Our oysters are grown naturally, on the shore at Ardkinglas at the head of Loch Fyne, and by our
partner growers in Argyll and the Islands. Tidal waters mix with fresh water from the hills to create
optimum conditions for sweet, succulent oysters.

Our platters consist of the best local shellfish — typically crab, langoustines, oysters, mussels,
queen scallops, cockles, king prawns, brown shrimps and razor clams. As weather and tides
affect availability please ask for details of today’s selection.

We source our salmon from small independent fisheries accredited through the Freedom Food scheme
(monitored by the RSPCA) or by the Soil Association (for organic status) the salmon is
hand filleted and smoked over oak chips from old whisky casks.

Our mussels are grown on ropes suspended in the Loch and benefit from having both a fresh and
a tidal water environment. Out of season we buy only from other artisanal Scottish growers.

Thank you for visiting our Oyster Bar located in these farm buildings since 1988. As a
company we are committed to producing and sourcing good food using sustainable
methods whose impact on the environment is at the least neutral and strives to be positive.

All our dishes are cooked to order using the freshest ingredients, simply. You are welcome
to select any dish, or number of dishes, in any order.

Glen Fyne meat is produced from animals born and bred exclusively in Scotland
and is known for its tenderness and flavour.

Please note: Consuming raw or uncooked shellfish may increase your risk of food borne illness.
If you have any food allergies / intolerances, please speak to the manager on duty.
* Suitable for vegetarians.

All italicised names are trademarks registered to Loch Fyne Oysters Limited.



