
S T A R T E R S

D E S S E R T S

TWO COURSES £29.50  ·  THREE COURSES £34.50

G L A M I S  C A S T L E

C r i s p y  h a g g i s  b o n b o n s

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

M A I N S

T e a / C o f f e e  a n d  M i n c e m e a t  P i e s

R o a s t e d  t u r k e y  b r e a s t

W a r m  s p i c e d  a p p l e  a n d  c r a n b e r r y  c r u m b l e

C r e a m y  r o a s t e d  p a r s n i p  s o u p  

R o a s t e d  g o a t ’ s  c h e e s e  

S e r v e d  w i t h  w h i s k y  s a u c e  a n d  w i n t e r  l e a v e s

S e r v e d  w i t h  s o u r d o u g h  b r e a d

S e r v e d  w i t h  w i n t e r  l e a v e s  a n d  b a l s a m i c  d r e s s i n g

R o a s t  b e e f

V e g a n  r o o t  v e g e t a b l e  W e l l i n g t o n

S e r v e d  w i t h  s a g e  a n d  o n i o n  s t u f f i n g ,  p i g s  i n  b l a n k e t s ,
r o a s t e d  p o t a t o e s ,  s e a s o n a l  w i n t e r  v e g e t a b l e s ,  c r a n b e r r y

s a u c e  a n d  r i c h  t u r k e y  g r a v y

S e r v e d  w i t h  r o a s t e d  p o t a t o e s ,  s e a s o n a l  v e g e t a b l e s ,  Y o r k s h i r e
p u d d i n g ,  h o r s e r a d i s h  c r e a m  a n d  r i c h  r e d  w i n e  g r a v y

S e r v e d  w i t h  r o a s t e d  p o t a t o e s ,  s e a s o n a l  v e g e t a b l e s ,  c r a n b e r r y
s a u c e  a n d  v e g a n  g r a v y

W h i t e  c h o c o l a t e  a n d  B a i l e y s  c h e e s e c a k e

F e s t i v e  S c o t t i s h  c h e e s e  b o a r d

S e r v e d  w i t h  w a r m  v a n i l l a  c u s t a r d

( s e l e c t i o n  o f  S c o t t i s h  c h e e s e s ,  c r a c k e r s ,  C h r i s t m a s  c h u t n e y ,
g r a p e s  a n d  c e l e r y )

S m o k e d  s a l m o n  c o c k t a i l
( s m o k e d  s a l m o n ,  M a r i e  R o s e  s a u c e ,  l e a v e s ,  c u c u m b e r ,  l e m o n ,

d i l l  a n d  t o a s t e d  s o u r d o u g h )


	GLAMIS CASTLE
	CHRISTMAS LUNCH MENU
	TWO COURSES £29.50  · THREE COURSES £34.50
	STARTERS
	Crispy haggis bonbons
	Creamy roasted parsnip soup
	Roasted goat’s cheese
	Smoked salmon cocktail

	MAINS
	Roasted turkey breast
	Roast beef
	Vegan root vegetable Wellington

	DESSERTS
	Warm spiced apple and cranberry crumble
	White chocolate and Baileys cheesecake
	Festive Scottish cheese board
	Tea/Coffee and Mincemeat Pies



