
Main Course

    Sirloin steak, charred hispi cabbage, crispy onions, barbecue sauce & fries                                   £31.75 

    Lamb rump, courgette, semi dried tomatoes, black olives & baby potatoes                                   £28.75

    Chicken breast, asparagus, shiitake mushroom ketchup, sauteed potatoes, tarragon                    £28.75         

    Hand dived Orkney scallops in garlic butter, salad & hand cut chips                                               £35.00

    Battered haddock, hand cut chips, peas & homemade tartar sauce                                                 £19.50

    Pan fried skate (on the bone), caponata, red pepper veloute, basil                                                  £28.75

    Charred hispi cabbage, caponata, red pepper veloute, basil                                                            £21.00

    Roast fennel, char grilled courgette, baby potatoes, lemon & mint                                                  £21.00

   

   Soup of the Day,  local  bread & butter                                                                             £8.50          

   Hand dived Orkney scallops,  c i trus salsa,  pistachio & rocket                                         £17 .00

   Donaldson’s smoked beef,  roast garl ic a iol i ,  cr ispy capers,  croutons & tarragon             £15 .00

   Torched mackerel ,  a jo blanco (almond soup) ,  apple,  sorrel ,  smoked almond                 £13 .50

   Whipped smoked Burnside cheese,  charred pineapple,  peanut,  fermented chi l l i  o i l       £10.25        

   Sumac roasted squash,  white bean puree,  paprika oi l ,  dukkah                                       £10.25 

            

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   £4.50



   Lemon posset ,  raspberry,  almond crumb, lemon balm                                                      £10.50       

   Mi l le feui l le,  poached rhubarb,  orange creme diplomate,  pistachio                                  £10.50      

   Dark chocolate cremeux,  coffee caviar ,  cherry sorbet                                                      £10.50       

   Tr io of  homemade sorbets and/or ice creams                                                                   £10.00

   Affogato -  Vani l la ice cream with a shot of  espresso                                                          £7 .75

                                                                Add a l iqueur                                                        £11 .50

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

       crackers & Storehouse chutney                                                                                         £13 .25        

                                      

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)    £7.00            
A classic Aussie liqueur Muscat, very sweet, incredibly frui 'n' nutty

After dinner drinks

   LBV Port ,  Offley,  Portugal (50ml)   £5.25

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

   10 Year Old Tawny Port ,  Offley Portugal (50ml)   £6.50

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

   Vintage Port ,  Offley,  Portugal (50ml)   £10.95

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

   Fino Sherry,  Sandeman Jerez Spain (125ml)   £6.00    

          Cr isp,  sophist icated & very dry

   Rich cream Oloroso Sherry Sandeman (125ml)   £6.00   

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

   The Orkney Roastery Coffee

                            S ingle shot     Double shot

    Espresso               £3 .00            £3 .50

    Americano             £3 .50            £4 .00

    Cafe Latte             £4 .00            £4 .50

    Cappuccino           £4 .00            £4 .50

    Flat  white              £4 .00            £4 .50           

    Mocha                   £4 .00            £4 .50

    Macchiato             £3 .50             £3 .50

   

 

 

                                           

   Zuma hot chocolate  £4 .50

   Chai  Latte  £4 .50

   Teapigs Tea £3.50 (per person)

      Everday Brew, Darjeel ing Earl  Gray,  

      Green Tea,  Peppermint ,  Chamomile,  

      Lemon & Ginger

   Pot of  Scott ish Breakfast  Tea   £4 .50

Storehouse special  coffees;

   Malts  £12 .00

   Spir i ts  & l iqueurs  £9.75 

 

 

                                           

Hot Drinks


