
(v) Vegetarian / (vg) Vegan / (vga) Vegan Alternative Available. Please inform us if you have any allergies and / or dietary requirements. 
All of our dishes are made fresh to order and although we strive to ensure every precaution is taken, unfortunately we cannot guarantee 

that allergen traces will not sometimes be present. Due to the seasonal nature of our menus, items are subject to change.
Please note that a discretionary service charge of 10% will be added to your bill.

MAINS
Braised Scottish ox cheeks

DESSERTS
Spiced apple & quince strudel

raisin & custard

Spiced gingerbread sponge
caramel & cinnamon cream

Traditional Christmas pudding
brandy sauce, red currants

Dark chocolate brownie

STARTERS
Roasted pumpkin soup

crème fraîche, pumpkin seeds, sourdough

 

Roast turkey
roast potatoes, roasted seasonal vegetables, Brussels sprouts, pigs in blankets,  

Honey glazed pork belly bites
apple purée, quince, watercress

Smoked Scottish salmon crostini
 

Pan fried Scottish salmon
herby new potatoes, samphire, tenderstem broccoli, orange & champagne sauce 

Spiced lentil & winter vegetable roast 

 

(vg)

blueberry compote

dill crème fraîche, orange

£38 for 3 courses Add a glass of fizz on
arrival for only £8

Baked goat cheese & fig jam tartlet (v) (vga)

pecans, walnuts, pomegranate molasses, pea shoots

roast potatoes, winter vegetables, Brussels sprouts, treacle gravy

sage & apple stuffing, turkey gravy

confit garlic potato purée, leeks, butter & honey glazed carrots, maple syrup jus

S A M P L E
C H R I S T M A S  M E N U

 1 2 P M - 1 0 P M  1 2 P M - 1 0 P M

(v) (vga)

(vg)

(vga)

(vga)

(vg)

Please note that this is a sample menu and some dishes could be subject to change.
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