
 
 

 

PRE-CHRISTMAS LUNCH MENU 

Available from Friday 2ND December 2016 
(Earlier by prior request) 

 

2 courses and coffee £16.95 inc 20% VAT 
3 courses and coffee £18.95 inc 20% VAT 

Cream of parsnip soup with curried croutons 
Quenelle of smoked mackerel mousse with  

crostini, chive mayo 
Breaded Brie on picked leaves with cranberry relish 

Home smoked chicken breast, mango and  
red onion salsa 

Mulled pear, Stilton and walnut salad 
 

Traditional Roast Turkey 
with sage onion sausage stuffing, bacon wrapped 

chipolata, roast and buttered new potatoes, seasonal 
vegetables, and cranberry and bread sauces 

 
Hand rolled beef olives with pork and chestnut stuffing,  

Dark Island gravy, creamy mash 
 

Fresh fillet of Scrabster Hake 
on crushed new potatoes with a chorizo and 

 paprika cream 
 

Roast butternut squash and sage risotto 
 with Parmesan crisp  

 
Salad of honey glazed gammon and local Brie,  

Clementine chutney, buttered potatoes 
 
 

Traditional Christmas pudding with brandy sauce  
Chocolate brownie Orkney vanilla ice cream  

Sherry trifle topped with softly whipped cream  
Delicate Homemade pavlova with cream and 

winter berry compote 
Applewood smoked and Tain blue cheese with crackers, 

grapes and chutney 
 

Coffee or pot of tea  
and handmade mince pies served warm  

 
 

 
 
 

PRE-CHRISTMAS FESTIVE  DINNER MENU 

Available from Friday 2ND December 2016 
(Earlier by prior request) 

 

2 courses and coffee £22.00 inc 20% VAT 
3 courses and coffee £26.00 inc 20% VAT 

 

Cream of parsnip soup with curried croutons and crème fraiche 
Smooth chicken liver pate with apple and sage jelly, crostini  

Trio of seafood with hot and cold smoked salmon and 
home smoked mussels with dill and lime aioli 

Breaded Brie on picked leaves with cranberry relish 
Mulled pear, crumbled goats cheese and walnut salad 

 
 

Traditional Roast Turkey  
with sage onion sausage stuffing, bacon wrapped chipolata, 

roast and boiled potatoes, Seasonal vegetables, sauces 
 

Slow braised feather blade of Scottish beef 
resting on creamy mash, parsnip crisps, red wine jus 

 seasonal vegetables 
 

Pan seared Fillet of Herb crusted Scrabster hake  
on pan fried samphire, with a white wine and fennel and 

queenie scallop sauce 
 

Grampian pork cutlet on Dauphinoise potatoes, Stornoway 
black pudding croutons, burnt honey jus, seasonal vegetables 

 

Vegetable Wellington, garlic and thyme cream sauce 
 

Prime aged Scottish 8oz sirloin steak (£5.00 supplement) 
Cooked to your liking and served with Peppercorn sauce 
homemade onion rings, seasonal salad and French fries 

 
 

Traditional Christmas pudding with homemade brandy sauce 
Handmade profiteroles filled with Chantilly cream, rich Belgian 

chocolate sauce  
Clementine posset with cinnamon shortbread  
Winter berry pavlova with Orkney Ice cream  

 Applewood smoked, Tain blue, crackers, grapes & chutney 
 
 

Freshly brewed coffee  
or pot of tea with handmade mince pies served warm 

 

 

 

 

 

We are happy to discuss 

entertainment as required. 

 
 

GROUPS 
 10% discount on our lunch 

and dinner menu for groups 
of 10 or more with a pre-
order.   

 

 Any groups wishing a 
tailored menu please do not 
hesitate to get in touch and 
we would be delighted to 
quote for you.   
 

 Senior citizens special lunch 
menu available on request. 

 

 Numbers up to 90 can be 
accommodated. 

 

 

BOOKING POLICY 

A non-refundable £5.00 deposit is required  

per person, 14 days from time of  

confirming the reservation. 

 
Please note 

The management reserves the right to change any  

menu items  subject to availability, unless reservation is 

confirmed in writing.   
 


