Kirkwall Hotel
CHRISTMAS MENU

Served throughout December

STARTERS

Roast butternut squash & smoked app|ewood soup
Local bloomer bread & Orkney butter

Chicken liver pcrfoii‘

Pickled vegefables caramelised figs, balsamic glaze

Panko crusted Or|<ney Grimbister

Cheese apricot cream

Kirkwall prawn cocktail Marie rose,

AVOCOdO mousse, rocl(ef

MAIN DISHES

Traditional roast i'urI(ey & trimmings

Duck fat roast potatoes, honey roast root vegefables, sfuffing, pigs in blankets,
gravy

Steamed fillet of salmon leek & potato chowder,

Parmesan crumb &' curry OII

Chargrilled sumac spiced aubergine

Whipped goats’ cheese, saffron cous cous & dukkha
6 hour braised daube of beeftruffle mash, green beans & chestnut mushrooms
DESSERTS

Bitter chocolate tart

Orkney mint choc chip ice cream

Christmas pudding

Clayva custard sauce

Selection of Scottish cheese

Oatmeal biscuits, seasonal chufney, walnuts

Lemon posseﬂoerry compote,

Shortbread rounds




