CHRISTMAS DINNER MENU

STARTERS

HOMEMADE SOUP OF THE DAY

served with a warm bread roll
vegan | gluten free bread available

HOT SMOKED SALMON

with beetroot and horseradish creme fraiche, dill oil, toasted sourdough
gluten free bread available | allergens: gluten, fish, milk, egg

MEDITERRANEAN SWEET POTATO AND RED ONION TART

with salad garnish, finished with a balsamic glaze
vegetarian | allergens: gluten
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THE MAIN EVENT

TRADITIONAL ROAST BREAST OF TURKEY
roast breast of Grampian turkey, served with Cumberland pigs in blankets, thyme roast
potatoes, skirlie, honey glazed festive vegetables, homemade gravy and cranberry compote

gluten free substitutes available | allergens: gluten, egg, milk

ROAST SCOTTISH BEEF
served with Yorkshire pudding, sRirlie, roast potatoes, honey glazed festive
vegetables and homemade gravy

gluten free substitutes available | allergens: gluten, egg

PAN SEARED FILLET OF SEA BASS

with herb crushed potatoes, buttered samphire, parsley and caper salsa verde
gluten free | allergens: fish, milk

PEA PUREE & WILD MUSHROOM RISOTTO

finished with grilled asparagus and parmesan shavings
gluten free & vegan
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DESSERT

HOMEMADE APPLE CRUMBLE

served with vanilla ice cream
vegetarian | allergens: milk, gluten, egg

COOKIES AND CREAM CHEESECAKE

served with Chantilly cream, fresh berries and a chocolate pencil
vegetarian | allergens: gluten, egg, milk, soya

SALTED CARAMEL MILLIONAIRES TART

! with warm chocolate sauce & fresh berries
A vegan & gluten free | allergens: soya

2 COURSE £35 | 3 COURSE £39




