
Festive Dinner 2026 
 
 
 

Spiced tomato & cannellini bean soup finished with herbs, parmesan & olive oil 
 

Cullen skink 
 

Spanish style meatballs in a tomato sauce served on garlic rubbed toast with parmesan 
 

Wild boar & plum pate with red onion chutney, salad & oatcakes 
 

King prawns cooked with garlic, chorizo & chilli with crusty bread 
 

Baked Camembert with salad, chutney & toast 
 

* * * * * * * * * * * * 
 

Turkey breast wrapped in Parma ham with buttered mash, roasted root veg, roast potatoes, 
brussels sprouts, chipolata & turkey gravy 

 
Duck breast served on a duck leg, chorizo & mixed bean cassoulet with chimichurri 

 
8oz Rump steak with garlic king prawns, French fries & pepper sauce 

 
Grilled sea bass fillets with crushed baby potatoes, broccoli & a citrus butter 

 
Tomato, lemon & basil fish stew with crusty bread 

 
Baked vegetarian haggis wellington with buttered mash, roasted root veg & vegetarian gravy 

 
* * * * * * * * * * * * 

 
Christmas pudding with brandy sauce 

 
Orkney fudge cheesecake  

 
Dark chocolate delice with crunchie crumb & ice cream 

 
Trio of crème brulee 

 
Sticky toOee pudding with toOee sauce & ice cream 

 
 

Main Course only £25 
 

2 Courses £33 
 

3 Courses £40 


