FESTIVE FUNCTION CHOICE MENU

STARTER ]

SCOTCH BROTH £38.00pp
Bread roll and butter For Two Courses
RED LENTIL AND CUMIN SOUP Including Coffee
(NGCI on request) (V+)

Bread roll and butter £46.00pp

W For Three Cou

BLACK HAGGIS BON BONS g
Including Co

Whisky mayonnaise, cranberry and rocket salad

WATERMELON AND ROASTED PEAR SALAD (NGCI)(V+)
Walnuts and toasted pine nuts, balsamic dressing —

MAIN COURSE

ROAST BREAST OF TURKEY
Traditionally trimmed with kilted chipolata, skirlie, rich gravy and
cranberry sauce

ROAST RIB OF BEEF (NGCI)
Roasted shallot and rosemary gravy

BAKED FILLET OF SALMON (NGCI)
Thermidor sauce

BUTTERNUT SQUASH AND PEARL ONION TART TATIN (V+)
Butternut squash and pearl onions with a sweet thyme glaze on a

puff pastry disc

All Main Courses Served With Brussel Sprouts, Carrots And
Roast Potatoes «

DESSERT

CHRISTMAS PUDDING
With traditional brandy sauce +

ASSORTED ICE-CREAM AND SORBET (NGCI on request) \
Strawberry and vanilla ice-cream and blackcurrant sorbet, \
served with wafers

SALTED CARAMEL MILLIONARE TART ( NGCI) (V+) &\
Served with vegan ice-cream /

CRANBERRY AND ORANGE CHEESECAKE

Served with fresh cream
FRESHLY GROUND COFFEE
Served with mints and fudge
*ﬂ ¥ +
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