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CHRISTMAS

2 COURSES £36 | 3 COURSES £42

STARTERS
Spiced Parsnip & Carrot Soup

toasted pumpkin seeds, bloomer bread (VG / NGCIO)

Cured Smoked Salmon & Prawn Cocktail
pickled cucumber, capers, dill cream, toasted bloomer bread (NGCIO)

Pan Seared Duck Breast
spiced plum chutney, toasted crostini (NGCIO)

Butternut squash, Sage & goat’s cheese Arancini
truffle aioli (NGCI)

MAIN COURSES
Roast Turkey Ballotine

rosemary roast potatoes, pigs in blankets, sage & onion stuffing,
seasonal vegetables, brussel sprouts, braised red cabbage, gravy

Pan-Seared Salmon
crispy prosciutto, sage brown butter,
herb-crushed new potatoes, pok choy, lemon, samphire (NGCI)

Braised Featherblade of Beef
Slow-cooked becf, creamy garlic & truffle mash,
honey-glazed root vegetables, braised red cabbage, red wine jus (NGCI)

Festive Nut Roast & Wild Mushroom Wellington
chestnuts, wild mushrooms, cranberries,
roast potatoes, seasonal veg, vegan gravy ( VG)

EXTRAS
Pigs in Blankets £7 | Braised Red Cabbage £5 | Extra Gravy £2

DESSERTS
Traditional Christmas Pudding
warm brandy sauce (VG)

Sticky Toffee Pudding
toffee sauce, vanilla ice cream (NGCI)

Spiced Apple & Blackberry Crumble
warm vanilla custard (NGCI)

Selection of Scottish Cheeses

(Supplement £5)
spiced plum chutney, Scottish oatcakes, grapes

NGCI/O - No;lumz Due to the nature of our cooking & size of our kitchen we cannot guarantee that any menu
containing ingredients/option item is 100% free from allergenic substances. Please advise your server of any allergies when
VG- Vegan ordering so that we can provide our allergen information.

This highlights the 14 main allergens in each of our dishes to help you make an informed
choice when selecting your meal.



