


CHRISTMAS MENU

3 courses - £29.50 per person - Served from 12.30pm daily

(Private functions of 15 or more in our Law Room & Caravel Bar — £31.50 per person)

Lentil & Winter Vegetable Soup (V)
Toasted Cheddar & Leek Bread

Hot Smoked Salmon & Prawn Cocktail
Shredded Iceberg Lettuce — Marie Rose Sauce — Cherry Tomatoes

Wild Mushroom & Goats Cheese Croquettes (V)
Panko Breaded — Pomegranate & Clementine Gel — Rocket Salad

Duck Liver Paté
Red Onion & Chilli Jam — Pea Shoot Salad — Oatcakes

*h%

Roast Breast of Turkey
Bacon Wrapped Chipolatas — Sage & Onion Stuffing — Crispy Duck Fat Roast Potatoes
Seasonal Winter Vegetables — Roast Gravy — Cranberry Sauce

Contfit Beef Brisket
Crispy Duck Fat Roast Potatoes — Honey Glazed Chantenay Carrots — Tenderstem Broccoli
Roast Cauliflower & Truffle Purée — Red Wine & Rosemary Jus

Roast Butternut Squash, Spinach & Smoked Cheddar Cannelloni (V)
Toasted Garlic Bread — Basil, Cherry Tomato & Spring Onion Salad

Grilled Fillet of Scottish Salmon
Parmesan Crumb — Beetroot Pommes Anna — Buttered Green Beans
Lobster & Sherry Cream Sauce
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Warm Chocolate Fudge Yule Log
Chocolate Sauce — Vanilla Ice Cream

Raspberry Frangipane Tart (V, GF)
Bramble Coulis — Raspberry Sorbet

Traditional Christmas Pudding
Brandy Custard — Winter Berry Compote

Scottish Cheese Board
Spiced Apple Chutney — Biscuit Selection

GF or vegan options may be available on some dishies. Please advise your server of any allergens prior to ordering.
Be advised that allergens of all types are present in our kitchen and we cannot guarantee that cross contamination may not occur.
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