
 

STARTERS 

 
Chef’s choice homemade soup £2.75 

with our own fresh baked bread 

 

Gateau of Atlantic prawns £5.25 
with our own Marie Rose Sauce and Orkney oatcakes 

 

Deep-fried haggis balls £4.95 
with a creamy whisky sauce 

 

Our own chicken liver paté £5.25 
with a caramelised onion chutney and melba toast 

 

Creamy smoked bacon tagliatelli £4.95  as Main Course £9.95 
Smoked bacon, garlic, mushrooms & onions cooked in a creamy sauce with tagliatelli, served with 

garlic bread 

 

Pan-fried three-cheese cheese fritters (V) £5.25 
with homemade Apple & Rhubarb Chutney 

 

Chick pea, orange & mango salad (V) £4.95 
with fresh orange, mango, chick peas, cucumber, peppers & tomato dressed with a chilli lime dressing 

 

 

 

 

 

 

 

 

MAIN COURSES 

 

Roast Saddle of Venison £16.95 
with a garlic, rosemary & french mustard crust served with a sweet potato mash & a rich red wine jus 

 

Spicy Lamb Casserole £11.50 
spicy lamb & herb casserole served with pilaff rice 

 



Traditional Chicken & Haggis £10.95 
chicken breast filled with “Donaldson’s” Haggis with a red onion gravy 

 

Pan-fried Fillet of Local Salmon £11.95 
with citrus seasoning served on wilted greens and drizzled with a lemon, spring onion, parsley & olive oil 

dressing 

 

Westray Smoked Haddock Fishcakes £11.95 
with stir-fry vegetables and creamy chive sauce 

 

Traditional battered Westray Haddock £10.50 
with hand-cut chips & our own tartare sauce 

Or try the Westray Haddock grilled with vegetables & tatties £10.50 
 

Beetroot & Onion Tart (V)£9.95 
beetroot & caramalised onion tart served with crisp, seasonal salad leaves 

 

Tofu and vegetable curry (V) £9.95 
with pilaf rice 

 

 

 

 

STEAKS 
 

Char-grilled 8 oz Orkney Sirloin Steak Garni £15.95 
with mushrooms, grilled tomatoes, onion rings & hand-cut chips 

 

Add £2.00 for 10 oz Sirloin Steak 

Add £3.00 for 8oz Fillet Steak 
*Dinner B&B supplement for 10oz Sirloin & 8 oz Fillet 

 

Choose your Steak Sauce & Toppings: 
Creamy pink peppercorn/Diane Sauce/Garlic butter/Chasseur sauce £2.50 

Topped with local haggis & finished with Highland Park cream sauce £3.50 

*Dinner B&B supplement for sauces & toppings 

 

 

SALAD BOWLS 
 
 



Grilled Salmon £11.95 
set on seasonal salad leaves, tomato, pepper, cucumber, onion with a lemon, spring onion, olive oil & 

parsley dressing 

 

Cajun Chicken Caesar Salad £10.95 
Cajun-spiced chicken breast set on seasonal salad leaves, tomato, onion, pepper, cucumber and our own 

Caesar dressing 
 

Our Own Chopped Salad (V) £9.95 
chopped seasonal salad leaves, green beans, egg, beetroot, apple, tomato, cucumber, peppers & onion 

with house dressing 

 

 

 

 

SWEETS 

 
Chocolate Tartlet (contains nuts) £4.75 

Rich almond pastry tartlet filled with creamy dark chocolate mousse and dressed with a blueberry coulis 

 

Orkney Ice Cream £5.25 
Trio of Orkney ice cream served in a brandy snap basket 

 

Clootie Dumpling £4.75 
Traditional Clootie Dumpling & custard 

 

White chocolate and lime cheesecake £4.75 
 

Fresh fruit salad & sorbet £4.75 
Fresh fruit marinated in lemon grass, lime & turmeric served with coconut ice 

 

Cheese board £5.50 
Selection of cheeses, including Orkney Cheddar & Grimbister Farm with apple, celery, grapes & peedie 

oatcakes 

 

 

 

Dessert wines and liqueur coffees available 

 


