
 
 

Lunch £21.95 Dinner £25.95 
Starters 

Roast Parsnip and Toasted Pine Kernal Soup 
Danish Blue and Roasted Sweet Red Pepper Soup 

Duck and Orange Pate served with a Red Onion Chutney and 
Scottish Oatcakes 

Creamed Garlic and Parmesan Mushrooms served with Toasted 
French Bagette 

Thai Prawns served with a Chilli Dipping Sauce 
Haggis, Neeps and Tatties served with a Creamy Whisky Sauce 

 
Main Course 

Stuffed Chicken Breast with Chestnut and Cranberry stuffing in a 
traditional Gravy 

Breast of Pheasant layered with Black Pudding and Apricots in a 
Rich Port Sacue 

28 day Hung Scotch Boarder Rib-Eye Steak with a Choice of 
peppercorn, Blue Cheese or Garlic Sauce ^^(supplement) 

Fillet of Scottish Salmon served with a Orange and Dill Sauce 
Wild Mushroom and Tarrigon Taglitelle 

Chargrilled Loin of Pork served with a Spiced Rum Sauce
 

Dessert 
Chocolate Fudge Cake with a Amereto fudge Sauce 

Bramble Apple Pie served with Custard 
Traditional Christmas Fruit Pudding served with a Brandy Cream 

 
^^£4 supplement for all steaks 

Christmas Menu


