
Aper i t i f
Chilled Prosecco with cranberry 

and a fresh orange twist

Soup

Star te r
DUCK LIVER & ORANGE PÂTÉ

Sticky onion chutney | cornichons | toasted sourdough

BAKED CAMEMBERT
Warm crostini | mixed grapes

TOFU ‘PRAWN’ COCKTAIL
Vegan Marie Rose | oven-dried cherry tomatoes | fresh avocado

PARSNIP & WINTER ROOT VEGETABLE SOUP
with Croutons and vegatable 

 
SCOTCH BROTH

with slow-braised lamb and crusty bread

4 Courses Menu, aperitif included 
£76 per Adult

£56 for Seniors over 60 wanting a reduced portion size
£25 for a child’s Christmas main and dessert (11 and under)

 D a y  M e n u
C h r i s t m a s  

(VE, GF option)

(GF option)

(V, GF option)

(VE, GF)



M A I N  C O U R S E  

ROASTED HARISSA CAULIFLOWER
Giant warm couscous salad | beetroot hummus | 

Dukkah | macerated cranberries

TRADITIONAL ROAST TURKEY
Rich pan gravy | seasonal vegetables | sage & clementine stuffing

kilted soldiers | Yorkshire pudding

HEATHER HONEY ROASTED GAMMON
Creamy mashed potatoes | seasonal vegetables | 

Isle of Kintyre smoked cheddar croquettes | Marsala jus

D E S S E R T
TRIPLE CHOCOLATE CHEESECAKE

Tablet crumb | fresh berries

TRADITIONAL CHRISTMAS PUDDING
Rum & raisin butter | cognac sauce

CLASSIC HIGHLAND CRANACHAN
Whipped cream | raspberries | toasted oats | 

a wee dram of single malt

 D a y  M e n u
C h r i s t m a s  

(GF option)

(GF option)

(VE, GF option)

(VE & GF option)

(V)

(V, GF option)
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