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AVAILABLE 1ST - 24TH DECEMBER

STARTERS
e
HOME MADE LENTIL SOUP
Crusty roll & butter (v) GFA/DFA

HOMEMADE CHICKEN LIVER PATE
Smoked bacon jam, toasted crostini & dressed salad GF A

HAGGIS BON BONS
\)\/hisky sauce, pick|ec| turnip DF A

MUSHROOM BRUSCHETTA
Tousted gur|ic breud, creamy wild mushrooms,

parmesan & truffle oil(v) GF A
PRAWN COCKTAIL

Buby prawns, cos lettuce, c|’werry fomatoes, cucumber

& Marie Rose sauce with brown bread & butter GF A/DF A

MAINS
— 0~

TRADITIONAL ROAST TURKEY

Sliced tu rkey breast, sage & onion eruﬁcmg, pigs in blankets,
Jrri|o|e cooked roast potatoes, seasonal vege+ub|es & tu rkey gravy GFA/DFA

DAUBE OF BEEF
Slow braised daube of beef, horseradish mashed potatoes,
braised red cubbuge& red wine jus GFA/DFA

CHICKEN & HAGGIS BALLONTINE
Pepper sauce, savoy cubbuge & mashed potatoes DFA

FILLET OF SALMON
Buked salmon, herb crushed potatoes, creamed greens & dill il GFA/DFA

BUTTERNUT SQUASH RISOTTO
Roasted squush, crispy sage leaves, toasted pine nuts

& parmesan cheese(v) GFA/DFA

DESSERTS
e N

CHRISTMAS PUDDING
Made in house served with brundy custard & redcurrants

WARM CHOCOLATE BROWNIE

Warm chocolate sauce & salted caramel ice cream GF

/ WHITE CHOCOLATE & BAILEYS CHEESECAKE

Vanilla ice cream

\ SELECTION OF ICE CREAM GF/DFA

3 Course £34.95

GFA - GLUTEN FREE OPTION AVAILABLE | DFA - DAIRY FREE OPTION AVAILABLE

FOOD ALLERGIES & INTOLERANCES
Ple(]se Spe(]k fo your server obou‘r H’Te Iﬂgf@dleﬂfs n your meo| Wheﬂ plOCIﬂg your Ofdef V@gOfdlﬂg any O”efgles,
IﬂfOleVGﬂCeS, or V@llglOUS belle\[s. Some dlSheS can be
pf@p(”ed as \/egeJVOVIOﬂ or vegan - ple(]se OSL( your server.




