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STARTER & MAIN £24   ADD A DESSERT £6
SERVED MONDAY TO SATURDAY FROM 23  NOVEMBER TO 23  DECEMBERRD RD

TABLE DEPOSIT: UPTO 6 PEOPLE £10, 7 PEOPLE OR MORE £50
PRE-ORDER: DUE 7 DAYS IN ADVANCE

BALANCE: PAID ON THE DAY

Starters
Roasted Tomato & Red Pepper Soup (v)

Homemade roasted tomato soup with red pepper & basil, served with warm ciabatta bread & salted butter
(vegan option available)

King Prawn Cocktail
King prawns tossed in a zesty bloody mary sauce served on a bed of crisp shredded gem lettuce with a side of

farmhouse bread & salted butter

Duck Liver Pate
Duck liver pate laced with French orange & cognac liqueur served with caramelised onion chutney and toasted

ciabatta

Rosemary & Honey Baked Camembert (v)
Rosemary baked camembert drizzled with honey, served with caramelised onion chutney and toasted ciabatta

The Main Event
ROASTED TURKEY BALLOTINE

PANCETTA WRAPPED BALLOTINE OF TURKEY STUFFED WITH A FRUITY APRICOT & CRANBERRY STUFFING SERVED WITH CHIVE MASHED

POTATOES, RUSTIC YORKSHIRE PUDDING, PIGS IN BLANKETS AND OUR SIGNATURE GRAVY

SCOTTISH SALMON FILLET 
PAN ROASTED SCOTTISH SALMON FILLET SERVED WITH A CREAMY WHITE WINE & TARRAGON BUTTER SAUCE

BUTTERNUT SQUASH WELLINGTON (VE)
SPICED BUTTERNUT SQUASH WITH CHICKPEAS & LENTILS ENCASED IN CRISPY FILO PASTRY AND OUR SIGNATURE GRAVY

ALL THE ABOVE ARE SERVED WITH ROSEMARY SALTED ROAST POTATOES, ROASTED ROOT VEGETABLES, CHARRED TENDERSTEM & BRUSSELS
SPROUTS

THE FESTIVE STACK BURGER
6OZ ABERDEAN ANGUS BURGER IN A TOASTED BRIOCHE BUN TOPPED WITH CREAMY CAMEMBERT, SMOKED STREAKY BACON &

CRANBERRY CHUTNEY, SERVED WITH A SIDE OF PIGS IN BLANKETS, SKIN ON FRIES AND FESTIVE CRANBERRY SLAW

Desserts
TRADITIONAL CHRISTMAS PUDDING

SERVED WITH BRANDY SAUCE

PANETTONE BREAD & BUTTER PUDDING
LAYERS OF FRUITY PANETTONE SOAKED IN A SPICED CUSTARD AND SERVED WITH WARM CUSTARD

SPICED GINGERBREAD CHEESECAKE
A GINGERBREAD BISCUIT BASE TOPPED WITH A GINGERBREAD FLAVOURED CHEESECAKE FINISHED WITH A DRIZZLE OF

CHOCOLATE SAUCE
SALTED CARAMEL TORTE (GF)

CHOCOLATE PASTRY CASE LAYERED WITH SALTED CARAMEL AND RICH CHOCOLATE GANACHE, SERVED WITH MADAGASCAN
VANILLA ICE CREAM

(VEGAN OPTION AVAILABLE)
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