
CHRISTMAS 
DAY DINING

ROSTED SQUASH VELOUTÉ 
Chilli Comb Tuille, Crab Beignet 

SALTED BAKED BEET CARPACCIO (vg)
Candied Dates, Kumquat Gel, Greci Capers 

APEROL & CINNAMON 
HOT SMOKED SALMON 

Pickled Mooli, Stem Ginger, Crème Fraiche

CONFIT GAME ROULADE 
Roast Cranberry Chutney, Pumpernickel Toasts 

PROSCIUTTO WRAPPED 
TURKEY ROULADE

Cranberry & Parsley Stuffing, Chipolatas, Thyme Jus 

POACHED COD LOIN 
Nori Wrapped Cod Loin, Celeriac & Miso Puree, Matsutake Mushrooms 

ROAST ANGUS BEEF SIRLOIN
Arran Mustard & Tarragon Roast Beef, 

Pressed Beef Cromesqui, Yorkshire Pudding, Beef Jus 

WINTER ROASTED ROOT 
VEGETABLE PITHIVIE

Wilted Greens, Spinach & Herb Velouté  

SCOTTISH CHEESE SELECTION 
Mull of Kintyre, Blue Murder & Clava, Charcoal Biscuits, 

Apple Chutney, Celery & Grapes  

BAKED RICE PUDDING 
Salted Caramel, Candied Dates & White Chocolate Tuille 

CHOCOLATE TRUFFLE TART (vg)
Toffee Popcorn & Cranberry Crumb, Cranberry Sorbet 

SKIRLIE CUSTARD BAKED PEAR   
Brandy Anglaise 

£89.95 per adult  |  £34.95 per child




