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Evening Menu - Served from 17:30

STARTERS

Soup of the day, homemade crusty bread 7.00

Crispy breaded Orkney farmhouse cheese, sweet chilli jam 9.25

Hot smoked Orkney salmon, cherry tomato, spring onion, cucumber pickle 10.00

Orkney crab and lemon tart, Marie Rose sauce 10.00

Salt and pepper chicken, sweet chilli sauce 9.00

MAINS

Battered (or grilled) haddock, chips, peas, home-made tartare sauce 17.00

Smoked fish pie, parsley mash top, carrots, peas, choice of chips or baby potatoes 17.00

Orkney beef & ale pie, puff pastry, carrots, peas, choice of chips or mash 16.00

Roast vegetable curry, basmati rice, mango chutney, raita, flat bread 16.50

Oven baked macaroni and Orkney cheese, chips and salad 14.00

100z Flett’s sirloin steak, tomato, mushrooms, home-made onion rings, chips 31.00
Add Pepper sauce 2.00

Double Orkney beefburger (Flett’s 2 x 40z), lettuce, tomato, thick cut chips 16.00

Spinach & falafel burger, lettuce, tomato, thick cut chips 14.00

Add bacon 1.50 Add cheese sauce 1.00

Add haggis 1.50

SIDES

Salad bowl 5.00 Garlic bread 4.50

Bread 4.00 Battered onion rings 4.50

Chips 4.50 Boiled baby potatoes 4.50

DESSERTS

Sticky toffee pudding, butterscotch sauce, cream or ice cream 9.00

Home-made chocolate brownie, rich chocolate sauce, vanilla ice cream 9.00

Raspberry and pistachio cheesecake, fruit coulis, berries 9.00

Apple & cinnamon crumble, home-made egg custard 9.00

Orkney Ice Cream, vanilla, strawberry, raspberry, chocolate, toffee fudge per scoop 3.00

CHEESE
Orkney cheeseboard (for 2 people), selection of local cheeses with Orkney oatcakes 19.00
and fruit pieces

SPECIAL COFFEE
Fresh filter coffee with your choice of house spirit or liqueur, topped with cream 9.00

If you have any special dietary requirements, or are allergic to any ingredients, please advise your
server before ordering




