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           Looking down Loch Fyne from the new path between Clachan and Cairndow. 

 

The Trust was set up in memory of Johnny Noble, Chairman and co-founder of Loch Fyne Oysters 
who died in 2002. Johnny was a well-spring of innovative ideas and encouraged others with 
realistic enthusiasm. He was fond of saying that stout oaks grew from small acorns. The purpose 
of the Trust is to assist promising acorns. They may be start-up ventures or existing organisations 
needing funds or expertise to develop. The overriding aim is to promote rural regeneration. 
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The SJ Noble Trust provides loans to new and growing businesses in Argyll which are provided 
on an interest-free basis, usually over a 3 year term. Clients get a repayment “holiday” in year 
one to give new businesses room to grow and start regular monthly repayments in years two 
and three. On the whole this works well and we are presently receiving around £7,000 in regular 
monthly loan repayments which are used to provide further loans to new clients.  

From a summary of our detailed records we have now funded over £1,000,000 since 2004, which 
included around 20% funded by the Kilfinan Trust. We have also assisted several businesses, 
which have been successful and have come back with subsequent applications, with further 
funding for expansion and growth, which usually includes taking on additional staff. Over the 
years there have been only a few clients who have gone out of business. We have one or two 
defaulters at present who we are chasing up. Overall we estimate that the clients we have helped 
have created around 700 new jobs in the same period.  

We have stuck to our principle of only funding an applicant whom we have met – although this 
was difficult during the pandemic when we did fund a few following Zoom/telephone meetings - 
and we try to turn round any applications within a month. Overall the predominant businesses 
coming forward in the last 2 years have continued to be tourism and food and drink production 
related although in the past couple of years we have also funded manufacturing and other trades 
such as electrical engineering, construction and fishing. The businesses we have assisted are 
based all over Argyll from Cowal in the South to Oban in the North and from Cairndow in the 
East to Mull, Coll and Tiree in the West. In the past few years we have also assisted some Syrian 
refugees who have settled on the Isle of Bute and set up new businesses there.  

During the Covid Pandemic in 2020, the Trustees were all in agreement that we should stay 
open for new applications and we were pleasantly surprised at the number of new businesses 
that started up during that time.  At the same time, we continued to support our existing clients 
some of who we offered further loan repayment holidays if they were struggling with cash flow 
due to having to close or if the business had been otherwise adversely affected by the pandemic.  

We are delighted to report that, as things return to normality, nearly all of our clients managed 
to weather the storm caused by the pandemic and their businesses are mostly back up to full 
trading again. Monthly loan repayments to the Trust are also back up to normal levels and this 
should allow us to continue to assist future applicants going forward.  

However, over the past few months and moving into 2023, these same clients are now faced 
with the newer challenges of increased costs such as fuel, power and raw materials due to the 
present economic climate in the country with rising inflation and interest rates prevailing. The 
Trustees are very mindful of the situation which is affecting everyone and we therefore continue 
to keep in close contact with all of our existing clients to support and assist them in these difficult 
times. 

Jim McMillan 
Trustee 
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Antlers Restaurant (Isle of Jura) https://www.facebook.com/people/The-
Antlers/100064866616249/ 

   
 
Andy Malcolm was working as a chef in the Jura Hotel when the opportunity arose to 
take on the lease of Antlers Restaurant which had been trading successfully for many 
years but which closed due to the retiral of the previous owner in 2019. In early 2021 
The Trust gave Andy a loan of £7500 which, together with his own savings of £4500 
allowed him to fit out the premises and kitchen to a good standard. He has had a very 
successful first year with sales of around £200,000. This year he invested most of the 
previous year’s profits into the business and has added an ice cream and dessert 
parlour, which is extremely popular with tourists and locals alike during the main tourist 
season. 
On Sundays they do roast dinners which are always well-attended and on Tuesday 
and Friday evenings they do fish & chip shop style and kebab takeaways which are 
also very popular with residents all year round and tourists in the summer months. He 
employs 2 full time staff members and 5 part timers during summer months, who are 
all local people. 
Andy says it has been an amazing first year beyond his expectations and hopefully he 
can build on this success going forward. He further adds that having his own business 
has changed his life and he will always be grateful for all the help he received from 
the SJ Noble Trust. 
 

Eat Seaweed Ltd. (Oban)  

   
 

Kyle MacPherson is a commercial diver (fish farm repairs, civil engineering and scallop 
diving) working in the Oban area since 2008. He has always felt there was a market 
for seaweed and in 2020 formed a company Celtika Ltd, which has now been renamed 
Eat Seaweed Ltd., to pursue his ideas. 

https://www.facebook.com/people/The-Antlers/100064866616249/
https://www.facebook.com/people/The-Antlers/100064866616249/
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In October 2021 the Trust provided him with a loan of £5000 to buy a seeded line to 
grow 1.5 kilometres of Sugar Kelp and 1.5 of Atlantic Wakame in a disused mussel 
farm. He also “wild harvested” some Dulse. 
The first harvest of around 15 tonnes was a success although Kyle learned a lot from 
this initial foray into the business. His main problem was not being able to process 
the seaweed fast enough so he built a seaweed drying machine which now allows 
him to process 2 tonnes of seaweed in 2 hours. 
He also bought a bigger boat costing £18,500 which allows him to harvest the 
seaweed in a much more efficient manner. He can also use the boat for his other 
diving work. 
Both the boat and the drying machine were critical to the success of the business but 
it took all of the proceeds from the first harvest and a lot of his own funds to achieve 
this. However, he is now well placed to move forward to next year’s harvest and has 
just laid another seeded line at a cost of £9,500 and expects to get around £70,000 
of income from the harvest in April/May 2023. He has also been awarded the 
contract for another local farm where he will be responsible for seeding and tending 
to their farm and harvest and dry the finished crop. 
Most of Kyle’s seaweed is dried, packaged and sold directly to the consumer or to 
wholesalers, although he has also been selling it with his “Eat Seaweed” brand to 
local health food outlets and other retailers. His next step is to set up his own 
website and sell online. He is also tendering for a contract which,if successful, would 
see a large volume of next year’s harvest being exported to Japan. The business 
has obviously started well and looks to be going from strength to strength. 
 
The Island Cafe (Isle of Coll) https://islandcafecoll.co.uk/  

   
 

In April 2021, Heather Davis took on the lease of The Island Café in Arinagour on the 
Isle of Coll. She grew up on the island and worked in hospitality on the mainland 
before returning to Coll 15 or so years ago to have a family. The 50 seat, licensed 
café is open for breakfasts, lunches and evening meals with the choice to sit-in or 
take-away. The cafe provides a friendly, relaxed atmosphere and has been very 
popular with locals and the many tourists who visit the island in the summer months. 
The situation of the café takes advantage of its shorefront location looking onto the 
scenery in the bay. The business has helped this fragile island community in more 
ways than one as it has provided jobs for local residents (2 full time and 2 part time) 
and uses as much local produce as possible, including shellfish from the 2 local 
boats and lamb and beef from the farms 
Heather has been delighted with the way that things has gone to date as, despite the 

https://islandcafecoll.co.uk/
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pandemic – or maybe because of it - the island has been very busy with tourists over 
the past 2 seasons and this has had a very positive impact on the profits of the 
business.  
 

Theo Andrews (Tighnabruaich)  

    
 

In September 2021, together with the Kilfinan trust, we provided a loan of £7850 to 
Theo Andrews, a 22 year old local lad who has a BSc in Marine Science. His ambition 
was to have his own creel boat to catch crabs, prawns and lobsters from the local 
waters around the Kyles of Bute.  
He had already purchased a boat (a BJR Westral Warrior) but needed our help to let 
him buy a suitable engine for it – which he fitted himself. 
The business is going well and he supplies his catch to several local restaurants, 
hotels and shops in the area. Surplus produce is then sold on to shellfish 
wholesalers in Tarbert. He currently employs one local crew member and is very 
grateful for the support he received from the SJ Noble and Kilfinan Trusts. 
 

Michael Stewart  (Campbeltown) https://mstewartdetailing.co.uk  

 

Michael was born and bred in Campbeltown. Married with 3 young sons, he had 
been working as a health care assistant in the local hospital. He started this business 
in September 2021 but, being mindful of the economic climate, kept on at his nursing 
job until he was satisfied that the new business had taken off. 
Michael has always loved anything related to cars so this new venture is something 
that he enjoys as well as being better way to earn a good living and support his 
family. 
 

https://mstewartdetailing.co.uk/
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The services he provides include full deep cleans of vehicles, paint correction and 
ceramic coatings as well as washing and valeting of cars. He works from a 
commercial unit but also provides a mobile service throughout Kintyre. He also has 
customers on Arran and Islay. 
In April 2022 the Trust provided him with a loan of £7500 to allow him to buy a van 
and fit it out with the necessary equipment for his mobile services. 
The business has already established itself and has built up a core of regular 
customers and continues to do well, even in these trying times. 
       

The Galleon Bistro (Isle of Mull) https://thegalleontobermory.co.uk/  

      
 

In May 2021 Martin Cahill and Elaine Cahill purchased the already established 
Galleon Grill in Tobermory. It had previously been a steakhouse but Martin wanted 
to use his expertise and local produce to redesign the menu and make it into a better 
all-round restaurant. 
Martin had previously been an executive chef all over the World, including 
Singapore, London, Dubai and Hong Kong (at the latter place he gained a Michelin 
Star for the Mandarin Oriental). With a young family however, they wanted to settle 
somewhere permanently and chose the island of Mull, where they had previously 
visited on several family holidays. 
The SJ Noble Trust and the Kilfinan Trust gave the business a joint loan of £7000 to   
complete the fitting out of the kitchen and upgrade the electric supply from phase 1 
to phase 3. 
The restaurant has now been trading for just over a year and is already gaining a 
great reputation for quality food using local produce and specialising in fine wines. 

https://thegalleontobermory.co.uk/
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Tripadvisor currently gives it 5 stars and recently named it the best restaurant on 
Mull 
 

Lullabelles  (Tarbert)  https://lulabellesoftarbert.co.uk/ 

   
 

Cathy McConaghy has been in the catering industry for many years. Having moved to 
Tarbert with her husband who works in local government, she was given the 
opportunity to take on an existing restaurant where the owner was retiring. 
She wanted to create something vibrant in the town and agreed to take on the lease 
however, once she took over, she knew there was much work to do to get the property 
up to scratch. So with £8000 of savings and a £12,500 joint loan from the SJ Noble 
and Kilfinan Trusts, she was able to upgrade the kitchen and fit out the restaurant to 
a high standard. 
Lullabelles of Tarbert opened in December 2021 and despite various setbacks 
including a flood from the flat above, the business is doing extremely well. They soon 
built up a good reputation among locals, tourists and the yachting community for their 
“Street Food” evenings, local produce and quirky menus. Their predicted revenue 
doubled month after month and they achieved their target of turning a profit within six 
months of opening. They has also created two full time and one part time jobs which 
were filled by local people.  
Cathy recently provided us with her figures for August where total Sales were £23k 
against a projected £14k and, while she realises she will now be going into a quieter 
phase over the Winter months, she is very happy with the way things have gone in the 
first year. She is also very grateful to the SJ Noble and Kilfinan Trusts for their support 
which has been crucial in the success of her business.   
 

The Dark Horse (Isle of Bute) https://www.facebook.com/The-Dark-Horse-Bar-

101204765898124  

Erin Murphy and Lyndsay McFarlane both have a wealth of experience in 
management and hospitality with one previously running a wine bar and one in 
wedding planning. When the hotel on the Isle of Bute that used to do outdoor 
catering for weddings and other events ceased to trade, Erin and Lyndsay saw a gap 
in the market and with the help of a £10,000 loan from the Trust, were able to buy a 
refurbished horse box which had been converted into a bar. They were also able to 
establish a working relationship with a new weddings and events business based at 
Mount Stuart which provides marquees and food catering leaving The Dark Horse  
provide the bar facilities for these events. 
 

https://lulabellesoftarbert.co.uk/
https://www.facebook.com/The-Dark-Horse-Bar-101204765898124
https://www.facebook.com/The-Dark-Horse-Bar-101204765898124
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The business started trading in April 2022 and they have had a very busy and 
successful summer catering for weddings, birthday parties and family events on the 
island as well as attending the local agriculture shows, highland games and music 
festivals. The unusual bar in the form of a horse box has gained a great reputation 
on the island already as can be seen from the comments on their Facebook page 
and is becoming a popular sight as it travels round the island. 
 

The following two businesses which we helped to establish were recently given 
“top up” loans to help with their expansion; 
 

Orsay Sea Salt (Portnahaven, Islay)          https://www.orsayseasalt.co.uk/ 

   

 

Orsay Sea Salt was set up by Anna Hock and involves the production of salt by 
harvesting sea water from the sound of Orsay, off the South coast of Islay. The artisan 
salt she manufactures is quite unique as the salinity of the local waters (nearly 20% 
higher than average) imparts a very powerful and distinct flavour.  
The Trust helped Anna with a £1500 loan to establish a polytunnel on the family land 
where the water is sun-dried naturally, giving the salt its unusual texture and 
extraordinary flavour.  The business quickly established itself and she immediately 
took one employee onto the books. The first harvest sold out within a matter of days 
and the second was ordered up just as quickly. her husband’s fishing boat is used to 
bring the water ashore. Her main aim was to provide a quality They now have online 
sales up and running and the product is all being sold via stockists, privately on Islay 

https://www.orsayseasalt.co.uk/
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and throughout Argyll. Orsay Salt has also become a great favourite with top chefs 
throughout the country. Some of the Islay whisky distilleries have also been working 
with her, producing whisky-flavoured and smoked salt which she provides to the Royal 
Whisky Exchange.  
 With one polytunnel, the business was limited to the volume it could produce to meet 
the ever-increasing demand so, in February this year the Trust provided a “top up” 
loan of £500 which allowed them to set up a second polytunnel meaning their output 
has more or less doubled. The business continues to thrive and the Islay Whisky 
Festival, which was back on this year post-pandemic, gave them a great start. They 
tied their Salt stand in with their Seafood stand and served Orsay salted crab and 
lobster rolls which flew off the shelves! They have already been asked to do the same 
for next year’s festival. 
Anna also attended several shows and events during the year which gave her good 
publicity for the product. As well as the Islay distilleries, she has also been contacted 
by a vodka producer to work with them in releasing a salt based vodka!  
So all is going well for this small business on the South coast of Islay.   
 
Argyll Coffee Roasters (Tighnabruaich) https://www.argyllcoffee.co.uk/  

     
 

The Trust first awarded Argyll Coffee Roasters (Eve MacFarlane) a loan to fund part of the capital 
set-up of the company which enabled them to buy a roaster, grinder and coffee machine, to launch 
the company in December 2018. 

She quickly grew the wholesale customer base, providing coffee and training to cafes, delis and 
hotels across Argyll. They also started selling online and at a number of producers markets. When 
the first lockdown hit in March 2020, they were getting ready to enter their second busy summer 
season, but most of our cafes had to close as CoVID restrictions were put in place. Instead, they 

concentrated their efforts on online sales to the public, which we grew massively throughout 
lockdown. We launched a subscription coffee service and put in place ecommerce strategies to 
reach out to new customers. These continue to steadily grow and provide an important part of 

business. 
In the summer of 2021 Eve opened a Coffee Bar at Carry Farm, where they sell coffee and cake, 

retail coffee and coffee kits, as well as providing training to our wholesale customers. They 
continued to pick up more and more wholesale customers over the summer, with cafes in Dunoon, 
Kintyre, Islay, Mull, Oban, Glasgow and beyond. They focussed their efforts on providing barista 

training, to drive up the quality of coffee being served in Argyll. 
In June 2022, they expanded the roastery, investing in machinery that would help them scale up, 

including a weighing & bagging machine and sealing machine. They took on their first full-time 
member of staff in June, when Michael Hartley joined them as Operations Manager. His main 

remit is to improve production, put in place Quality Control to enable us to grow while maintaining 
quality. 

https://www.argyllcoffee.co.uk/
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At that time they were approached by Baxters (the well known Scottish food company), who were 
launching a Luxury Hampers Range and were hand picking Scottish artisan products to include in 

them. The wanted to put in an initial order for 2,500 tins of coffee. Eve had to invest in custom 
made tins and a canning machine, as tins were a new area for them. This was a stretch, but they 

felt it was too good an opportunity to miss. The SJ Noble Trust stepped in again with a loan of 
£9000 to make sure the company didn’t have cash flow problems, and enabled them to buy 

10,000 tins. They have just completed the first batch of 2,500 tins for Baxters, and are also able to 
use the tins for special blends, such as their Christmas Blend. This is a really exciting initiative for 

them, as tins are an innovative and eco-friendly to package speciality coffee - not many other 
roasters are doing it. 

Eve has picked up a few awards along that way. Both Argyll's Secret Roast and Clyde 
Steamer blends have a 'Great Taste' 1-star award, the business was also a finalist in the Artisan 

Product of the Year category at the Scottish Food and Drink Awards 2022 and picked up Bronze in 
the Best Beverage category at the Scottish Retail Food and Drink Awards 2022. 

Eve is very thankful for the continued support received from the Trust and we are happy to see her 
business growing and diversifying so successfully 

 

TRUSTEES: 

Christina Noble (Chair)  

SJ Noble’s younger sister. Worked with Tourism and Rural Development in the Indian Himalayas 1970-
1992.  Since 1998 instigator and Project Director of Here We Are community centre and director of Our 
Power CIC and the Merk Hydro LLP.  

Alastair Barge  

Managing Director of Otter Ferry Seafish, Loch Fyne.  A family-based company and one of the few 
independent fish farming companies left in Scotland, now specialising as a marine hatchery in the 
production of halibut juveniles. Director of Argyll and Islands Enterprise.  

Michael Breslin  

Formerly Councillor for the Dunoon Ward of Argyll & Bute Council, Principal of Argyll College UHI and 
Head of Training with Argyll & Isles Enterprise, now retired. Trustee of a number of small charities 
including SJ Noble Trust. Member of South Cowal Community Council.  

Virginia Sumsion  

Virginia has lived and worked in Argyll for the last 25 years, principally as Marketing and Events 
Manager for Loch Fyne Oysters for whom she still organises events.  She is currently co-ordinator for 
the Food from Argyll producers group and works closely with Cairndow Community Childcare.  She is 
Johnny Noble’s niece and joined as a Trustee in 2012.  
  
Christopher Cox  

Lived in Argyll since 2003, with nine years as operations director at Inverawe Smokehouse and now 
advising SMEs for Drumturk Ltd.  Formerly a management consultant in USA, Malaysia, and India, and 
before that a soldier.  

Jim McMillan  

Worked in RBS for 40 years moving to Inveraray in 1991 where he worked mainly as a Business 
Manager dealing with SMEs throughout Argyll.  After retiring from the bank in 2016 he joined the Trust.  
Jim is also involved with many other local organisations in the area including Inveraray Highland Games 
and Inveraray & District Pipe Band.   
  


