CHRISTMAS LUNCH MENU

STARTERS

HOMEMADE SOUP OF THE DAY

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

CHICKEN LIVER & SPICED RUM PATE

with apricot & caramelised onion chutney served with oat cakes
gluten free | allergens: milk

HARISSA ROASTED VEGETABLE FLATBREAD

with shredded vegan mozzarella cheese, rocket and balsamic glaze
gluten free & vegan

*

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

PAN SEARED FILLET OF SEA BASS

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

BUTTERNUT SQUASH & PEARL ONION TART
served with thyme roast potatoes, skirlie, honey glazed festive vegetables

and a rich tomato sauce
vegan (contains honey) | allergens: gluten

<>

DESSERT

CHRISTMAS PUDDING

traditional Christmas pudding served with brandy custard and red currants
vegetarian | gluten free substitute available | allergens: milk, gluten

SALTED CARAMEL MILLIONAIRES TART

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

PN

LEMON & RASPBERRY SEMI FREDDO
M ! served with raspberry coulis

A vegetarian | allergens: gluten, egg, milk, soya

2 COURSE £28 | 3 COURSE £35




