T firk Coe

BRUNCH MENU

Mon to Sat 10am — 3pm Sunday 11am — 3pm

ey e
The Hasselback Breakfast £12.95
Hasselback tatties with bacon, sausage, and black pudding.
Topped with a poached Cotland Farm egg and homemade ketchup.
The Vegan Hasselback Breakfast £11.95
Hasselback tatties with soy-grilled mushroom,
oven-baked tomato, and baked beans.
Topped with homemade ketchup.
Breakfast Roll £5.95 for 1 filling, £8.95 for 2 fillings
Choose from bacon, sausage, black pudding,
poached or fried egg, fried mushrooms, and grilled tomato.
Served in a white Rendall’s Bakery roll.
Bere Benedict £13.50
Homemade English beremeal muffins with Donaldson’s Butcher's
award-winning hickory smoked ham,
topped with poached Cotland Farm eggs and
a creamy hollandaise spiked with Orkney bere malt vinegar.
Bere Royale £15.25
Homemade English beremeal muffins with Donaldson’s Butcher's
cold-smoked salmon, topped with poached Cotland Farm eggs and a
creamy hollandaise spiked with Orkney bere malt vinegar.

PLEASE INFORM US OF ANY ALLERGIES OR DIETARY REQUIREMENTS BEFORE PLACING YOUR ORDER
We will accommodate any needs as far as reasonably practicable, but please be aware
that our staff handle food containing allergens.



LUNCH MENU

(served 11am - 3pm)
L

Seasonal Soup of the Day £5.95
Our freshly prepared seasonal soup is served with
Rendall’s Bakery bread and Orkney butter.
Add our homemade savoury scone £7.95
Gluten-free bread available.

The Kirk Grilled Cheese £10.95
A special blend of three locally sourced cheeses, toasted between
Rendall’s Bakery white or granary bread.
with ham £11.75

Chicken Katsu Burger £12.95
Marinated chicken thigh in crispy panko breadcrumbs, served in a
Rendall’s Bakery brioche bun with mayo,
katsu curry sauce, and shredded gem lettuce.

Crab Roll £15.25
Fresh Orkney crabmeat bound in a lemon and parsley mayonnaise, served in a
Rendall’s Bakery brioche roll with baby gem lettuce.

Beef Taco £13.50
Orkney reared brisket of beef, slow cooked and shredded with chilli and Mexican spices.
Served in a soft taco with pico de gallo and crispy onions.

Bhaji Butty £10.75
Homemade onion bhaji in Rendall’s Bakery bread with naked slaw,
coconut raita, and mango chutney.

PLEASE INFORM US OF ANY ALLERGIES OR DIETARY REQUIREMENTS BEFORE PLACING YOUR ORDER
We will accommodate any needs as far as reasonably practicable, but please be aware
that our staff handle food containing allergens.



LUNCH MENU

(served 11am - 3pm)

Chef’s Choice Pie of the Day £15.95
Served with vegetables and potatoes.
See our Specials Board for today’s offering.

Breckon Fish Soup £16.25
A selection of ever-changing locally sourced fish, shellfish, and seasonal vegetables in a
Scandinavian-inspired broth. Topped with homemade herb pesto and served with Orkney
Sourdough toast.

Loaded Hasselback Tatties £10.25
Local Farewell Farm roasted potatoes gratinated with Orkney mature cheddar. Served
with spring onion and sour cream.
with bacon £12.25

Quiche of the Day £12.50

Homemade seasonal quiche. See our Specials Board for today’s offering.

Orkney Platter £16.75
A selection of delicacies from the land and seas of Orkney.
Served with Stockan's Oatcakes, bread, Orkney butter, and a dressed side salad.

Grilled Burnside Cheese Salad £13.75
Grilled Burnside Cheese and stem broccoli, with toasted almonds and
salad leaves, dressed with lemon and olive oil dressing.

Hummus Bowl £8.75
Homemade hummus with harissa-spiced chickpeas, crudités,
and toasted flatbread.

PLEASE INFORM US OF ANY ALLERGIES OR DIETARY REQUIREMENTS BEFORE PLACING YOUR ORDER
We will accommodate any needs as far as reasonably practicable, but please be aware
that our staff handle food containing allergens.
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Soup—oﬁﬁe Day £4.00
Served with Orkney bread and butter
Egg and Soldiers £4.95
Two boiled free range eggs

served with toasted soldiers

Beans on Toast £5.50
Baked beans served on a

toasted slice of local bread

Sausage, Beans and Toast £7.25

Donaldson'’s chipolata sausages,
baked beans and toasted local bread

Flavoured Milk
Banana or Strawberry

Picnic plate
Cheese or Ham sandwich with
a selection of fruit and veggies.

Hasselback Tatties £7.95
A smaller version of our ever
popular loaded hasselback tatties
served with baked beans,
cheddar cheese and ketchup.

Breaded Chicken Wraps £7.95
Panko breadcrumbed chicken

served in soft corn tacos with
shredded gem lettuce and mayo

inks
£2.50 Carton of Juice £1.90
Orange Juice
Apple Juice
£2.85 Diluting Juice £1.20

Fluffy Hot Chocolate
With Fluffy milk, a dusting of
chocolate and mini marshmallows

00 0000000000000 00«

Ask for flavours available
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The firk Cath

GLUTEN FREE MENU

10am-3pm

The Vegan Hasselback Breakfast £11.95
Hasselback tatties with grilled mushroom,
oven-baked tomato, and baked beans.
Topped with homemade ketchup.

Breakfast Roll £5.95 for 1 filling, £8.95 for 2 fillings
Choose from bacon, poached or fried egg,
fried mushrooms, and grilled tomato.
Served in a gluten free roll.

s

The Kirk Grilled Cheese £10.95
A special blend of three locally sourced cheeses,
toasted between gluten free bread.
with ham £11.75

11am-3pm

Crab Roll £15.25
Fresh Orkney crabmeat bound in a lemon and parsley mayonnaise, served in a
gluten free roll with baby gem lettuce.

PLEASE INFORM US OF ANY ALLERGIES OR DIETARY REQUIREMENTS BEFORE PLACING YOUR ORDER
We will accommodate any needs as far as reasonably practicable, but please be aware
that our staff handle food containing allergens.



Ve Kirk o

GLUTEN FREE MENU

Beef Taco £13.50
Orkney reared brisket of beef, slow cooked and shredded with chilli and
Mexican spices. Served in a soft, corn taco with pico de gallo and crispy onions.

Bhaji Butty £10.75
Homemade onion bhaji in gluten free bread with naked slaw,
coconut raita, and mango chutney.

Breckon Fish Soup £16.25
A selection of ever-changing locally sourced fish, shellfish, and seasonal
vegetables in a Scandinavian-inspired broth. Topped with homemade herb
pesto and served with gluten free toast.

Loaded Hasselback Tatties £10.25
Local Farewell Farm roasted potatoes gratinated with Orkney mature cheddar.
Served with spring onion and sour cream.
with bacon £12.25

Grilled Burnside Cheese Salad £13.75
Grilled Burnside Cheese and stem broccoli, with toasted almonds and
salad leaves, dressed with lemon and olive oil dressing.

Hummus Bowl £8.75
Homemade hummus with harissa-spiced chickpeas, crudités,
and toasted gluten free bread.

PLEASE INFORM US OF ANY ALLERGIES OR DIETARY REQUIREMENTS BEFORE PLACING YOUR ORDER
We will accommodate any needs as far as reasonably practicable, but please be aware
that our staff handle food containing allergens.



The firk Catl

DAIRY FREE MENU

B/"M

The Hasselback Breakfast £12.95
Hasselback tatties with bacon, sausage, and black pudding.
Topped with a poached Cotland Farm egg and homemade ketchup.

10am-3pm

The Vegan Hasselback Breakfast £11.95
Hasselback tatties with soy-grilled mushroom,
oven-baked tomato,and baked beans.
Topped with homemade ketchup.

Breakfast Roll £5.95 for 1 filling, £8.95 for 2 fillings
Choose from bacon, sausage, black pudding,
poached or fried egg, fried mushrooms, and grilled tomato.
Served in a white Rendall’s Bakery white roll.

PLEASE INFORM US OF ANY ALLERGIES OR DIETARY REQUIREMENTS BEFORE PLACING YOUR ORDER
We will accommodate any needs as far as reasonably practicable, but please be aware
that our staff handle food containing allergens.



The firk Catl

DAIRY FREE MENU

s

Crab Roll  £15.25
Fresh Orkney crabmeat bound in a lemon and parsley mayonnaise, served in a
Rendall’s Bakery white roll with baby gem lettuce.

11am-3pm

Beef Taco £13.50
Orkney reared brisket of beef, slow cooked and shredded with chilli and
Mexican spices. Served in a soft taco with pico de gallo and crispy onions.

Bhaji Butty £10.75
Homemade onion bhaji in Rendall’s Bakery white bread with naked slaw,
coconut raita, and mango chutney.

Hummus Bowl £8.75
Homemade hummus with harissa-spiced chickpeas, crudités,
and toasted flatbread.

PLEASE INFORM US OF ANY ALLERGIES OR DIETARY REQUIREMENTS BEFORE PLACING YOUR ORDER
We will accommodate any needs as far as reasonably practicable, but please be aware
that our staff handle food containing allergens.



