
FESTIVE DINING

Dietaries key:

V = Vegetarian, VV = Vegan, GF = Gluten Free, DF = Dairy Free
GFOA = Gluten Free Option Available, DFOA = Dairy Free Option Available

STARTERS

MAINS

DESSERTS

White chocolate & raspberry cheesecake – fresh berries – Chantilly cream

Christmas pudding – brandy custard – vanilla ice cream (V)

Lemon tart – raspberry ripple ice cream – fresh berries (V)

Espresso martini tiramisu torte – Biscoff textures – toffee fudge ice cream (V)

Clementine & prosecco torte – raspberry sorbet – crumbled pistachios   (V)(VV)(DF)(GF)

Roast winter vegetables & red lentil soup – baked petite pain (VV)

Smooth chicken liver & brandy parfait – plum & apple chutney – isle of Arran oatties (GFOA)

Watermelon – vegan feta – olives – pickled red onions – gem lettuce (V)(VV)(DF)(GF)

North Atlantic prawns – zesty tomato concaSse – buffalo mayo – bloody Mary sauce

Goats cheese & caramelised onion arancini – warm beetroot relish

Roast crown of turkey – sage & pork stuffing  – brussel sprouts – pigs in blankets
crispy roast potatoes – roast vegetables – cranberry jus

Slow braised daub of Beef – creamy mashed potatoes – market vegetables – shoestring crisps
peppercorn sauce (GF)(DFOA)

Baked fillet of salmon – Tomato & Lime sauce
fine beans & tenderstem broccoli – saute potatoes (DF)

Charred breast of British chicken – creamy mashed potatoes
savoy cabbage – smoked applewood cream sauce – bacon bits (GF)

Vegan haggis, feta & beetroot wellington – saute potatoes
market vegetables – plant based peppercorn sauce (V)(VV)(DF)

Two ADULT
CourseS

£30
three ADULT

CourseS

£35


