
Isle Ornsay, Sleat, Isle of Skye IV43 8QW
01471 833202

info@duisdale.com 
www.duisdale.com

Twixmas rates
22nd, 23rd & 27th, 28th, 29th December, 2nd-7th January 
   
 Bed & Breakfast  Dinner, Bed & Breakfast
Petite Double £63 £113
Classic Double or Twin £75 £125
Four Poster Garden View Double £88 £138
Superior Sea View Double £100 £150
Garden Suite with Garden View £120 £170

NEW YEAR rates
30th, 31st December, 1st January 
  
 Dinner, Bed & Breakfast
Petite Double £200
Classic Double or Twin £215
Four Poster Garden View Double £235
Superior Sea View Double £250
Garden Suite with Garden View £275

H O T E L  &  R E S TA U R A N T

SPECIAL OFFER!

H O T E L  &  R E S TA U R A N T

Hogmanay CELEBRATION
Highland Banquet

CHESTNUT VELOUTE
Foie Gras Tortolloni

HAND DIVED ISLAND SCALLOPS
Cauliflower & Red Wine Purée, Bacon Crumb, Samphire  

PORK BELLY & LANGOUSTINE 
Crushed Minted Peas, Celeriac

ATLANTIC TURBOT
Cullen Skink Espuma, Crispy Quails Egg

TRIO OF HEBRIDEAN LAMB
Loin, Slow Braised Shoulder, Haggis, Savoy Cabbage, Bacon

HARRIS GIN & GRAPEFRUIT SORBET

ARTISAN CHEESE BOARD
Chutney, Oatcakes, Quince 

CHOCOLATE & ORANGE BAVAROIS
“Freshly Squeezed” Sorbet, Orange Curd, Tuille Wafer

PETIT FOURS & COFFEE

 

DRAM AT MIDNIGHT

Vegetarian options on request.

£69.00 
per PERSON

CHRISTMAS rates
24th, 25th, 26th December
 
 Bed & Breakfast  Dinner, Bed & Breakfast
Petite Double £100 £150
Classic Double or Twin £115 £165
Four Poster Garden View Double £135 £185
Superior Sea View Double £150 £200
Garden Suite with Garden View £175 £225

Festive rates 2017 
These rates quoted are all per person per night based on 2 sharing.



Christmas Day lunch
Served 12noon til 4pm 

TO START
HAND DIVED ISLAND SCALLOPS
Roast Pumpkin Purée, Chorizo, Chive Oil 

FOIE GRAS PARFAIT
Apple Jelly, Truffle Mayonnaise, Pickled Raisins

TRIO OF WESTER ROSS SALMON
Hot Smoked, Rillette, Beetroot Cured, Horseradish Cream

Intermediate
SAVOURY GAME DOUGHNUT  

The Main Course
FREE RANGE TURKEY & WILD GOOSE
Roast Potatoes, Cranberry Stuffing, Pigs in Blankets

ATLANTIC HALIBUT
Drumfearn Mussels, Caviar Cream Sauce, Winter Greens 

LOIN OF HIGHLAND VENISON 
Braised Red Cabbage, Parsnip, Blue Cheese Pomme Dauphine 

DessertS 
CHOCOLATE & HAZELNUT DELICE
Chestnut Ice Cream, Peanut Brittle, Hazelnut Cremeux 

RED WINE POACHED PEAR
Port Sorbet, Tuille, Vanilla Fromage Blanc

ARTISAN CHEESE SELECTION
Oatcakes, Chutney, Cranberry & Walnut Bread

Vegetarian options on request.

Christmas at DUISDALE Itinerary
The itinerary below is included in the Dinner,Bed and Breakfast Package.

24th December
•  6.30pm Carol singing by the fire
•  Welcome drink in the lounge
•  Christmas Eve dinner

25th December christmas day
•  8.00am - 10.00am bucks fizz breakfast
•  10.30am Enjoy a day exploring what the beautiful Island of Skye has to offer
•  12noon - 4.00pm Christmas dinner
•  9.30pm Christmas supper

Boxing day
•  8.00am - 10.00am breakfast
• Enjoy a day exploring the island
•  Boxing Day candle lit dinner in the evening

Christmas Party Menu 
17th November through till 24th December  
Available at lunch and dinner

MULLED CIDER ON ARRIVAL

TO START
ASIAN DUCK ROULADE  
Asian Coleslaw, Plum Sauce, Filo Crisp

WARMED SMOKED SALMON
Capers, Whisky Dressing, Lemon

SPICED LENTIL SOUP
Bread & Butter

The Main Course
ROAST TURKEY
Roast Potatoes, Chipolatas, Cranberry Stuffing

HAKE WRAPPED IN PARMA HAM
Crab Risotto, Lobster Oil, Roast Tomato 

ROAST ABERDEENSHIRE SIRLOIN
Slow Braised Shin, Parsnip, Sprout Leaves 

STUFFED AUBERGINE
Spiced Raisin Cous Cous, Mint & Cucumber Riata

DessertS 
CHRISTMAS PUDDING
Brandy Mousseline, Red Currants, Christmas Ice Cream

LEMON & BRAMBLE POSSET
Bramble Jelly, Shortbread, Meringue 

FIG STICKY TOFFEE PUDDING
Drambuie Butterscotch, Pecans, Vanilla Bean Ice Cream

Vegetarian options on request.

HOGMANAY
• 6.30pm guests gather in the lounge for a welcome drink  

and traditional music from young local artists pre-dinner
• 7.30pm our local Highland bag piper will welcome the guests  

into the restaurant, to join fellow guests in our hogmanay  
7 course Highland banquet

• 12.00 midnight celebrate the new year out on our garden terrace 
with a sky lit fireworks display

• 00.15am new year drink for you to celebrate the new year with  
true Highland Scottish hospitality and dance your night away 
until the wee small hours 
 
 

• 9.00 - 1.00pm breakfast/brunch. 
• Enjoy a day exploring what the beautiful Island of Skye has to offer
• 7.00 - 8.30pm New Year’s Day dinner 

 
 

• 8.00 - 10.00am breakfast
• Travel home or spend the day sightseeing on the island

NEW YEAR’S DAY

2ND JANUARY

NEW YEAR at DUISDALE Itinerary
The itinerary below is included in the Dinner,Bed and Breakfast Package.

£29.95 
per PERSON

£65.00 
per PERSON
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