
STARTERS

Haggis Bon Bons
with spiced onions and Turnip Puree

Smoked SALMON
AND PRAWN MOUSSE ROULADE WITH DILL 

CRÈME FRAICHE ON TOP OF CHERRY 
TOMATO AND LEMON CONCASSE

BLACK PUDDING,CHARGRILLED 
ASPARAGUS AND CRISPY 

PANCETTA SALAD
TOPPED WITH SOFT POACHED EGG

Honey, lime and ginger 
coated chicken strips

served on top of fresh market salad

Half stuffed pepper 
with jalapeno and coriander cous 
cous, cheddar Cheese glaze and 

fresh mint yoghurt 

mains

TRADITIONAL ROAST TURKEY
WITH ALL THE TRIMMINGS

PAN ROASTED COD FILLET TOPPED WITH 
ORANGE AND DILL CRUMB

SERVED WITH CELERIAC AND PARSLEY MASH, DRIZZLED WITH 
LEMON THYME BUTTER

CARGRILLED PORK CHOP 
SERVED WITH APRICOT AND BLUEBERRY RELISH, CARROT 

MASH AND PORT REDUCTION

SWEET POTATO, SPINACH AND PEAR RISOTTO
TOPPED WITH BLUE CHEESE AND SAGE GRATIN

PAN SEARED DUCK BREAST  
with HONEY GLAZED CARROTS, SPICED PUY LENTILS 

DRIZZLED WITH PINK PEPPERCORN SAUCE 

SWEETS

TRADITIONAL SHERRY TRIFLE

CHRISTMAS PUDDING
SERVED WITH BRANDY CRÈME ANGLAISE AND 

FRESH RED CURRENTS

HOMEMADE APPLE AND CINNAMON 
CRUMBLE

WITH CHOICE OF cREME Anglaise or 
vanilla ice cream

raspberry panna cotta
WITH chocolate and amaretto sauce

two Courses - £18.95  
Three courses - £21.951 DEC 24 DEC


