
Festive Menu
£44.95 per person - available form Friday 27th	November - Thursday 24th	December

* Must be pre-ordered 24 hours in advance

Starters
Trio of Haggis

Haggis panko, haggis sausage roll, neep puree, whisky cream

Roasted Chestnut & Parsnip Soup
Crispy parsnips, herb oil, sea salted butter, sourdough bread

Scallops
Hand dived Scottish scallops, prosciutto crisp, black pudding, pea puree

Main Course
Aberdeen Black Angus 28 Day Aged Rib Roast* 

Ballotine of Roast Turkey, Stuffing & Bacon* 

Roasted Chicken Supreme* 

*All above served with garlic & rosemary roast potatoes,
chestnut & cranberry stuffing, pigs in blankets, roasted seasonal

vegetables, Yorkshire pudding, red wine jus

Roasted Butternut & Sage Nut Roast
Served with garlic & rosemary roast potatoes,

roasted seasonal vegetables, sage & onion stuffing,
Yorkshire pudding, rosemary & thyme red wine gravy�

Desserts
Sticky Toffee Pudding

Salted caramel sauce, vanilla ice cream, candied pecans

Chocolate Orange Posset
elvet orange cream, chocolate ganache, shortbread crumble, fresh berries

Classic Christmas Pudding
Mulled berries, Baileys Cream


