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.S+N+6r5 Prawn & Hot Smoked Salmon Cocktall

(Prawns served on a bed of salad leaves with WMarie Rose sauce topped with
buttered brown bread)

Chef's Soup of the Day
(Parsnip, Chilli & Coconut (V) served with sourdongh bread and butter)

Beetroot Falafel
(Sitting on a bed of leaves, Uhargyilled vegetable, Cherry tomatoes, with Frewch
Dressivg (V))

Mains: Turkey with all the Trimmivgs
(Turkey Saddle, Roast Potatoes, Honey Roasted Carrots & Parswips, Brussel
Sprouts, Pigs in Blankets, Sage & Onion Stuffing Balls, Yorkshire Puddings & Gravy)

Roast Topside of Beef

(Served with Roast Potatoes, Honey Roasted Carrots & Parsnips, Brussel Sprounts,
Pigs n Blankets, Sage & Ovion Stuffing Balls, Yorkshire Puddings & Gravy)

Vegan Chickev Roast (V)
(Served with Roast Potatoes, Honey Roasted Carrots & Parsvips, Brussel Spronts &
Vegetarian Gravy)

Desserts: . ‘
Christimas Puddivg

(Served with Brandy Sauce)

Christmas Crumble
(With Apples, Cranberries & Mixed Spice & Served with Creme Anglaise)

Lemon Posset
(Served with Glamis Cinmamon Shortlread)

Selection of Scottish Cheese
(Served with Oatcakes & Chilli Jam)

Tea & Coffee
(Served with Wini Wincemeat Pies)
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