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@@@9 Homemade Minestrone Soup @@@@
Served with a Crusty Roll

Paupiette of Smoked Salmon & Prawns,
Piquant Marie Rose & Seasonal Dressed Salad

Sautéed Mixed Mushroom in a Garlic
Cream on Herb Crusted Toasted Sour Dough

Duck Liver Pate with Orange Cointreau,
Cranberry Sauce & Scottish Oatcakes

Seared King Scallops, Crispy Streaky Bacon
With a White Wine & Chive Butter

MAINS
Roast Crown of Turkey, Pork Stuffing, Pigs in Blankets,
Creamed potatoes, Roast potatoes, Seasonal Vegetables,
Rich Turkey Gravy & Cranberry Sauce

Roast Fillet of Salmon Thermidor,
Chive Creamed Potatoes & Buttered
Seasonal Vegetables

Fresh Penne Pasta Tossed in a Spicy Arrabbiata Sauce
Finished with Parmesan Shavings & Garlic Bread

Chicken Breast Stuffed with Sun Dried Tomato
& Sage Served with Sautéed potatoes & a
Parsley cream

8oz Fillet Albannach *
Fillet Steak with Local Haggis Served with a
Peppercorn Sauce & Hand Cut Chips

PUDDINGS
Homemade Key Lime Pie served with
Honeycomb Ice Cream

Strawberry Sherry Trifle
Served with Chocolate Shaving

Traditional Christmas Pudding & Brandy Sauce

Trio of Ice Cream

Selection of Cheese & Biscuits served with Fresh
Fruit & Chutney

£24.95
All fresh & all local
*£5 surcharge




