
ALLERGENS AND INTOLERANCES
Allergen information is available for all of our dishes and ingredients upon request.

We also have a variety of vegetarian and vegan options, just look out for the symbols:

Please speak to a member of our team before ordering.

VEGETARIAN VEGAN

V VG

Starters

Lightly spiced parsnip soup

Beetroot cured smoked salmon with dill crème fraîche, crispy capers
and toasted sourdough

Chicken liver parfait, lightly spiced pear chutney and toasted brioche

Selection of fresh and poached fruits with cranberry and orange sorbet

Mains

Turkey with stuffing, brussels sprouts, pigs in blankets, roast potatoes, carrots
and parsnip purée

Roasted pumpkin risotto with toasted pumpkin seeds and crumbled goats cheese

Slow cooked beef feather blade, carrots, shallots, mashed potatoes with a red
wine jus 

Grilled plaice, fennel purée, roast tomatoes, fine beans, saffron potatoes, anchovy
and sage butter

Desserts

Christmas pudding with crème Anglaise and vanilla ice cream

Selection of Scottish cheese with chutney, biscuits and crackers (£3.50 supplement)

Two Course £35 Three Course £40

Festive Feast

Apple tart tartin, crème Anglaise, vanilla ice cream

Chocolate cherry parfait, pistachio crumb, cherry compote




