
STARTERS
Roasted Squash Velouté

Toasted Seeds, Sourdough

Salt Baked Beet Carpaccio (vg)
Orange Gel, Greci Capers

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

Confit Game Terrine
Roast Cranberry Chutney, Pumpernickel Toasts

MAINS
Sage Roasted Turkey Breast

Cranberry & Parsley Stuffing, Chipolatas, Thyme Jus

Poached Fillet of  Hake
Dill Crushed Potato, Spinach, Mussels & Sage Cream Velouté

Roast Angus Beef  Sirloin
Arran Mustard & Tarragon Roasted Beef, 

Braised Beef  Bon Bon, Yorkshire Pudding, Beef  Jus

Braised Pumpkin, Kale & Vegan Feta Tart
Maple Roasted Fennel, Pumpkin Purée, Tenderstem Broccoli

DESSERTS
Chocolate Truffle Tart (vg) 

Toffee Popcorn & Cranberry Crumb, Cherry Sorbet

Poached Pear Trifle
Brandy Anglaise

Traditional Christmas Pudding
Spiced Cream, Redcurrants

Scottish Cheese Selection  (v)
Mull of  Kintyre, Blue Murder & Clava Brie, 

Charcoal Biscuits, Apple Chutney, Celery & Grapes

Christmas Day 
Dining

Adults  £79.95 Kids £34.95


