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Evening Menu served in Restaurant 6-9pm 
 
Why not add a little fizz to begin…. Argeo, Prossecco Brut available by the glass  £4.50 
 

Appetisers 

This evening’s soup, served with a homemade bread roll     £3.60 

Crispy breaded Orkney Grimbister cheese with red onion chutney   £4.95 

The Shore’s seafood chowder served with crusty homemade bread   £4.95 

Mushroom and stilton risotto with a drizzle of basil oil and crunchy croutons  £5.25 

Orkney lobster & crab cocktail – with crispy leaves and our own Marie-Rose sauce £6.95 

 
Mains 

Prime Orkney fillet steak served with pan-seared queen scallops     £25.00 

Noisettes of lamb, cooked to medium rare, served with chive mash and a 
natural jus            £22.00 

Pan-fried chicken on a light whisky sauce served with Orkney mealie pudding  £14.95 

Local dived scallops served with citrus butter and topped with 
sweet potato shavings          £17.95 

Baked local salmon with a green pesto and oatcake crumb crust   £14.75 

The Shore’s lightly spiced lentil cakes with melting Grimbister cheese centre  £13.25 

Caesar style salad served with a choice of chicken, crab or Grimbister cheese £12.95 

 
 
Desserts 

White chocolate and raspberry torte  with homemade shortbread   £4.75 

Chocolate pudding served with vanilla Orkney ice cream                                     £4.75 

Orkney fudge cheesecake served with raspberry coulis     £4.75 

Summer fruit brũlée          £4.50 

 
To finish….why not try our fine Late Bottled Vintage port …£2.95 (50ml) 

 or a taster of Orkney Black Portent wine …..£2.00 (50ml) 


