ADULTS £85.00

CHILDREN £40.00
(16 YEARS & UNDER)

ON ARRIVAL

SELECTION OF WARM BREAD, OLIVES, ROASTED GARLIC, OLIVE OIL,
BALSAMIC VINEGAR AND A GLASS OF PROSECCO
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STARTERS

ROASTED TOMATO, BASIL & BALSAMIC SOUP WITH SHALLOTS &
CONCASSE TOMATO + WARM SOURDOUGH (V/VE/GFA)

SEARED KING SCALLOPS WITH CHORIZO ARTICHOKES, ROASTED PEPPERS, CAPERS,
OLIVES AND GARLIC BUTTER (GF)

ROASTED BUTTERNUT SQUASH, WILD MUSHROOM AND DRESSED PEA SHOOTS
SERVED ON TOASTED SOURDOUGH (V/VE/GFA)

TRIO OF VENISON CHARCUTERIE (CHORIZO / SALAMI / SMOKED) SERVED WITH WHIPPED
GOATS’ CHEESE, PICKLED WALNUTS AND BEETROOT CHUTNEY
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(ALL MAIN COURSES SERVED WITH ROAST POTATOES & SEASONAL VEGETABLES)

TRADITIONAL ROAST TURKEY, HAGGIS & CRANBERRY STUFFING PIGS IN BLANKETS,
BREAD SAUCE & RICH GRAVY

ROASTED SCOTTISH SALMON SUPREME WITH WILD MUSHROOMS, LEEKS, SPINACH,
PEAS AND BEARNAISE SAUCE (GF)

100Z 28 DAY DRY-AGED RIB-EYE STEAK WITH WILD MUSHROOM, LEEKS, SPINACH,
PEAS & BEARNAISE SAUCE (GF)

ROASTED VEGETABLE, LENTIL & TOMATO PIE WITH CELERIAC PUREE (V/VE)
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DESSERTS

CHRISTMAS PUDDING SUNDAE WITH HOMEMADE ICE CREAM
WHIPPED CREAM, STALLA DHU WHISKY, CRUSHED MERINGUE & TOFFEE SAUCE (V)

WARM CHOCOLATE BROWNIE, CHOCOLATE SAUCE & VANILLA ICECREAM (GF/V)
LEMON TART & WINTER BERRY COMPOTE (V)
SELECTION OF SCOTTISH CHEESE OATCAKES, FRUIT CHUTNEY, CELERY & GRAPES (V)

PLEASE CHECK WITH YOUR SERVER IF YOU HAVE ANY ADDITIONAL DIETARY REQUESTS.



