
 

CORROUR STATION HOUSE 

DINNER MENU 
5PM-7.30PM 

 

 

TO START  

SOUP OF THE DAY SERVED WITH TOASTED SOURDOUGH BREAD                                                                                        7  

GREAT GLEN CHARCUTERIE BOARD A SELECTION OF VENISON FROM THE GREAT GLEN                                     12 

CHARCUTERIE COMPANY SERVED WITH TOASTED SOURDOUGH BREAD AND OTHER TRADITIONAL ACCOMPANIMENTS (gf 

option available)                                                                                

SMOKED SALMON PLATTER TRIO OF SMOKED SALMON SERVED WITH OATCAKES                                      14  

 

MAINS 

CORROUR VENISON CASSEROLE OUR FAMOUS STEW MADE WITH ESTATE VENISON, SLOW COOKED              19 

 FOR 14 HOURS SERVED WITH MASH AND SEASONAL VEGETABLES (GF)  

CORROUR VENISON BURGER OUR OWN RECIPE VENISON BURGER SERVED IN A BRIOCHE BUN WITH               18 

CHIPS, SLAW AND SALAD.   ADD BACON, CHEESE  50P EACH.  

FISH AND CHIPS BATTERED SCRABSTER HADDOCK SERVED WITH CHIPS, PEAS AND HOMEMADE TARTARE SAUCE  19  

SMOKEY BEAN BURGER HOMEMADE ROASTED SWEET POTATO AND BEAN BURGER, SERVED IN A TOASTED      16 

CIABATTA WITH SRIRACHA MAYO AND PICKLED RED ONIONS, SLAW AND CHIPS ON THE SIDE (ve)                                       

 

SPECIAL SEE THE BOARD FOR TODAY’S SPECIAL  

 

 

DESSERTS 

STICKY TOFFEE PUDDING SMOTHERED WITH TOFFEE SAUCE AND VANILLA ICE CREAM                                            7 

WARM CHOCOLATE FUDGE BROWNIE SERVED WITH VANILLA ICE CREAM (GF)                                     7 

 
Any allergies please let the staff know 

Childrens portions available on request  



 

 

 

 

 

CORROUR STATION HOUSE 

LUNCH MENU 
12PM-2.30PM 

 

 

 

 
SOUP OF THE DAY SERVED WITH TOASTED SOURDOUGH BREAD                                                                                          7   

GREAT GLEN CHARCUTERIE BOARD A SELECTION OF VENISON FROM THE GREAT GLEN                                      12 

CHARCUTERIE COMPANY SERVED WITH TOASTED SOURDOUGH BREAD AND OTHER TRADITIONAL ACCOMPANIMENTS  

(gf option available)                                                                                

SMOKED SALMON PLATTER TRIO OF SMOKED SALMON SERVED WITH OATCAKES                                       14 

 

TOASTIES                                                                                                                                                 9 

BRIE, BACON AND CRANBERRY  

HAM, CHEESE AND PICKLE   

BLT 

 

CORROUR VENISON BURGER OUR OWN RECIPE VENISON BURGER SERVED IN A BRIOCHE BUN WITH               18 

CHIPS, SLAW AND SALAD.  ADD BACON, CHEESE, 50P EACH  

 

SMOKEY BEAN BURGER HOMEMADE ROASTED SWEET POTATO AND BEAN BURGER, SERVED IN A TOASTED      16 
CIABATTA WITH SRIRACHA MAYO AND PICKLED RED ONIONS, SLAW AND CHIPS ON THE SIDE (ve)                                    

 
 

FISH AND CHIPS BATTERED SCRABSTER HADDOCK SERVED WITH CHIPS, PEAS AND HOMEMADE TARTARE SAUCE  19  
 

 

                         

 

 

 

 
Any allergies please let the staff know 

 



 

 

 

 

 

CORROUR STATION HOUSE 

BREAKFAST MENU 
8.30AM-12PM  

 

 
FILLED MORNING ROLL                                                                5 
BUTTERED ROLL WITH YOUR CHOICE OF SMOKED BACON, SAUSAGE, FRIED EGG, STORNOWAY BLACK PUDDING, HAGGIS, 

LORNE, TATTIE SCONE, VEGETARIAN HAGGIS OR VEGETARIAN SAUSAGE 

+£1 per extra filling  

 
HOMEMADE GRANOLA                                                               6                                                                                                 

A NUTTY AND SEEDY HOMEMADE GRANOLA SERVED WITH RORA YOGHURT, FRESH SEASONAL BERRIES AND HONEY 

 

EGGS BENNY                                                                                  9  

TOASTED SOURDOUGH, TRADITIONAL HONEY ROAST HAM AND SOFT POACHED EGGS COVERED WITH OUR OWN 

HOLLANDAISE SAUCE.  

ALSO AVAILABLE WITH – BLACK PUDDING, HAGGIS, SMOKED SALMON OR ROASTED TOMATOES.   

 

THE FULL SCOTTISH                                                                     13   

THE CLASSIC!  

SAUSAGES, BACON, HAGGIS, BLACK PUDDING, FRIED EGG, BAKED BEANS, TATTIE SCONE, ROAST TOMATO AND TOAST. 

VEGETARIAN/ VEGAN OPTIONS AVAILABLE.  

 

SMOKED SALMON AND SCRAMBLED EGGS                              9 
SERVED ON TOASTED SOURDOGH BREAD 

 

 

 

 

 

 

 
Any allergies please let the staff know 

 

 

 

 

 



 

 

 

CORROUR STATION HOUSE 

DRINKS MENU 

 

BEER   £6 

GLEN SPEAN BREWING COMPANY 

CORROUR GOLD 3.8% 
(GOLDEN CRAFT ALE, DRAUGHT)  

SNOWGOOSE 4.5%  
(PREMIUM CRAFT LAGER, DRAUGHT)  

PALE BLONDE 3.6% 
 (LIGHT CITRUS AND MELLOW, BOTTLE) 

HIGHBRIDGE IPA 4%  
(LIGHT HOP AND AROMATIC, BOTTLE) 

RED REVIVAL 4.5%  
(MALTY AMBER ALE, BOTTLE) 

½ pints available for the draught beers. 

CIDER   £6 

THISTLY CROSS, EDINBURGH 

ORIGINAL SCOTTISH CIDER 6.2% 
(SCOTLANDS ORIGINAL APPLE CIDER!) 

STRAWBERRY CIDER 4% 
(A NATURALLY SWEET THIRST QUENCHER)  

ELDERFLOWER CIDER 4% 
(FABULOUSLY FRESH AND FLORAL) 

WINE 
SMALL 175ml £5 

LARGE 250ml £7 

BOTTLE £20/£22  
WE CHANGE OUR WINES REGULARLY, PLEASE ASK FOR 

CURRENT WINE LIST  

SPIRITS 
WHISKY £5/7.50 
PLEASE SEE SELECTION OF SINGAL MALTS AND 

BLENDS ON THE SHELF 

GIN  

DAFFYS GIN £5 
(FRUITY AND FULL OF LIFE. STRATHMASHIE ESTATE)  

HARRIS GIN £6.50 
(INFUSED WITH SUGAR KELP. ISLE OF HARRIS) 

SOFT DRINKS    
COKE £2.60  

DIET COKE £2.60 

IRN BRU £2.60 

GINGER BEER £3  

FANTA ORANGE £2.60 

SPRITE £2.60 

SAN PELLEGRINO - ORANGE, BLOOD ORANGE, 

LEMON, ORANGE AND POMEGRANATE £2.60 

SPARKLING LIME £2.20 

FRESH ORANGE £2.20 

APPLE JUICE £2.20 

KOMBUCHA £3.50 

TEA/COFFEE 
(NON-DAIRY MILK AND DECAF AVAILABLE) 

TEA £3  

HERBAL TEA £3 

DOUBLE ESPRESSO £3.20  

AMERICANO £3.50  

CAPPUCCINO £4  

LATTE £4 

FLAT WHITE £4  

MOCHA £4 

ICED LATTE £4 

HOT CHOCOLATE £4.20  
ADD CREAM AND MARSHMALLOWS 40p 

 


