
Welcome to the Ferry Inn Stromness. The Orkney Islands produce excellent spirits and beers. We
are proud to support our local producers, see below for our recommended serves, but feel free to

ask us at the bar for other options.

Local Serves

Scapa Old-Fashioned – From the ‘lesser known’ local distillery, Scapa 10 year old 
is a smooth whisky with notes of fresh pineapple, candied mango, and crème brûlée.  
Made in an old-fashioned style with rhubarb bitters. 8.50
Rhubarb & Ginger – A local favourite. Orkney Rhubard Old Tom Gin served with
Canada Dry Ginger Ale and a squeeze of lime. Sweet, tangy and refreshing! 6.50
Sea Glass Spritz – Award-winning local Orkney gin ‘Sea Glass’ served freshly! 
Juniper-led, with hints of fresh citrus and mint. Sea Glass gin, elderflower tonic,
 a touch of soda and garnished with fresh mint. 7.00
Lamb Holm Libre – Our take on a Cuba Libre using J Gow Rum, named after the
notorious Orcadian pirate. J Gow Culverin, a squeeze of lime, topped with Coca-Cola. 5.00

Gin

Mikkelmas (Orkney Gin Company) – a warming spiced, and silky-smooth gin. 4.10
Sea Glass (Deerness Distillery) – a flavourful alternative to a typical London Dry Gin. 4.10
Beyla (The Orkney Distillery) – Honey & Raspberry Old Tom gin.
Balanced, sweet and light pink in colour.  4.10
Try it with Fevertree Tonic, Fevertree Light Tonic or Fevertree Elderflower 2.30 

Beer

Scapa Special – A classic flagship pale ale from the Swannay Brewery. 
One of our best sellers, straight out of the hand pump. ABV 4.2%. 5.20
Orkney Brewery Cask Ales - We are proud to host a rotation of Orkney Brewery’s
cask ales served from hand pump. Check the bar for what’s available or ask your server. 5.00
Orkney Gold – A refreshing and crisp carbonated golden ale from the Orkney Brewery.
Notes of zesty sweet lemon, mandarin and apricot. Served chilled. 4.5% ABV. 5.20
Dark Island  - For dark beer folk. A dark ale, fruity roast coffee aromas with flavours 
of dark chocolate, dates and nuts by the Orkney Brewery. Served chilled. 4.6% ABV. 5.20
Lumi – Alcohol free pale ale by the Orkney Brewery. Refreshing light biscuity 
flavours and a satisfying taste. Served chilled. 0.5% ABV 4.90

If you have any special dietary requirements, or allergies please advise your server before
ordering. Please note our prices do not include service charges. Staff will always welcome tips.



Evening Menu - Served from 17:00

STARTERS
Soup of the day, homemade crusty bread 7.50

Crispy breaded Orkney farmhouse cheese, beetroot relish    10.50

Shiitake mushroom filo parcels, roasted fennel, chive aioli, pea-shoots 9.00

Pan seared hand-dived scallops, lemon puree, honey-saffron gel, mint 15.50

Orkney Crab croquettes with Panko breadcrumb, orange salsa 11.00

Pork belly bites, thyme, Bourbon chilli jam, rocket, pickled carrot 11.50

Local prawn and mussel dishes – Please see specials board for availability

MAINS
Battered (or grilled) haddock, seasoned hand-cut chips, peas, home-made tartare sauce 18.50

Baked skin on hake, lemon dill mash, saffron beurre blanc, watercress 24.00 

Spiced cauliflower dahl, toasted almond, coriander oil 19.00

Slow roasted lamb shank, mustard mash, red wine jus, confit carrot, kale 26.50

Ferry Inn curry, mango chutney, cucumber-mint yogurt, flat bread, turmeric rice
Chicken 22.50
Roasted vegetable 18.50

Chicken supreme roulade, spinach, red pepper, sweet potato mash 23.00
Mustard-tarragon velouté

Char-grilled Orkney salmon, buttered green beans, apple radish salad 25.00        

Flett butcher 9oz sirloin steak, onion rings, tomato, peas, seasoned hand-cut chips 38.00

                                    Add pepper sauce 2.50
                                    Add garlic butter 2.50

Double Orkney beefburger (Flett’s 2 x 4oz) Argo’s bakery bun, lettuce, tomato, chips 17.50

Beetroot & red pepper veggie burger Argo’s bakery bun, lettuce, tomato, chips 15.00

Add bacon 1.80 Add cheese sauce 1.80
Add haggis 1.80 Add chilli jam 1.80

If you have any special dietary requirements, or allergies please advise your server before
ordering. Please note our prices do not include service charges. Staff will always welcome tips.



SIDES
Salad bowl 5.50 Garlic bread 5.50
Bread & butter 4.50 Greens in butter or oil 6.00
Battered onion rings 5.00 Seasoned hand-cut chips 5.50
Roasted vegetables 5.50 Baby local potatoes in butter or oil 4.50
Patatas bravas 4.50

DESSERTS
Baked rhubarb & ginger cheesecake, rhubarb compote, mint  9.50

Sticky toffee pudding, butterscotch sauce, vanilla ice cream or cream  9.50

Chocolate & pistachio terrine orange jelly, berries, raspberry coulis 10.00

Chia seed and coconut pudding with vanilla, strawberry & mango, mint 9.00

Lemon posset, fruit macaron, berries 10.00        

Orkney ice cream, vanilla, strawberry, chocolate, toffee fudge     per scoop 3.50

Orkney affogato, original Orkney ice cream with a shot of hot espresso
with Tablet 8.00
with Drambuie 11.50

CHEESE
Orkney cheeseboard (for 2 people), 19.50
mini Orkney oatcakes, fruit pieces, Orkney chutney, quince jelly  
Grimbister, Burnside, Orkney farmhouse cannonball, smoked cheddar, flavoured cheddar

AFTER DINNER OR FOR SIPPING
Scapa

We are proud to champion Scapa Whisky and host a fine range of bottles that are not available on 
the high street. Their whiskies are typically unpeated, full of tropical fruit flavour and smooth. If 
new to Scapa, why not start with our ‘Malt of the Moment’ a recommended Scapa on our special 
board. Ask for our full Scapa list, for more information on our range.

Highland Park
Established in 1788, and still going strong. The whiskies are famed for being lightly smoked and 
packed with flavour. We highly recommend Highland Park 18 Year Old - notes of baked cherries, 
dark chocolate, salted honeycomb and orange zest, with a heathered peat smoke finish. £11.50

Orkney J Gow Pieces of Eight (8yo Rum) 5.00 Espresso 3.50
Drambuie 3.50 Americano 3.50
Baileys 3.60 Latte, Cappuccino or Mocha 3.90
Courvoisier VS 3.50 Hot chocolate 4.00
Tia Maria 3.20 Tea – blended, herbal or fruit 3.20
LBV Port 6.00 (Oat milk 0.60 extra)
Cockburns Ruby Port 3.50 Special Coffee 9.70

If you have any special dietary requirements, or allergies please advise your server before
ordering. Please note our prices do not include service charges. Staff will always welcome tips.



Draught (per pint) Bottles & Cans 
Belhaven Best 4.60 Island Hopping (440ml can) 5.40
Guinness 5.50 Orkney Blast (440ml can) 5.50
Muckle IPA 6.10 Corncrake / Red Macgregor / 
Orkney Ola Lager 5.20 Northern Light 5.20 
Orkney Brewery Cask Ales 5.00 Raven Ale 5.30
Orkney Gold 5.00 Skull Splitter 5.50
Scapa Special 5.20 Budweiser 3.70
Dark Island 5.20 Corona 3.90
Strongbow Cider 5.20 Peroni 4.20
Tennent’s Lager 4.80 Magners Cider 4.50
Plank of Ale (3 x 1/3 pint) 6.00 Lost Orchard Apple Cider 5.30
 Old Mout Berries & Cherries Cider 4.90
No or Low Alcohol
Lumi 0.5% (draught) 4.90 Soft Drinks
Guinness 0% 5.30 Appletiser 3.30
Heineken 0% 3.50 Coke / Diet Coke / Fanta / Irn Bru /
Old Mout Berries and Cherries Cider 0% 4.50 Ginger Beer / Sprite / Vimto 2.50

J20 Rasp & Apple / Orange & Mango 3.20
Whisky (25ml)  
Highland Park 12 year old 5.00 Gin (25ml)
Highland Park 18 year old 11.50 Deerness Distillery Scuttled 4.10
Highland Park 27 year old cask strength 20.00 Deerness Sea Glass 4.10
Scapa 10 year old (new release) 5.00 Deerness Vara 4.10
Scapa Unaged 2025 Limited Release 5.00 Kirkjuvagr Origin 4.10
Scapa 11 year old 2024 7.50 Kirkjuvagr Arkh-Angell (57%) 4.80
Scapa 16 year old (new release) 10.00 Kirkjuvagr Beyla 4.10
Scapa 19 year old 15.00 Orkney Gin Company Mikkelmas 4.10
Scapa 16 year old (vintage)           18.00 Orkney Gin Company Johnsmas 4.10
Aberlour 12 year old 4.60 Orkney Gin Rhubarb Old Tom 4.10
Ardberg 10 year old 5.00 Gordon’s London Dry 3.00
Auchentoshan American Oak 4.20 Gordon’s Pink 3.20
Balvenie 12 year old 4.80 Boe 4.00
Basil Hayden Bourbon 4.80 Hendricks 4.10
Bruichladdich 4.90 Rock Rose 4.00
Glen Garioch 12 year old 4.90 Tanqueray 3.60
Glenlivet Founders Reserve 4.40
Glenkinchie 12 year old 4.60
Glenmorangie 12 year old 4.40
Hibiki Japanese Harmony 7.50
Lagavulin 16 year old 11.00
Laphroaig 10 year old 4.60
Macallan Gold Double Cask 10.00
Makers Mark Bourbon 4.00
Old Putney 12 year old 4.40
Port Charlotte 5.40
Speyburn 10 year old 4.50
Talisker Storm 5.00

If you have any special dietary requirements, or allergies please advise your server before
ordering. Please note our prices do not include service charges. Staff will always welcome tips.


