
A 10% Service Charge will be added to table of 6 or more. 

Please note dishes may contain allergens. If you have any dietary requirements, please speak to a member of staff. 

Christmas 
Menu 
Scotch Broth (VG)
Crispy Onions, Garlic & Thyme Oil,
Crusty Baguette

Prawn & Crab Cocktail
Baby Gem, Lemon & Herb Marie Rose Sauce,
Bloomer Bread, Brown Crab Butter

STARTERS

Ham Hock Terrine
Beetroot & Raspberry Gel, Toasted Sourdough, 
Rocket & Red Onion Salad, Smoked Butter

Sun Dried Tomato Arancini Bonbons
Basil Pesto Cream

Roast Turkey
Pomme Mousseline, Brussel Sprouts & Pancetta,
Honey Roasted Carrots, Red Wine Jus, 		
Cranberry Sauce, Pigs In Blankets

Roast Beef Rump
Duck Fat Roasted Potatoes, Braised Red Cabbage,
Brussel Sprouts & Pancetta, Red Wine Jus

MAINS

Molasses Baked Salmon
Roasted New Potatoes, Dill & Caviar Cream Sauce,
Pomegranate,Tenderstem Broccoli

Butternut & Red Pepper Nut Roast (VG)
Spinach & Tofu Puree, Sautéed Chanterelles, 
Roasted Shallot, Red Wine & Beetroot Gravy

Apple & Blackberry Crumble
Apple Filling, Blackberry Crumble Topping, 
Blackberry Gel, Baileys Ice Cream

Christmas Cake Cheesecake
Spiced Sponge, Baked Fruit Cheesecake, 
Griottines Cherries, Chantilly Cream

DESSERTS

Vegan Brownie (VG)
Blackberry Gel, Praline Pistachios, 	
Chocolate Soil, Vegan Vanilla Ice Cream 

Scottish Cheese Board
Apple & Date Chutney, Crackers, Grapes

 £46
Per Person


