
Main Course

    Slow cooked beef, stovies, beetroot & red wine jus, crispy onions                                                  £25.00 

    Venison & cherry tomato ragu, grilled polenta, cripsy oregano, parmesan                                     £26.00

    Chicken breast, chorizo & leek stuffing, parsnip, crispy sage, chicken jus, baby potatoes             £26.00        

    Hand dived Orkney scallops in garlic butter, salad & hand cut chips                                               £32.00

    Battered haddock, hand cut chips, peas & homemade tartar sauce                                                 £18.50

    Charred monkfish, fennel & orange risotto, basil                                                                               £27.00

    Grilled polenta, portobello mushrooms, leeks, confit egg yolk                                                        £19.00

   

   Soup of the Day,  local  bread & butter                                                                            £7 .50           

   Hand dived Orkney scallops,  conf i t  piqui l lo peppers,  salsa verde                                £16.00

   Cr ispy pigs cheek,  parsnip puree,  onion chutney,  bacon & chestnut crumb                  £12 .50 

   Crab,  lemongrass & l ime croquettes,  pico de gallo,  cor iander mayo                             £14 .00        

   Charred Burnside cheese,  blood orange,  cor iander seed & honey dressing                    £9.50 

   Fr ied aubergine,  miso dressing,  cucumber & spr ing onion                                              £9.50 

            

Our dishes may contain al lergens,  i f  you have any dietary requirements please speak to a member of staff  who wil l  be happy to

assist you

Starter

Served with seasonal vegetables

Extra sides      Hand cut chips £4     Dressed salad   £3

Nibbles    Olives  £4     Local bread & butter   £4



   Roasted white chocolate ganache,  mango,  passion fruit  ice cream, sesame seed tui l le    £9.50        

   Miso caramel tart ,  l ime creme fraiche,  pistachio                                                                £9.50      

   Roasted pineapple,  rum syrup,  pecan crumb & white chocolate ice cream                        £9.50       

   Tr io of  homemade sorbets and/or ice creams                                                                   £9.00

   Affogato -  Vani l la ice cream with a shot of  espresso                                                         £7 .00

                                                                Add a l iqueur                                                       £10.50

   Select ion of  Orkney and Scott ish cheeses,  and local  oatcakes,  

       crackers & Storehouse chutney                                                                                         £12 .00     

                                           

Our dishes may contain al lergens,  i f  you have any dietary requirements please speak to a member of staff  who wil l  be happy to

assist you

Dessert

Dessert Wine
 Rutherglen Muscat, Chambers Rosewood, Australia                                                                                   (50ml)    £6.25            
A classic Aussie liqueur Muscat, very sweet, incredibly frui 'n' nutty

After dinner drinks

   LBV Port ,  Offley,  Portugal (50ml)   £4.75

       Smooth and spicy Late Bott led Vintage Port .  A mult i-award winner   

   10 Year Old Tawny Port ,  Offley Portugal (50ml)   £5.85

        Aged for 10 years in barrels -  nutty,  s l ightly sweet,  well  rounded

   Vintage Port ,  Offley,  Portugal (50ml)   £9.95

         Ful l-bodied,  r ich and powerful .  From an ancient winery founded in 1737    

   Fino Sherry,  Sandeman Jerez Spain (125ml)   £5.50    

          Cr isp,  sophist icated & very dry

   Rich cream Oloroso Sherry Sandeman (125ml)   £5.50   

         Much sweeter & r icher :  t ry with cake,  biscuits or  blue cheese

   The Orkney Roastery Coffee

                            S ingle shot     Double shot

    Espresso                £2 .50            £3 .10

    Americano             £3 .00            £3 .50

    Cafe Latte             £3 .50             £4 .00

    Cappuccino           £3 .50             £4 .00

    Flat  white              £3 .50             £4 .00           

    Mocha                   £3 .50             £4 .00

    Macchiato             £3 .00             £3 .50

   

 

 

                                           

   Zuma hot chocolate  £4 .00

   Chai  Latte  £4 .00

   Teapigs Tea £3.50 (per person)

      Everday Brew, Darjeel ing Earl  Gray,  

      Green Tea,  Peppermint ,  Chamomile,  

      Lemon & Ginger

   Pot of  Scott ish Breakfast  Tea   £3 .50

Storehouse special  coffees;

   Malts  £10.75

   Spir i ts  & l iqueurs  £8.75 

 

 

                                           

Hot Drinks


