
The Ferry Inn 
[Sample Menu / Dinner]



 
 

[Starters] 
 

Orkney Scallops 
with pea purée, king prawn & radish 

10.50 
 

Ham Hock Presse 
with piccalilli, paprika crackers & thistly cross cider 

8.50 
 

Smoked Mackerel 
with avocado, apple & horseradish 

8.50 
 

Goats Cheese & Nectarine [v] 
with pear, beetroot, tender stem & pumpkin seeds 

7.50 
 
 

[Mains] 
 

Duck Breast 
with spring onion, asparagus, dates & soy 

22.00 
 

Braised & Fillet of Beef 
with confit shallot, oyster mayonnaise, pancetta & spinach  

25.00 
 

Rock Turbot Fish Broth 
with charred baby gem, mushroom broth & courgette 

19.50 
 

Potato Gnocchi [v] 
with butternut squash, ricotta & pine nuts 

16.50 
 
 

[Desserts] 
 

Passionfruit Posset [v] 
with honeycomb ice cream & oat biscuit 

7.50 
 

Lemon 'Meringue Pie' [v] 
with raspberry sorbet 

8.00 
 

Dark Chocolate Fondant [v] 
with crème fraîche, berry & peanut 

8.00 
 

Four Highland Cheeses [v] 
brie - smoked - blue - crowdie, house chutney & oatcakes 

11.50 
 
 

[Sides - 3.95] 
 

Truffle Mash [v] 
 

Spring Greens [v] 
 

Honey & Thyme Carrots [v] 
 
 

Please let our staff know of any dietary requirements or allergies. Dishes may contain nuts or traces of other allergens. Some fish and 
shellfish dishes may have small bones or shell. Game may contain traces of shot. 

[v - vegetarian] 
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