
To Start
Red pepper & lentil soup with smoked paprika toasted pumpkin seeds (gf)(v) ............................£4.50 
  
Roasted tomato panna cotta, basil & garlic crostini (v) ......................................................................£7.50

Crispy Grimbister cheese with spiced cranberry relish (v) .................................................................£7.50

Scallops, cauliflower puree, tandoori butter (gf) ..................................................................................£9.00

Slow cooked pork belly, barbeque sauce, whisky ice cream (gf)  ...................................................£8.00

Crab and spring onion tart, oriental salad, chilli dressing  ...................................................................£8.00 

All served with our own homemade bread and bannocks

To Continue
Prime Orkney fillet steak with crispy onions served with bone marrow & rosemary butter
or smoked garlic & thyme butter ........................................................................................................ £28.00

Roast ballantine of turkey with pork, cornbread & rosemary stuffing, rich roast gravy,
sticky chipolatas and cranberry sauce ................................................................................................£16.00
  
Crispy mozzarella stuffed beetroot cakes, horseradish crème fraiche (v) ...................................£14.50 
 
Slow cooked local mallard, merlot & marmalade sauce, oatmeal stuffing ...................................£21.00 

Loin of venison, savoy cabbage, mushroom, brandy & peppercorn sauce (gf) .........................£21.00 

Roasted vegetable & farm cheese filo pastry strudel, port & red onion sauce (v)   ....................£14.50

Pan seared monkfish served on a tomato, chickpea & chorizo stew (gf)  .................................. £22.00

Above served with crispy roast and steamed baby potatoes, honey & mustard roasted roots and sautéed greens  

To Finish
Warm apple doughnuts, toasted marshmallow ice cream ...............................................................£6.50 

Raspberry & rose chocolate slice (gf)  ..................................................................................................£6.50

Lemon curd Baked Alaska, berry compote .........................................................................................£6.50

Rhubarb Old Tom & Prosecco sorbet (gf)  ...........................................................................................£6.50

A selection of local & artisan cheeses with crackers, Orkney biscuits & oatcakes, 
homemade chutney .................................................................................................................................£8.00

A glass of Port to compliment your cheese board .............................................................................£3.00

In Situ Late Harvest (Moscatel), Chilean dessert wine 125ml glass   ...............................................£6.00

Freshly brewed tea or Orkney roastery coffee served with our homemade petit fours  .............£3.00                 

Special coffee made with the liqueur of your choice  ............................................................... from £6.00

If you have any special dietary requirements or are allergic to any particular ingredients, 
please advise your server whilst ordering, thank you.                     

Wishing all our customers a very merry Christmas and a healthy, happy New Year 


