CHRISTMAS DAY MENU

STARTERS
Lightly Spiced Parsnip Soup (v)

Parsnip Crisps and Sour Cream

Duo of Scottish Smoked Salmon Terrine
Pickled Shallot, Samphire, Endive,
and Caviar Creme Fraiche

Ham Hough & Black Pudding Roulade
Apple & Plum Chutney and Toasted Sourdough Crouton

INTERMEDIATE
Winter Berry Sorbet (v)

MAINS

Traditional Roast Turkey (gfa)
Apricot and Sage Stuffing, Pigs in Blankets,
Rosemary Roast Potatoes, Glazed Root Vegetables,
and a Rich Turkey Jus

Scottish Sirloin of Beef (gf)
Celeriac and Nutmeg Mash Potato, Sautéed Pancetta with Chestnuts and
Brussel Sprouts, Honey Glazed Root Vegetables and a Madeira Jus

Roasted Butternut Squash (v)
Potato and Horseradish Rosti, Vegan Haggis Croquette,
Sprouting Broccoli and Herb Oil

DESSERTS

Hot Chocolate Orange Fondant
Vanilla Bean Ice Cream

Mulled Wine Fruit Pavlova (v, gf, vea)

Selection of Scottish Artisan Cheese
Isle of Mull cheddar, Clave brie, Hebridean Blue,
Arran oatcakes, fruit, quince jelly and chutney

FOLLOWED BY TEA, COFFEE AND MINCE PIES

Please alert our team of any food allergies or intolerances that you have and we will do our best to accommodate you. (V) vegetarian,
(VA) vegetarian available, (VE) vegan, (VEA) vegan available, (GF) gluten free, (GFA) gluten free available.
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