


Starters

   Winter Squash Velouté 
Pumpkin Seed, Parmesan, Sour Cream & Sage   

Gin Cured Salmon
Compressed Cucumber, Avocado Puree, Capers, Dill, Confit Lemon & Buckwheat Blinis   

Houmous Plate (Vg) 
Roast Spiced Chickpeas, Pomegranate, Mint & Toasted Flatbread

Turkey & Smoked Bacon Meatballs  
Parsnip Puree, Mulled Red Cabbage, Crispy Sage & Cranberry Crumble 

Main Courses

Turkey Roulade  
Duck Fat Roast Potatoes, Skirlie, Kilted Chipolatas, Seasonal Vegetables, Cranberry Crumble & Turkey Jus

                     Scotch Beef 2 Ways (£5 Supplement) 
Treacle Cured Fillet (Served Pink), Ox Cheek & Tail Pie, Festive Rumbledethump Potatoes, Green Beans & Bordelaise Sauce  

Fish “N” Chip   
Poached Haddock, Crispy Potato, Sauteed Leek, Batter Scraps, Beurre Blanc & Chive Oil  

  Salt Baked Celeriac (Vg) 
Truffled Cream Cheese, Carrot Remoulade, Date Puree & Granny Smith Apple      



Desserts

Spiced Carrot Cake
Cream Cheese & Vanilla Frosting, Ginger Tuille & Maple Syrup Ice Cream

      Lemon Meringue 
Mulled Wine Poached Pear, Winter Berries & Spiced Plum Sorbet 

Toffee Apple Crumble (Vg) 
Brambles, Custard & Spiced Plum Sorbet

Christmas Affogato 
Chocolate Brownie, Marshmallows, Mint Ice Cream Chocolate, Shavings & Luxury Hot Chocolate

                                             MAKE IT BOOZY!!!! (Price of liqueur Supplement)
Why not add a shot of your favourite Liqueur on The Day?

                       Scottish Cheese Board (£3 Supplement)
Miller Damsil Biscuits & Quince Jelly

 

Tea/Coffee
Hand Crafted Petit Fours 

Festive Menu £45pp
Booking, deposit & pre-order required for all 
festive menu bookings.

Our (Vg) options are suitable for vegans.

A 10% service charge will be added  
to your final bill for your convenience.




