
CHRISTMAS DAY MENU

A selection of canapes upon arrival

STARTER

With a walnut, frisée & apple salad (Mi | G | N | Mu)

LANARK BLUE TWICE BAKED SOUFFLE

With apple, pickled fennel, tarragon, shallot & cider dressing (F | Mu)

GIN CURED SALMON

With fig chutney & brioche crouton (G | Mi)

MARBLE GAME TERRINE

With toasted pumpkin seeds, sage oil, rustic bread & butter (Mi | Se | So | G | V | Ve)

BUTTERNUT SQUASH 

MAIN

With yorkshire pudding, roast potatoes, brussels sprouts, roast seasonal vegetables & jus 
(G | Mi | E)

ROAST FILLET OF BEEF

With chickpea & chorizo cassoulet & seasonal vegetables (F | Su)

OVEN ROASTED HAKE

With a cranberry stuffing, kilted sausage, roast potatoes, brussels sprouts, roast seasonal vegetables, jus (G)

ROAST TURKEY

GRILLED HISPI CABBAGE

With dukkha spice, onion puree, vegan feta, roasted chickpea, & chimichurri sauce (N | Se)

DESSERT

With brandy sauce (Mi | Su)

CHRISTMAS PUDDING

With mulled wine berries & shortbread (G | Mi)

VANILLA PANNACOTTA

With chocolate soil & Chantilly kirsch cream (Mi | G)

BLACK FOREST DELICE



Full allergen information is available on request. Please be aware that dishes are prepared in kitchens
where nuts and gluten are present. Menu descriptions do not always display all ingredients as well as

other allergens. Whilst care is taken the use of shared equipment means we cannot guarantee that
your food and drink will be entirely free from allergen contact.

Vegetarian, V | Vegan, Ve | Vegan option available, Vga | No ingredients containing gluten, NICG | 

No ingredients containing dairy, NICD | Celery, Ce | Crustaceans, Cr | Eggs, E | Fish, F | Gluten, G | Lupin, L | Milk, Mi | 

Molluscs, Mo | Mustard, Mu | Nuts, N | Peanuts, P | Sesame, Se | Soya, So | Sulphites, Su 


