
Starters

Main Course

FESTIVE MENU
HAGGIS, NEEPS & TATTIES WITH A WHISKY GRAVY

CULLEN SKINK CROQUETTES WITH DILL CREME FRAICHE

PUMPKIN SOUP WITH TOASTED WATTLE SEED LOAF

CHICKEN LIVER PATE WITH WALKER’S OATCAKES

ROAST TOPSIDE OF BEEF WITH ALL THE TRIMMINGS

ROAST TURKEY, SPROUTS, ROSEMARY & GARLIC STUFFING, 
PIGS IN BLANKETS

POACHED MONKFISH WITH A SAGE, CRANBERRY & PINE NUT 
STUFFING, ASPARAGUS, LEMON VINAIGRETTE

VEGAN WELLINGTON, TENDER STEM BROCCOLI, MAPLE 
ROAST CARROTS, ROASTED POTATOES

Dessert
STICKY TOFFEE SUNDAE

APPLE CRUMBLE, HOUSE CUSTARD

CLOOTIE DUMPLING, BRANDY ANGLAISE

SCOTTISH CHEESE SELECTION (£5 ADDITIONAL CHARGE)

—————————————————————————————————————————————————————————————————————————

PLEASE LET US KNOW IF YOU HAVE ANY ALLERGIES OR REQUIRE MORE INFORMATION

ON THE INGREDIENTS USED IN OUR DISHES. A DISCRETIONARY 12.5% SERVICE CHARGE 

WILL BE ADDED TO YOUR FINAL BILL.

£30 FOR 
2 COURSES

£40 FOR 
3 COURSES


