
 
 

Now through 28th December 2008 

Starters 
 

Chef’s choice of soup served with homemade bread 
£2.75 

 
Seasonal salad leaves with peppers & tomatoes, topped with crisp 

bacon bits & pan-fried local scallops served with a walnut oil & white 
wine vinegar dressing 

£5.95 
 

Prawn & lemon risotto topped with local Grimbister cheese & served 
with our own house dressing 

£4.95 
 

Strips of local rump steak marinated in a sweet chilli sauce pan fried 
& served with seasonal salad and a homemade chilli & passion fruit 

dressing 
£5.75 

 
A gateau of smoked salmon, cream cheese & our own crepe pancakes 

layered together & served with wholegrain mustard dressing 
£5.25 

 
Fan of fresh melon &pink grapefruit finished with pomegranate syrup 

(V) 
£4.95 

 
Chopped mushrooms &tomatoes sautéed in garlic butter set on crisp 

Bruchetta & topped with gorgonzola cheese (V) 
£4.95 



 
Main Courses 

 

Baked breast of chicken with a filling of local Grimbister cheese & 
asparagus set on a bed of roasted tomatoes & basil 

£10.95 
 

Orkney lamb, butternut squash & barley casserole 
£10.95 

 

Traditional steak & kidney pie topped with flaky puff pastry 
£9.95 

 

Local mussels cooked with coriander, lemon grass, chilli, ginger & 
garlic, finished with coconut milk 

£12.95 (full portion) 
£6.50 (half portion) 

 

Pan-fried sea bass set on a spiced aubergine, tomato & balsamic 
vinegar sauce  

£12.95 
 

Westray haddock deep-fried in batter or breadcrumbs with 
homemade tartare sauce and home cut fries 

£8.95 
 

Lentil Dahl served with pita bread and a tomato & red onion salad (V)  
£9.95 

 

Homemade tomato, spinach & mascarpone gnocchi topped with fresh 
Parmesan (V) 

£9.95 
 

All main courses are prepared to order, please expect a 20-30 minute wait 
All main courses excluding seasonal salads are served with  

Chef’s choice of fresh vegetables & potatoes 



 
 

Steak  
Char-grilled Orkney Steak Garni* 

(served with mushrooms, grilled tomatoes and onion rings) 
 

  8 oz Fillet   £18.95   
     8 oz Sirloin   £16.95 

 10 oz Rump  £13.95 
 

Choose your Steak Sauce & Toppings: 
Creamy pink peppercorn £2.75 Diane Sauce £2.75 
Garlic butter £2.75 Chasseur  £2.75 
Topped with local haggis & finished with Highland Park cream sauce  

£3.25 
 
 

Salads 
Choice of winter salads served with crisp salad leaves, tomato, 

 cucumber and coleslaw: 
 

Grilled chicken   £9.95 
Gammon    £9.95 
Cheese & pineapple (V) £8.95 
Warm poached salmon  £10.95 

 
All main courses are prepared to order, please expect a 20-30 minute wait 

All main courses excluding seasonal salads are served with  
Chef’s choice of fresh vegetables & potatoes 

 
 



 
 

Sweets 
 

Fresh banana cooked in a butterscotch sauce flavored with rum, 
served in a warm crepe pancake 

£4.50 
 

Lemon brulee tartlets served with fresh Orkney cream 
£4.50 

 
Chocolate bread & butter pudding served with a dark chocolate sauce 

£4.50 
 

Traditional homemade clootie dumpling served with fresh cream or 
brandy sauce 

£4.50 
 

Selection of Orkney ice creams in a brandy basket 
£4.95 

 
Selection of cheeses with celery, apple, grapes & peedie oatcakes 

£5.95 
 

 


