
Christmas
                Dinner Menu

P O A C H E D  S C O T T I S H  S A L M O N

H O M E M A D E  S O U P  O F  T H E  D A Y
served with a warm bread roll

C H I C K E N  L I V E R  P A T É
served with chutney,  oatcakes and salad garnish

(contains gluten)

C H I C K P E A  B R U S C H E T T A
with sundried tomato,  dr izzled with parsley and basi l  pesto

R O A S T  B R E A S T  O F  G R A M P I A N  T U R K E Y
served with Cumberland pigs in blankets,  thyme roast potatoes,  skir l ie ,

fest ive vegetables,  gravy & cranberry compote

herb crushed potatoes,  fest ive vegetables with a garl ic & chive butter

V E G E T A B L E  W E L L I N G T O N
with thyme roast potatoes,  fest ive vegetables & a tomato purée

T R A D I T I O N A L  C H R I S T M A S  P U D D I N G
served with brandy custard

W A R M  A P P L E  C R U M B L E

F R E S H L Y  B R E W E D  C O F F E E
served with mince pies

2 course £29.95
3 course £35.00

served with vanil la ice cream

Please inform a member of our team of any dietary requirements or allergens.

S M O K E D  S A L M O N  R O U L A D E  
served with a cress salad,  pea purée & buttered breadstcks

R O A S T  S C O T T I S H  B E E F
with Yorkshire pudding,  thyme roast potatoes,  fest ive vegetables & gravy

C H E E S E C A K E  O F  T H E  D A Y
please see your server


