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Christmas



STARTERS
COCK A LEEKIE SOUP 

Grilled sourdough bread (allergens: gluten, celery)

VENISON CARPACCIO 
Hazelnuts, salted parmesan cheese (allergens: milk, nuts)

CRISPY PRAWNS & DILL FILO PARCELS 
Rocket, sweet chilli sauce (allergens: crustaceans, gluten, fish, soy, mustard)

BREADED BRIE 
Five spice cranberry and apple chutney (allergens: milk, gluten, egg, sulphites) 

MUSHROOM PÂTÉ 
Sourdough bread (allergens: gluten, sulphites)  

MAINS
FESTIVE TURKEY & TRIMMINGS  

Roast potatoes, skirlie, chipolatas, roasted root vegetables, brussel sprouts, gravy
(allergens: gluten, sulphites, dairy)

ROASTED SCOTTISH SALMON 
Honey garlic glaze, roasted seasonal vegetables, roasted potatoes, hollandaise sauce

(allergens: fish, egg, dairy, soy, gluten)

VENISON HAUNCH  
Redcurrant sauce, roasted potatoes, root vegetables, braised red cabbage

(allergens: gluten, sulphites, celery, mustard)

RATATOUILLE PIE 
Vegan pastry, aubergine, courgette, red peppers and tomato stew, mash, salad, sourdough bread 

(allergens: gluten)

DESSERTS
CHRISTMAS PUDDING 

Custard (allergens: gluten, dairy, eggs, nuts, sulphites, soy)

STICKY TOFFEE PUDDING 
Toffee sauce and vanilla ice cream (allergens: gluten, dairy, eggs, nuts, sulphites)

CHEESECAKE OF THE DAY 
Vanilla ice cream  (allergens: dairy, gluten, eggs, soy)

PROSECCO SORBET 
Frozen raspberries (allergens: sulphites)

3 Courses £42.50 / Seniors £28.50
Available from 1st December – 24th December
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  Vegan Option,   Vegan,   Vegetarian Option,  Vegetarian,   Gluten Free Option,   Gluten Free  † Please allow up to 25mins cooking time

Please speak to a member of staff for more information on dietary/allergy requirements.
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