
OYSTER BAR

CUMBRAE OYSTERS
Finest Scottish oysters with Palomino’s garnish

CRAB & JALAPENO SPAGHETTI 
Sweet crab meat cooked in a Jalapeno and garlic 

citrus sauce tossed through spaghetti and finished 
with grilled Lemon  |  £15.95

STEAMED CLAMS
Fresh surf clams steamed open and served with a 

slice of toasted sourdough garlic bread
Choose from:

Chorizo, red onion and garlic Napoli broth  |  £10.95
White wine, roast garlic and parsley  |  £10.95

CULLEN SKINK
The traditional Scottish dish, Smoked haddock, 

potato and onion infused cream soup, finished with 
diced chives and a warm crusty roll  |  £9.95

ONE £2.45     THREE £6.95      SIX £13.95      TWELVE £26.95

BEFORE YOU ORDER YOUR FOOD & DRINKS PLEASE SPEAK WITH A MEMBER OF
OUR STAFF IF YOU HAVE ANY FOOD INTOLERANCES OR FOOD RELATED ALLERGIES

(V) SUITABLE FOR VEGETARIAN  |  (VG) SUITABLE FOR VEGAN 

ZUPPA DE PESCE
A langoustine and tomato broth with calamari, 

tiger prawn, cod and clams finished with a
touch of risotto rice orange zest and parsley, 

served with a warm crusty roll  |  £10.95

PRAWN & PEAR COCKTAIL
North Atlantic prawns and pear coated in our own 
Marie Rose sauce, bedded on crisp lettuce leaves, 

diced cucumber and tomato concasse, finished with 
smoked caviar and served with wholemeal bread 

Starter Size  |  £9.45
Main Course Size  |  £15.95  

Add: Hendrick’s Gin infused 
Scottish smoked salmon |  £2.95

FOCACCIA
All our focaccias are hand made from an artisan recipe handed 

down for generations, with the finest of ingredients and 
complimented with a fusion of Scottish and Italian produce.

GARLIC BREAD FOCACCIA (V) 
Garlic butter, green peppercorns and oregano finished with garlic oil  |  £7.50
Classic 3 cheese focaccia finished with oregano and black pepper   |  £8.00

OLIVES AND ROSEMARY (V) (VG)
Marinated mixed olives and rosemary finished with garlic oil | £8.00

LOBSTER & CRAYFISH RAVIOLI
Chef’s favourite Lobster and crayfish filled pasta, cooked in our Napoli tomato and brandy 

infused citrus sauce finished with a touch of cream. Garnished with rocket leaves, parmesan 
shavings and lobster oil, served with rosemary focaccia  |  £21.95



STARTERS
SOUPS

SWEET PEPPER & GOATS’ CHEESE  (V)
Roasted peppers, sun blush tomato, mozzarella and goats’ cheese

focaccia finished with fresh rocket   |  £9.95
CHICKEN LIVER PARFAIT

Smooth chicken liver and cognac parfait, served  with caramelised red onion and aged balsamic 
vinegar chutney finished with toasted sourdough bread   |  £7.95

STORNOWAY BLACK PUDDING & APPLE
Focaccia bread topped with Stornoway black pudding, caramelised apples,

mozzarella and fresh chillies   |  £11.95
STORNOWAY BLACK PUDDING 

& CHORIZO BON BONS
Stornoway black pudding and a lightly spiced chorizo bon bons coated in breadcrumbs

and served with a chilli jam and fresh apple  |  £9.45
PARMA RUCOLA

Focaccia bread topped with San Daniele Parma ham,
Parmigiano Reggiano and crisp rocke   |  £9.95

HOT SMOKED SALMON & MASCARPONE FOCACCIA 
Focaccia bread topped with hot smoked salmon, mascarpone and spring onion,

finished with chives and grilled lemon  |  £11.95 

BRUSCHETTA
Toasted sourdough bread spread with our own signature garlic and herb butter, topped with:

Plum tomato and basil, bu�alo mozzarella, rocket and balsamic reduction (V)   |   £7.50 
Plum tomato and basil, melted mozzarella,  San Daniele Parma ham with balsamic reduction  |  £8.00 

CHEF’S SOUP OF THE DAY
Scottish influenced soup of the day served 

with sliced sourdough bread   |  £5.95

CULLEN SKINK
The traditional Scottish dish, Smoked 

haddock, potato and onion infused cream 
soup, finished with diced chives and a warm 

crusty roll   |  £9.95

ZUPPA DE PESCE
A langoustine and tomato broth with calamari, 

tiger prawn, cod and clams finished with a
touch of risotto rice orange zest and parsley, 

served with a warm crusty roll   |  £10.95

MINESTRONE SOUP (V) (VG)
Traditional Italian seasonal vegetable soup 

served with sliced sourdough bread   |   £5.95

BEFORE YOU ORDER YOUR FOOD & DRINKS PLEASE SPEAK WITH A MEMBER OF
OUR STAFF IF YOU HAVE ANY FOOD INTOLERANCES OR FOOD RELATED ALLERGIES

(V) SUITABLE FOR VEGETARIAN  |  (VG) SUITABLE FOR VEGAN 



BEFORE YOU ORDER YOUR FOOD & DRINKS PLEASE SPEAK WITH A MEMBER OF
OUR STAFF IF YOU HAVE ANY FOOD INTOLERANCES OR FOOD RELATED ALLERGIES

(V) SUITABLE FOR VEGETARIAN  |  (VG) SUITABLE FOR VEGAN 

PASTA
PENNE ARRABIATA (V)

Penne pasta tossed in our traditional 
Napoli sauce, roast garlic and chilli finished 

with fresh basil  |  £12.95 

PENNE CREMA  (V) (VG)
Sautéed chestnut mushrooms in a roast garlic
and white wine brandy cream sauce, finished

with a touch of Napoli sauce  |  £13.95

SPAGHETTI BOLOGNESE
Spaghetti pasta tossed in our secret recipe of the 

Italian favourite, slow cooked Scotch beef and 
Italian cured ham in San Marzano tomatoes 

and beef jus  |  £14.95 

PENNE TIGER PRAWN AND CHORIZO
Lightly spice chorizo sausage and tiger prawns sautéed 

in white wine, garlic and red onion Napoli sauce, 
tossed through penne pasta and finished with cherry 

tomato and fresh basil  |  £15.95

PENNE AMATRICIANA
Penne pasta tossed through a spicy

Napoli sauce  with smoked Ayrshire bacon,
roast garlic and red onion  |  £14.95 

SPAGHETTI CARBONARA
Spaghetti pasta tossed through Smoked Ayrshire ham, 

cracked black pepper in garlic and parmesan 
cream sauce, finished with a toasted brioche, 

Parma ham and lemon crumb  |  £14.95

LASAGNE AL FORNO
The vintage hearty Italian/Scottish staple

perfected by our Chefs, made with the finest 
Scotch beef, Italian ham and creamiest 

mozzarella served with a slice 
of garlic bread  |  £15.95 

MAC ‘N’ CHEESE  (V)
Macaroni pasta tossed through our classic mature 
Cheddar cheese and mustard sauce finished under 

 the grill, served with a slice of garlic bread  |  £14.95

Cauliflower & Broccoli (V) £1.95
ADD:

Stornoway Black Pudding £2.45

HOUSE SPECIALS
PENNE PALOMINO’S

House speciality! Penne pasta tossed through spicy Cajun chicken, roast peppers, white 
onion and roast garlic flambéed with a hint of brandy, finished with our Napoli sauce with 

a touch of cream, topped with crumbled goats’ cheese and amaretti crumb  |  £15.95 

CHICKEN MILANESE
Breaded butterfly chicken fillet served on spaghetti tossed in a spicey Napoli and cream sauce 

finished with Crisp rocket and Parmesan  |  £20.95

  ADD TO ANY OF THE ABOVE PASTA:
Jalapenos  £1.75      Chicken  £2.50      Italian Sausage £2.50      Vegan Chick’n’ (V) (VG) £2.50

PLEASE SEE OUR DRINKS MENU FOR GREAT CHOICES TO ACCOMPANY PASTA.
OR WHY NOT ASK A MEMBER OF OUR TEAM FOR A RECOMMENDATION! 



CREATE YOUR OWN
Vegetables: Onion, Roast Pepper, Mushroom, Cherry Tomato, Jalapeno | £1.75 per topping

Meat: Chicken, Cajun Chicken, Pepperoni, Bacon, Italian Sausage  | £2.45 per topping
Fish: Tiger Prawns  £2.45       Vegan:  Chick’n’: (V) (VG)  £2.95

PIZZA
Our award-winning pizzas are handmade to order from an artisan recipe, handed down 

for generations. Our pizza dough is prepared 72 hours in advance before being hand 
stretched and topped with our signature homemade pizzaiolo sauce, made with 
San Marzano tomatoes and cold pressed extra virgin olive oil, together with the 

finest of ingredients and a fusion of Scottish and Italian produce. 

MARGHERITA  (V)
Tomato, mozzarella and fresh basil  |  £10.95

(Vegan option available) 

PEPPERONI
Tomato, mozzarella and pepperoni  |  £12.95

GOATS’ CHEESE & ROAST SWEET PEPPER  (V)
Tomato, mozzarella, roast peppers, goats’ 

cheese and fresh rocket leaves finished with 
balsamic reduction  |  £12.95

SALAMI & BLUE CHEESE PIZZA
Tomato, mozzarella cheese,

Salami Milano, a light blue cheese and 
caramelized onion  |  £15.95

MEAT FEAST
Tomato, mozzarella, Cajun chicken, Italian sausage, 

smoked bacon and pepperoni  |  £13.95

HAWAIIAN
Tomato, mozzarella, roast ham and 

grilled pineapple  |  £12.95

CAJUN CHICKEN
Tomato, mozzarella, Cajun chicken, red onion 

and mascarpone cream cheese | £13.95 
(Vegan option available) 

PLEASE SEE OUR DRINKS MENU FOR GREAT CHOICES TO ACCOMPANY PASTA.
OR WHY NOT ASK A MEMBER OF OUR TEAM FOR A RECOMMENDATION! 

BEFORE YOU ORDER YOUR FOOD & DRINKS PLEASE SPEAK WITH A MEMBER OF
OUR STAFF IF YOU HAVE ANY FOOD INTOLERANCES OR FOOD RELATED ALLERGIES

(V) SUITABLE FOR VEGETARIAN  |  (VG) SUITABLE FOR VEGAN 

BALMORAL
Tomato, mozzarella, smoked bacon,

sliced roast chicken breast, haggis and
smoked cheddar cheese  |  £14.95

CALZONE DIAVOLA
A beautifully folded pizza with tomato, mozzarella, spicy Italian sausage, 

pepperoni, Cajun chicken, mascarpone and red onion  |  £14.95

HALF PIZZA & HALF PASTA
 Having trouble deciding? Choose from any one of our pastas and pizzas

and enjoy the best of both with half a portion of each  |  £15.95



STEAKS
Our Scotch beef is dry aged for a minimum of 21 days ensuring the unique 
flavour, tenderness, and undeniable quality. All our steaks are served with 

sautéed mushrooms and roast garlic cherry vine tomato

10oz SCOTCH SIRLOIN  |  £26.95          8oz SCOTCH FILLET  |  £29.95
UPGRADE TO SURF & TURF:  ADD GARLIC TIGER PRAWNS  | £4.95

Choose from rough cut chips, chunky chips or potatoes £3.50

Cheddar Cheese £1.45     Grilled Streaky Bacon £1.95     Both £2.95
Peppercorn Sauce, Diane Sauce, Garlic Butter £2.95

ADD:

Peppercorn Sauce  •  Diane Sauce  •  Garlic Butter
ADD A SAUCE £2.95

STORNOWAY CHICKEN
Oven roasted breast of Chicken stu�ed with Stornoway black pudding, wrapped 
in smoked streaky bacon served on a bed of crushed garlic potatoes and seasonal 

vegetables, served with a peppercorn sauce  |  £18.95

PALOMINO’S STEAK PIE
Our traditional steak pie. Scotch beef braised in a rich red wine jus served with 

seasonal vegetables, pu� pastry with a choice of chunky chips or potatoes 
(boiled, sautéed or crushed garlic)  |  £16.95

PALOMINO’S SCOTCH BEEF BURGER
   8oz ground Scotch beef burger with baby gem lettuce, plum tomato, red onions, 

   served in a toasted sesame brioche bun with homemade relish and rough cut chips  |  £16.95

LAMB SHANK
Braised until tender served with crushed potato, seasonal vegetables 

and finished with a red wine Jus  |  £21.95

PALOMINO’S ROAST DINNER
(SATURDAY & SUNDAY ONLY)

Sliced Scotch sirloin of beef, roast turkey and honey roast ham with a red wine Jus, served with 
roast rosemary and garlic potato, Yorkshire pudding and seasonal vegetable  |  £21.95

MEATS
Our meats are sourced from Scottish farms where quality is assured and sustainability 

is respected. Our dishes are all prepared to order: please expect around a 
20 minute wait time for Steaks and Burgers, which are made fresh to your taste. 

PLEASE SEE OUR DRINKS MENU FOR GREAT CHOICES TO ACCOMPANY PASTA.
OR WHY NOT ASK A MEMBER OF OUR TEAM FOR A RECOMMENDATION! 

BEFORE YOU ORDER YOUR FOOD & DRINKS PLEASE SPEAK WITH A MEMBER OF
OUR STAFF IF YOU HAVE ANY FOOD INTOLERANCES OR FOOD RELATED ALLERGIES

(V) SUITABLE FOR VEGETARIAN  |  (VG) SUITABLE FOR VEGAN 



Marinated Olives (V) (VG) £3.50
Side Salad (V) (VG) £3.50
Large Salad To Share (V) (VG) £5.95
Rocket & Parmesan Salad (V) £4.50
Creamy Coleslaw (V) £2.95
Chunky Chips (V) (VG) £3.50
Sweet Potato Fries (V) (VG) £3.50  

Onion Rings (V) (VG) £3.45
Crushed Garlic Potatoes (V) £3.95
Sauteed Garlic & 
Rosemary Potatoes (V) (VG) £3.95
Seasonal Steamed Veg (V) (VG) £3.95
Mac & Cheese (V)  £5.45
Stornoway Mac & Cheese £6.95  

With Butter (V) £1.95
Garlic Bread (V)  £2.95
With Oil & 
Balsamic (V) (VG) £2.95

OUR WINE MENU FEATURES A FANTASTIC SELECTION TO ACCOMPANY SEAFOOD.
ASK A MEMBER OF THE TEAM FOR A RECOMMENDATION. 

SIDES
FRESH

SOU RD OUGH
BREAD

ADD: HENDRICK’S GIN INFUSED SMOKED SCOTTISH SALMON |  £3.25

PALOMINO’S FISH & CHIPS
Our famous beer battered fillet of haddock served with chunky chips, salad garnish and tartare 

sauce. Choose between mushy or garden peas, pickled onions or pickled egg  |  £16.00

SPAGHETTI TIGER PRAWNS
Succulent North Atlantic tiger prawns coated in a lightly spiced garlic,

white wine, lemon and parsley sauce, finished with sweet cherry plum tomatoes  |  £15.95

SEA BASS
Pan fried sea bass fillets, crushed garlic potatoes served with seasonal

steamed vegetables and finished with our smoked mussel and shallot salsa verde  |  £19.95

LOBSTER & CRAYFISH RAVIOLI
Chef’s favourite Lobster and crayfish filled pasta, cooked in our Napoli tomato and brandy 

infused citrus sauce finished with a touch of cream. Garnished with rocket leaves, parmesan 
shavings and lobster oil, served with rosemary focaccia  |  £21.95

PRAWN & PEAR COCKTAIL
North Atlantic prawns and pear coated in our Marie Rose sauce, bedded on crisp lettuce 

leaves, diced cucumber and tomato concasse, finished with smoked caviar and 
served with wholemeal bread  |  £15.95

FISH & SEAFOOD

Our seafood is sourced from the waters around Barra and the Outer Hebrides where 
quality is assured and sustainability is respected. All dishes are freshly prepared to order.

BEFORE YOU ORDER YOUR FOOD & DRINKS PLEASE SPEAK WITH A MEMBER OF
OUR STAFF IF YOU HAVE ANY FOOD INTOLERANCES OR FOOD RELATED ALLERGIES

(V) SUITABLE FOR VEGETARIAN  |  (VG) SUITABLE FOR VEGAN 



CULLEN SKINK
The traditional Scottish dish, Smoked haddock, 

potato and onion infused cream soup, finished with 
diced chives and a warm crusty roll  |  £9.95

ZUPPA DE PESCE
A langoustine and tomato broth with calamari, 

tiger prawn, cod and clams finished with a
touch of risotto rice orange zest and parsley, 

served with a warm crusty roll  |  £10.95

SALADS

BEFORE YOU ORDER YOUR FOOD & DRINKS PLEASE SPEAK WITH A MEMBER OF
OUR STAFF IF YOU HAVE ANY FOOD INTOLERANCES OR FOOD RELATED ALLERGIES

(V) SUITABLE FOR VEGETARIAN  |  (VG) SUITABLE FOR VEGAN 

HOT SMOKED SALMON SALAD
Hot smoked Salmon served on a bed of mixed seasonal leaf,

with baby potato, garlic herb croutons, olives, cherry tomato and red onion. 
Served with a lemon citrus dressing

£15.95

CHICKEN CAESAR SALAD
Grilled chicken breast served with mixed seasonal salad leaf tossed 

through Caesar dressing with cherry tomato, garlic and herb croutons, 
crispy bacon lardons and finished with Parmesan shavings

£14.95

GOATS CHEESE SALAD
Oven baked goats’ cheese with mixed seasonal salad leaf roast 

marinaded peppers, cherry tomato, fresh basil, and balsamic onions, 
served with a balsamic vinaigrette

£12.95


