE BUN

ISLE OF MULL PORK SAUSAGE 

PLANT BASED BURGER

CAJUN SPICED BUTTERFLY 
CHICKEN SUPREME

M E A T

TRESHNISH LANGOUSTINE, 
GREEN CHILL I  AND CORIANDER 

BEURRE BLANC

CHERMOULA BAKED SALMON

JOSPER BAKED MUSSEL  
IN  TUM YUM BUTTER

F I S H  &  S E A F O O D

TOMATO,  CUCUMBER,  RED ONION,  
PEPPERS AND FETA CHEESE

HUMMUS,  FATTOUSH AND 
TABBOULEH

RAINBOW SLAW

S A L A D S
ROAST POTATOES

CAJUN SPICED CORN ON THE COB

ORIENTAL RICE

NAAN AND GARLIC  P IZZA BREAD

S I D E  A N D  E X T R A S

BARBEQUE,  PEPPERCORN,  SWEET 
CHILL I  A IOLI ,  ARRAN HONEY 

MUSTARD DRESSING,  CHUTNEY

S A U C E S  A N D  D I P S

S O M E T H I N G  S W E E T

DARK CHOCOLATE AND  
HAZELNUT PRALINE TORTE

With pouring cream

ISLE  OF MULL CHEESE
With oatcakes, grapes and chutney

MANGO AND MASCARPONE 
ETON MESS

With Glayva syrup, and granola crumbs

STICKY TOFFEE PUDDING
Toffee sauce and pouring cream


