FROM THE SEA
TO BEGIN
SHETLAND BLUE SHELL MUSSELS
A Big Pot of Creamy Garlic Mussels cooked with, Cream, Smoked Bacon & Cider
£6
PAN FRIED KING SCALLOPS

29?
£10

TO FOLLOW

LA STELLA POSH SCAMPI:
Panko Breadcrumbed Monkfish Tail with Handcut Chunky Chips & Tangy Tartare Sauce £18

CRISPY SKIN SEA TROUT
222 £17

PAN FRIED SEABASS
222 £17

POACHED HALIBUT
222 £18

We would like to thank the following suppliers for all the hard work put into sourcing our produce

Mark Murphy, Kevin Shand of Braehead, Eric Reid, M&] Seafood, Highland Shellfish, Paul Duff, Graham’s Dairy, Phil
Buchan of the Favonius, Ola Oils, Clarks, the Full Range & Wine Importers



