FERRY INN

Evening Menu - Served from 17:00

STARTERS
Soup of the day, homemade crusty bread

Crispy breaded Orkney farmhouse cheese, sweet chilli jam

Sweet potato tikki, tomato salsa, dressed salad

Orkney scallops, romesco sauce, red chard

Orkney crab and smoked fish paprika tart, marie rose, micro herbs

Pork, pistachio and chicken terrine, pickled apple slaw, salad

MAINS
Battered (or grilled) haddock, chunky chips, peas, home-made tartare sauce

Baked hake fillet, spring onion mash, watercress, garlic herb cream sauce

Dukkah spiced butternut squash, herby rice pilaf, pumpkin seeds, green beans

Slow cooked lamb shanks, wholegrain mustard mash, 24.00

red wine sauce, confit carrot

Madras curry, mango chutney, cucumber-mint yogurt, flat bread, Turmeric chicken
basmati rice Roast vegetable

Smoked haddock, colcannon, Orkney cheddar sauce, pea shoots

Chicken supreme roulade stuffed, Duxelle, celeriac mash, smoked bacon,
shiitake & madeira sauce

Blackened Cajun-lime salmon, patta bravas, tomato salsa, coriander

Flett butcher 100z sirloin steak, home-made onion rings, tomato, peas, chunky chips
Add Mushroom sauce

Ferry Inn burger, Argo’s bakery bun, lettuce, tomato, chunky chips

Double Orkney beefburger (Flett’s 2 x 40z)
Spinach & falafel burger

Add bacon 1.50 Add cheese sauce
Add haggis 1.50 Add chilli jam

SIDES

Salad bowl 5.00 Garlic bread

Bread 4.00 Buttered greens
Battered onion rings 4.50 Hand cut chips
Roasted vegetables 4,50 Boiled baby potatoes

If you have any special dietary requirements, or are allergic to any ingredients, please advise your

server before ordering
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DESSERTS

Pistachio and raspberry cheesecake, berry coulis 9.00
Rich chocolate terrine whisky jelly, berry coulis 9.00
Chia seed and coconut pudding, rhubarb compote, mango 8.00
Lemon meringue tart, strawberry, mint 9.00

Orkney ice cream, vanilla, strawberry, raspberry, chocolate, toffee fudge  per scoop 3.00
Orkney affogato, Orkney original ice cream with a shot of hot espresso and Drambuie  10.00
CHEESE

Orkney cheeseboard (for 2 people), selection of local cheeses with Orkney oatcakes 19.00
and fruit pieces

If you have any special dietary requirements, or are allergic to any ingredients, please advise your
server before ordering




HOT DRINKS

Espresso

Americano

Cappuccino, Latte or Mocha
Hot chocolate

Tea — blended, herbal or fruit
(Oat milk £1 extra)

Special Coffee

Orkney Ales (per pint)

Swannay Cask Scapa Special 4.2% abv
Swannay Brewery Muckle IPA 6.6% abv
Orkney Brewery Orkney Gold 4.5% abv
Orkney Brewery Dark Island 4.6% abv

Orkney Malt Whisky (25ml)
Highland Park 12 year

Highland Park 18 year

Highland Park 27 year cask strength
Scapa 10 year (new release)

Scapa Glansa

Scapa 8 year full cask strength (64.5%)
Scapa 11 year 2024

Scapa 16 year (new release)

Scapa 16 year (the vintage classic)
(Ask your server for a full whisky list)

Orkney Gin (25ml)

Deerness Distillery Scuttled
Deerness Sea Glass

Deerness Vara

Kirkjuvagr Origin

Kirkjuvagr Arkh-Angell 57% abv
Kirkjuvagar Aurora

Kirkjuvagr Beyla

Orkney Gin Company Mikkelmas
Orkney Gin Company Johnsmas
Orkney Gin Company Rhubarb Old Tom

If you have any special dietary requirements, or are allergic to any ingredients, please advise your
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SOFT DRINKS
Appletise
Coke

Diet Coke
Fanta

Irn Bru

Diet Irn Bru
Ginger Beer
Sprite

J20

Orkney Ales (bottles)
Orkney IPA 4.8% abv
Island Hopping 3.9% abv
Northern Light 4.0% abv
Corncrake 4.1% abv

Red Macgregor 4.0% abv

No or Low Alcohol
Orkney Pale Ale 1%
Guinness 0%
Heinekin 0%

server before ordering
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