
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. 

Gluten Free Dairy Free Vegan Vegetarian Contains NutsCan be Gluten Free Can be Dairy Free

Christmas 
Set Menu 
Scotch Broth 			   £6
Crispy Onions, Garlic & Thyme Oil,
Crusty Baguette

Prawn & Crab Cocktail  		  £10
Baby Gem, Lemon & Herb Marie Rose Sauce,
Bloomer Bread, Brown Crab Butter

STARTERS

Roast Turkey   			   £22
Pomme Mousseline, Brussel Sprouts & Pancetta,
Honey Roasted Carrots, Red Wine Jus, 		
Cranberry Sauce, Pigs In Blankets

Roast Beef Rump   		  £22
Duck Fat Roasted Potatoes, Braised Red Cabbage,
Brussel Sprouts & Pancetta, Red Wine Jus

MAINS

Molasses Baked Salmon   	 £20
Roasted New Potatoes, Dill & Caviar Cream Sauce,
Pomegranate,Tenderstem Broccoli

Butternut & Red Pepper Nut Roast   £18
Spinach & Tofu Puree, Sautéed Chanterelles, 
Roasted Shallot, Red Wine & Beetroot Gravy

Apple & Blackberry Crumble  	 £9.50
Apple Filling, Blackberry Crumble Topping, 
Blackberry Gel, Baileys Ice Cream

Christmas Cake Cheesecake  	 £10
Spiced Sponge, Baked Fruit Cheesecake, 
Griottines Cherries, Chantilly Cream

DESSERTS

Vegan Brownie  		  £10
Blackberry Gel, Praline Pistachios, 	
Chocolate Soil, Vegan Vanilla Ice Cream 

Scottish Cheese Board 	 £14
Apple & Date Chutney, Crackers, Grapes

 £46
Per Person

Ham Hock Terrine  		  £10
Beetroot & Raspberry Gel, Toasted Sourdough, 
Rocket & Red Onion Salad, Smoked Butter

Sun Dried Tomato Arancini Bonbons  £8
Basil Pesto Cream



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. 

Gluten Free Dairy Free Vegan Vegetarian Contains NutsCan be Gluten Free Can be Dairy Free

CHRISTMAS EXPRESS LUNCH AVAILABLE WED-FRI 12-4PM

Chicken Quesadillas  					     £12
Grilled Chicken, Onion, Peppers, Tortilla Wrap, 
Cheddar, Sour Cream, Coleslaw, House Salad 

Duncano’s Turkey Club Sandwich   			   £13
Chicken, Bacon, Fried Egg, Baby Gem Lettuce, Tomato, 
Mayonnaise, Bloomer Bread, Coleslaw, House Salad

Fish & Chip Butty   					     £13
Breaded Haddock, Chips, Crushed Buttered Peas, 
Tartar Sauce, Lemon, Coleslaw

Crispy Quorn Chicken Wrap 				    £11
Avocado, Mayonnaise, Baby Gem, Tomato Salsa, Coleslaw, House Salad

Homemade Soup of the Day & Sandwich			   £10
(White, Seeded Brown or Tortilla Wrap)

Fillings
	− Roast Beef & Horseradish  

	− Turkey, Brie & Cranberry  

	− Tuna Mayonnaise & Basil Pesto  

	− Hummus, Roasted Squash & Salad   

	− Smoked Cheddar & Tomato  

AVAILABLE WED-SAT 12-4PM

Christmas 
Lunch Menu 



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. 

Gluten Free Dairy Free Vegan Vegetarian Contains NutsCan be Gluten Free Can be Dairy Free

NIBBLES & BAR BITES

Mixed Marinated Olives  	 	      £6

Smoked Almonds & Raisins      £6

SMALL PLATES 

Ham Hock Terrine  		  £10
Beetroot & Raspberry Gel, Rocket & Red Onion 
Salad, Toasted Sourdough, Smoked Butter

Pigs in Blankets 			   £8
Cranberry Sauce, Crispy Onions, Bacon Gravy

Prawn & Crab Cocktail  		  £10
Baby Gem, Lemon & Herb Marie Rose Sauce, 
Bloomer Bread, Brown Crab Butter

Sun Dried Tomato Arancini Bonbons   £8
Basil Pesto Cream

Scallops 				    £15 
Jerusalem Artichokes Puree, Black 
Pudding, Poached Egg

Traditional Cullen Skink 		  £10
Smoked Haddock, Leeks, Potatoes, 
Truffle Croutons, Parsley

Mac ‘n Cheese 			   £9

SHARING BOARDS

Charcuterie & Cheese Board 	 £20
Selection of 3 Scottish Cheeses, Parma Ham, 
Pastrami, Red Onion Chutney, Sunblush Tomato, 
Grapes, Gherkins, Bread, Crackers & Seasoned Butter

Mezze Board  			   £17
Coriander Falafel, Pickled Beetroot, Hummus, 
Grilled Aubergine, ½ Burrata, Sunblush Tomato,
Olives, Flat Bread

Bread Board   			   £5.50 
Fresh Crusty Baguette, Bread Maker Focaccia Bread, 
Olive Oil, Aged Balsamic, Seasoned Butter

Christmas 	
All Day Menu 



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. 

Gluten Free Dairy Free Vegan Vegetarian Contains NutsCan be Gluten Free Can be Dairy Free

DESSERTS

Christmas Cake Cheesecake 	 £10
Spiced Sponge, Baked Cheesecake, Griottines Cherries, 
Chantilly Cream

Sticky Toffee Pudding 		  £9.50
Vanilla Ice Cream, Salted Caramel Sauce

Apple Crumble 			   £9.50
Blackberry Crumble, Blackberry Gel, Baileys Ice Cream

Affogato  				    £8
Double Espresso, Vanilla Ice Cream, Amaretti Biscuit

Cheese Plate 			   £12
Cheddar, Blue Cheese, Brie, 				  
Red Onion Chutney, Grapes, Crackers

Selection of Ice Creams    	 £3 per scoop

Chefs Selection

SALADS

Classic Caesar Salad   		  £12
Baby Gem, Caesar Dressing, Parmesan, Croutons 

ADD: Chicken & Bacon £7

Asian Crispy Beef  		  £15
Irn Bru Chilli Jam, Sesame Seeds, Spring Onions, 
Pickled Red Chillies, Pomegranate, Mixed Baby Leaves 

SIDES

Chunky Chips   		      £4.50
Add Parmesan £2   Add Truffle Oil    £1

Sweet Potato Fries   	     £5.50

Tender-stem Broccoli       £4.50

Duncano’s House Salad       £4.50 

LARGE PLATES

Crispy Beef Bao Buns 		  £17
Honey & Chilli Beef, Hoisin Grilled Aubergine, Kimchi

8oz Sirloin Steak   		  £30
Garlic Crusted Portobello Mushroom, Slow Roasted 
Beef Tomato, Pepper Sauce, Chunky Chips

The Big “D” Christmas Burger  	 £18
6oz Beef Patty, Brioche Bun, Cranberry Sauce, Baby 
Gem, Tomato, Gherkin, Streaky Bacon, Smoked 
Cheddar, Sage & Onion Stuffing, Coleslaw

Portuguese Chicken Espatada   	 £18
Cranberry & Herb Butter, Braised Rice 
or Chips, Duncano’s House Salad

Molasses Baked Salmon   	£20
Roast New Potatoes, Dill & Caviar Cream 
Sauce, Pomegranate, Tenderstem Broccoli

Butternut & Red Pepper Nut Roast   £18
Spinach & Tofu Puree, Sautéed Chanterelles, 
Roast Shallot, Red Wine & Beetroot Gravy,

Butternut Risotto  		 £16
Roasted Butternut, Pumpkin Seeds, 
Parmesan & Basil Pesto
 

Christmas
All Day Menu



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. 

Gluten Free Dairy Free Vegan Vegetarian Contains NutsCan be Gluten Free Can be Dairy Free

ROAST BEEF &/ OR ROAST TURKEY

Served with Roast Potatoes, Seasonal Vegetables, 
Homemade Skirlie & Yorkshire Pudding

Sharing Board for 2  		  £42

Single Roast  			   £21

Dinky Roast   			   £13

Nut Roast    Available on request	 £18

Side Plates
Honey & Mustard Glazed Chipolatas  		  £6

Mac & Cheese 				    £5  

Cauliflower Cheese 				    £5  

Creamy Mash 	 				    £5  

DESSERTS

Christmas Cake Cheesecake 	 £10
Spiced Sponge, Baked Cheesecake, Griottines Cherries, 
Chantilly Cream

Sticky Toffee Pudding 		  £9.50
Vanilla Ice Cream, Salted Caramel Sauce

Apple Crumble 			   £9.50
Blackberry Crumble, Blackberry Gel, Baileys Ice Cream

Affogato  				   £8
Double Espresso, Vanilla Ice Cream, Amaretti Biscuit

Cheese Plate 			   £12
Cheddar, Blue Cheese, Brie, 				  
Red Onion Chutney, Grapes, Crackers

Selection of Ice Creams    	 £3 per scoop

Chefs Selection

Christmas
Sunday Roast 



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. 

Gluten Free Dairy Free Vegan Vegetarian Contains NutsCan be Gluten Free Can be Dairy Free

SWEETS & SAVOURY

COFFEE OR TEA

Spiced Orange Fruit Scones 

Strawberry Jam  , Clotted Cream 

Baileys & Salted Caramel Cheesecake 

Apple Crumble Tart

Mini Mince Pie

A Coffee of your choice A Selection of Brodies Tea
English Breakfast, Decaf, Peppermint, Green, 	
Earl Grey, Lemon & Ginger or Red Berry Crush

Homemade Pigs in Blanket Sausage Roll   

Brie & Cranberry Croissant 

Mini Soup of The Day  

Roast Beef & Horseradish Wrap  

Turkey & Smoked Cheddar Slider 

Classic £28  |  Prosecco £35  |  Cocktail £39

Christmas 			 
Afternoon Tea



Christmas 
Cocktails 
Naughty Negroni
Spiced Gin, Campari, Martini Rosso
 

Ginger Bells 
Ginger infused Tequila, Lime Juice, Triple Sec, Gomme

Baileys Espresso Martini
Espresso, Vanilla Vodka, Baileys, Kahlua, Gomme

Fa La La La La 
Prosecco, Grenadine, Pomegranate, Rosemary 

Virgin Fa La La La La
Soda water, Grenadine, Pomegranate, Rosemary 

Orange & Cranberry Spritz
0% Flor De Sevilla Gin, Cranberry Juice, Soda 

Pumpkin Spiced Latte					     £4.50

After Eight Hot Chocolate (alcoholic)			   £8.00

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

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

£11.50

£7.50MOCKTAILS

HOT DRINKS


