TWO COURSES £29.50 - THREE COURSES £34.50

STARTERS
Crispy haggis bonbons

Served with whisky sauce and winter leaves
Creamy roasted parsnip soup
Served with sourdough bread
Roasted goat’s cheese
Served with winter leaves and balsamic dressing

Smoked salmon cocktail

(smoked salmon, Marie Rose sauce, leaves, cucumber, lemon,
dill and toasted sourdough)

MAINS
Roasted turkey breast

Served with sage and onion stuffing, pigs in blankets,
roasted potatoes, seasonal winter vegetables, cranberry
sauce and rich turkey gravy

Roast beef

Served with roasted potatoes, seasonal vegetables, Yorkshire
pudding, horseradish cream and rich red wine gravy

Vegan root vegetable Wellington

Served with roasted potatoes, seasonal vegetables, cranberry
sauce and vegan gravy

DESSERTS

Warm spiced apple and cranberry crumble
Served with warm vanilla custard

White chocolate and Baileys cheesecake

Festive Scottish cheese board

(selection of Scottish cheeses, crackers, Christmas chutney,
grapes and celery)

Tea/Coffee and Mincemeat Pies
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