Soup

SALMON

PORK

TART (V)
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CHRISTMAS DAY LUNCH 2024

Cauliflower & Parmesan Soup, Cheese Croutons

Citrus & Whisky Cured Salmon, Herbs, Compressed Cucumber,
Avruga Caviar, Orange Segments, Lemon QOil

Pork, Pistachio & Apricot Terrine, Spiced Apricot Gel, Candied
Pistachio, Sourdough Crisps

Blue Cheese, Pear & Walnut Tart, Dressed Salad, Walnut Dressing

TURKEY

BEEF

HALIBUT

WELLINGTON (V)
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Roast Turkey, Roast Potatoes, Roasted Roots, Pigs in Blankets,
Brussel Sprouts, Skirlie, Gravy

Seared Beef Fillet, Crispy Cheek, Caramelised Onion, Chive Mash,
Baby Carrots, Jus

Halibut Fillet, Courgette Spaghetti, Smoked Haddock Croquette,
Champagne Emulsion

Roast Butternut, Brie & Leek Wellington, Roast Potatoes, Roast
Roots, Vegetarian Gravy

CHRISTMAS PUDDING

DELICE

RICE PUDDING

CHEESE SELECTION
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Brandy Sauce, Vanilla Ice Cream
Black Forest Delice, Cherry Sorbet, Mixed Nut Tuille, Pear Gel
Spiced Rice Pudding, Rum Sabayon, Tropical Salsa

Crackers, Chutney, Celery, Grapes

TEA, COFFEE & PETIT FOURS

Prices are all inclusive of VAT at 20% Everything on our menus is produced on-site, in an environment where the following allergens are present and used regularly: NUTS,
PEANUTS, GLUTEN, MILK & LACTOSE, EGG, FISH, MOLLUSCS & CRUSTACEANS, SOYA, LUPIN, CELERY, MUSTARD, SESAME SEEDS IF YOU HAVE AN ALLERGY OR SPECIFIC
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£115.00 per person

REQUIREMENT, LET US KNOW AND OUR CHEF WILL BEHAPPY TO ADVISE, OR ADAPT THE MENU



