
Starters
Smooth Winter vegetable & red lentil soup with toasted petite pan (VV)(V)(GFOA)(DF)

Chicken liver & brandy parfait WITH spiceD apple & pear chutney with isle of Arran oatties (GFOA)
Duo of melon with fruits of the forest and peach geL (V)  

Mains
Roast crown of British turkey with pigs in blankets, sage & onion pork stuffing and

steamed brussel sprouts. All dressed with a sweet cranberry turkey jus
Slow braised daub of ScoTTISH beef, drenched in a creamy peppercorn sauce (GFOA)

Baked fillet of salmon with basil pesto & white wine cream (GFOA)
Butternut squash, vegan feta, baby spinach, chestnut & cranberry pithivier topped

with a plant based tarragon cream (V)(VV)
All main courses are served with rosemary roasted root vegetables and roast potatoes (GFOA)(V)(VV)  

 
Desserts

Vegan banoffee cheesecake with raspberry sorbet and pistachio crumble (V)(VV)
Belgian Chocolate Profiteroles With Caramelised White Chocolate Crumble,

Fruits Of The Forest Compote And Chantilly Cream
Christmas pudding topped with custard and vanilla ice cream 

ADULTS - 2 COURSE £30PP - 3 COURSE £35PP

FIRST FLOOR


