
STARTERS
Roasted Jerusalem artichoke soup, truffled mushrooms (v)

Smoked beetroot tarte tatin, roscoff onions, hazelnut crumb (vg)

Grilled scallops, fennel, samphire & Pernod butter

Smoked chicken & ham hock terrine, tarragon mayo, piccalilli & focaccia

MAINS
Roast turkey, cranberry & chestnut stuffing, all the festive trimmings

Roast forerib of beef, mulled wine cabbage & seasonal vegetables

Herb crusted halibut, braised leeks, champ & lobster bisque

Grilled heritage carrots, beetroot, lentils, kale pesto & toasted seeds (vg)

Ayrshire milk fed pork medallion, charred brussel sprouts, caramelized chicory and port jus

DESSERTS
Christmas pudding, brandy custard & maple pecans (v)

Spiced Pavlova with oranges, mulled wine caramel and almonds (v)

Vegan chocolate mousse, cinnamon honeycomb & pomegranate (vg)

Seasonal cheese board, spiced pear chutney & truffle honey

Selection of ice creams & sorbets(v)

CHRISTMAS DAY

 £99 PER PERSON
Pre-order only 

Adults need around 2000 kcal a day.

Full allergen information on the ingredients in the food we serve is available upon request – please speak to a member of the team for more information.

 

Menu


