
  

P and Dr      

 
 
 

 
Merkister Hotel 

 
Festive Menu 

 
Complimentary Glass of Bubbly on Arrival 

 
 
 
 
 

 
Starters 

 
Hot Garlic Mushrooms  V 

Fresh Mushrooms pan-fried in Orkney Butter, Garlic & Herbs. 
Served with Garlic Bread and Side Salad 

£ 4. 75 
 
 

Deep Fried Crispy Cheese V 
 

Camembert Cheese with a pot of Redcurrant Jelly served with Side Salad 
£ 5. 50 

 
 

Viking Select 
Orkney Smoked Salmon, Orkney Crab, Orkney Herring & Prawns, served  

With a pot each of Marie Rose and Lemon Mayonnaise 
(Mix & Match as You Like It) 

£ 6. 25 
 
 

Beasties of the Glen with a Stag’s Breath Sauce 
Local Haggis, deep fried in a crisp batter, served with a  

Creamy Highland Park Whisky Sauce 
£ 5. 95 

 
 

Scapa Bay Delight 
Scallops, Prawns & Mussels in a white wine sauce, with a light 

topping of potato and finished under the grill with a little Orkney Cheddar 
£ 6. 75 

 
 

Home Made Soup’s 
Cream of Carrot & Parsnip garnished  with crispy fried shavings of Parsnip 

OR 
French Onion with a crisp crouton topped with gruyere cheese 

£ 3. 95 
 

 



 
 
 

     
 

Main Course’s 
 

Roast Turkey & The Trimmings 
Served with Oatmeal Stuffing, Kilted Sausages and a Pot of Cranberry Sauce 

£ 9. 95 
 
 

Christmas Chicken 
Breast stuffed with Local Grimbister Cheese with Cranberry, wrapped in Parma 

Ham, baked in the Aga, and served with a Light Cheese Sauce 
£ 14. 95 

 
 

Sauced Up Duck 
Roast Duck Breast, served with a Raspberry & Honey Jus 

£ 16. 95 
 
 

 

Roast Pork & Apple Sauce 
Slow roasted in the Aga and served with a pot of Bramley Apple Sauce 

£ 9. 50 
 
 

Crab Hotpot 
 

Orkney Crab, in a Creamy White Wine Sauce, topped with Cheesy Breadcrumbs 
£ 13. 95 

 
 

Fresh Orkney Salmon Steak 
Lightly grilled with Orkney Butter & Lemon Juice 

£ 11. 95 
 
 

Hand Dived Orkney Scallops 
Pan-fried with Orkney Butter, Garlic & Herbs 

OR  
Sautéed in a Light Orkney Cheddar Cheese Sauce 

£ 18. 95 
 
 

Trio of Orkney Seafood 
Hand Dived Scallops, Orkney salmon Fillet and King Prawns, 

Pan-fried with Drambuie Liqueur and Cream 
£ 18. 95 

 
 

 

Orkney Smoked Salmon, Westray Crab & Prawn Salad 
All of the above served on a Salad Platter with Coleslaws, Tattie Salad etc…etc… 

£ 14. 95 
 

 
 
 

 



 
 

 
Vegetarian 

Individual Nut Roast        £   9. 95 
 

Thai Red Vegetable Curry      £   9. 95 
 

Macaroni Cheese        £   8. 95 
 

Mushroom Stroganoff & Rice      £   9. 95 
 
 

 
***Prime “Orkney” Aberdeen Angus Beef*** 

 

*Orkney Prime “Aberdeen Angus” Rib-Eye Steak   £ 14. 95 
 

*Orkney Prime “Aberdeen Angus” Sirloin Steak   £ 16. 95 
 

*Orkney Prime “Aberdeen Angus” Fillet Steak   £ 19. 95 
 

*The above steaks come with a garnish of Mushrooms, Onion Rings & Tomatoes 
 

 

 

Specialty Sauces 
Creamy Honey & Wholegrain Mustard    -    Borderlaise   -   Creamy Blue Cheese  

12 Yr Old Highland Park Whisky Sauce    -    Au Poivre 
 

 Add £ 2. 95 
 
 

Sandwick Stack 
Black Pudding, topped with a 4oz fillet steak, topped with Baby Spinach, topped 
with another 4oz fillet steak, topped with caramelised Onions and melting Goats 

Cheese, served with a drizzle of caramelised onion jus…… 
£ 22. 95 

 
 
 

Orkney Surf & Turf 
Prime Orkney Fillet, cooked to your requirements, topped of with Hand Dived  

Orkney Scallops, pan-fried in Orkney Butter, fished with a large Prawn 
£ 24. 95 

 
 
 

 
Anyone for Afters….. 

Home Made Clootie Dumpling & Brandy Sauce   £ 5. 95 
 

Individual Home-made Banoffee Pie     £ 5. 95 
 

Home-made Individual Fresh Fruit Pavlova    £ 5. 95 
 

Home-made Hot Pear, Mincemeat & Drambuie Crumble  £ 5. 95 
 

Home-made Sherry Trifle       £ 4. 95 
 

Orkney Cheese’s & Stilton, with Home-made Oatcakes  £ 5. 95 
 
 
Coffee & Warmed Homemade Mince Pie    £ 1. 75 

 
 



 
 

    CHRISTMAS SUNDAY LUNCH     
SERVED IN SKERRIES RESTAURANT ON THE 11TH & 18TH DECEMBER  

 

2 OR 3 COURSE SET SUNDAY LUNCH 
 
 

 
STARTERS 

Home-made Soup of the Day 
 

Grapefruit & Mandarin Cocktail 
 

Crispy Breaded Mushrooms with a Garlic Mayo Dip 
 

Marinade of Orkney Herring 
 

Chef’s Chicken Liver Pate 
 
 
 

 
MAIN COURSES 

Turkey and all The Trimmings 
 

Orkney Beef Steak, Ale & Mushroom Pie 
 

Chicken, Ham & Mushroom Crepe 
 

Sweet & Sour Pork with Rice 
 

Creamy Smoked Haddock & Prawn Pie 
 

Fresh Battered Haddock 
 

Smoked Salmon & Prawn Salad Platter 
 

Mushroom Stroganoff & Rice 
 

Vegetarian Risotto 
 
 
 

 
SWEETS 

Home-made Clootie Dumpling & Brandy Sauce  
 

Individual Home-made Pavlova 
 

Home-made Orkney Fudge Cheesecake 
 

Orkney Ice Cream 
 

 Sherry Trifle 
 

2 COURSES    £ 12. 95    3 COURSES    £ 15. 95 
Inclusive of Coffee/Tea and Home-made Mincepies 

 

 


