
Lunch - 2 courses £32.50/3 courses £37.50
Dinner - 2 courses £35.00/ 3 courses £39.95

Christmasmenu
Food allergies and Intolerances: Before ordering, please speak

to our staff about your requirements. 
V – Vegetarian   VE – Vegan    

GF - Gluten Free   GFA- Gluten Free Available       
DF - Dairy Free DFA – Dairy Free Available 

N – contains Nuts



STARTERS

Subject to availability

CHEF’S OWN CHICKEN LIVER PARFAIT 
Festive spiced tomato chutney and toasted brioche GFA

TRADITIONAL PRAWN COCKTAIL 
Avocado puree, bloody Mary sauce GF 

WILD MUSHROOM AND GOAT’S CHEESE ARANCINI 
kale pesto aioli and sweet cranberry sauce V

BAKED MUSHROOM 
Cranberry, spinach and Brie VGA GF

HOMEMADE PARSNIP AND APPLE SOUP 
Homemade Bread GFA V



MAINS

Subject to availability

ROAST BREAST OF TURKEY 
Roast potatoes, creamy mash, honey roast carrots & parsnips, brussels sprouts, skirlie, 

pigs in blankets and gravy GFA DFA

SLOW COOKED 32 DAY AGED BEEF BRISKET 
Roast potatoes, creamy mash, honey roast carrots & parsnips, brussels sprouts and gravy GF DFA

ROAST ARDGAY VENISON 
Roast potatoes, creamy mash, honey roast carrots & parsnips, 

brussels sprouts and gravy GF DFA

OVEN BAKED SALMON 
Creamy potatoes, honey roast carrots & parsnips and white wine sauce GF DFA

MUSHROOM, CHICKPEA & CHESTNUT WELLINGTON 
Roast potatoes, honey roast carrots & parsnips and mushroom gravy VG



DESSERTS

Subject to availability

APPLE AND CINNAMON CRUMBLE 
Custard and vanilla ice cream VGA

CHRISTMAS PUDDING 
brandy sauce 

CHOCOLATE MOUSSE
mixed berry coulis and dark chocolate drizzle 

SPICED PEAR AND ALMOND TART
Vanilla Ice cream V

ICED MANGO & PASSIONFR

follwoed by
Including Tea or Coffee & Warm Mince Pie
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