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Traditional Scotch broth with cheese scone 

 

Half crown of galia melon with gin and tonic sorbet and kiwi syrup 

 

Rough game pate with smoked beetroot chutney and Highland oatcakes 

 

Prawn and crab tian served with sweetcorn and mango salsa and herb oil 

 

 

Ooooooo 

 

 

 Roast turkey with all the trimmings 

 

Oven baked citrus halibut placed over herb mashed potato with tartare butter 

 

 Sirloin of beef served with boulangere potato tarragon and mustard Jus 

 

Chargrilled chicken on a lentil ragout with a pesto cream sauce  

 

Five bean and tomato casserole with pilau rice topped with carrot crisps 

 

 

Ooooooo 

 

 

Deluxe Christmas pudding served with brandy sauce 

 

Strawberry and grenadine cheesecake over a tablet and shortbread base 

 

Cranachan crème brulee with chocolate bread fingers 

 

Peach & pear trifle 

 

 

Ooooooo 

 

 

Coffee and fudge 

 

£31.50 

 


