
CHRISTMAS 
DAY DINING

STARTERS
Roasted Squash Velouté
Toasted Seeds, Sourdough

Aperol & Cinnamon Smoked Salmon
Pickled Mooli, Stem Ginger Crème Fraiche

Confit Game Terrine
Roast Cranberry Chutney, Pumpernickel Toasts

Salt Baked Beet Carpaccio (vg)

Orange Gel, Greci Capers

MAINS
Prosciutto Wrapped Turkey Roulade
Cranberry & Parsley Stuffing, Chipolatas, Thyme Jus

Braised Pumpkin, Kale & Vegan Feta Strudel (vg)

Maple Roasted Fennel, Pumkin Puree, Tenderstem, Veggie Gravy

Baked Monk Fish Wrapped In Parma Ham
Lobster Croquette, Wilted Spinach & Shellfish Bisque

Roast Angus Beef Sirloin
Roasted Beef, Goose Fat Roasted Potatoes, Maple Roasted Roots, Yorkshire Pudding, Beef Jus

DESSERTS
Chocolate Truffle Tart (vg)

Toffee Popcorn & Cranberry Crumb, Cherry Sorbet

Glazed Banana Toffee Pudding
Butter Scotch Sauce, Tipsy Cream

Christmas Pudding
Brandy Cream, Red Currants

Scottish Cheese Selection (v)

Mull Of Kintyre, Blue Murder & Clava, Charcoal Biscuits, Apple Chutney, Celery & Grapes

MAIN BAR  
12pm - 3pm • 4.30pm - 7.30pm

£92 PER PERSON


