Russell’s at Smiddy House, Spean Bridge: www.smiddyhouse.com
01397 712335
Glen and Robert welcome you to our home and restaurant. Established
in 2003 we are passionate about the food and service. The West coast
and all of Scotland has a fantastic source of fresh, seasonal and local
produce and we have established relations with our suppliers to bring
us the best of what Scotland has to offer. Fresh white fish from the
coastal waters of Scotland in the east. Shellfish from Malliag, Mull
and Skye whenever possible. Scottish lamb, venison and dry aged beef
delivers the quality that reflects in our dishes. Our kitchen team
develop menus and produce dishes that concentrates on flavours and
textures without being complicated and showcase Scotland’s natural
larder.
We deliver a personal service in a friendly and relaxed setting. Predinner drinks and after dinner coffee are often enjoyed in the Garden
room. Dinner at Russell’s is not rushed and guests tend to spend the
evening with us. Our menu is 2 courses at £29.50 and 3 courses at
£35.00 per person with a wee taste from the kitchen after your starter.
The menu changes to what is in season and what is available. Here is a
sample of some of the dishes that may be on. A choice of 2 vegetarians is
also offered:

Malliag crab and Wester- Ross poached salmon salad, avocado
salsa.
Pan-seared Perthshire wood pigeon, Stornoway black
pudding, tattie scone, red wine jus
Twice-baked Dunsyre blue cheese soufflé, apple, celery and
walnut salad
**
Loin of Scottish venison, Jerusalem artichoke puree, red
cabbage, poached pear
Rack and confit shoulder of Scottish lamb, beetroot barley
risotto, glazert goat’s cheese bon bon
Pine nut crusted hake, Arisaig mussels, fennel and leek
broth
Char-grilled Aberdeen Angus Rib Eye steak, mushroom, handcut chips, béarnaise sauce
**
Iced whisky parfait, Perthshire strawberries, meringue crisps
Pineapple and ginger pudding, toffee sauce, pineapple
compote
Orange, lemon and fennel tart, orange marmalade ice cream,
orange foam

