Starters

Festive Special Menu
Homemade Soup Of The Day

Crispy Petit Pan, Salted Butter Monday - Frlday 12n00n—5pm
Duck Orange Parfait Sunday All Day

Warm Brioche, Red Onion Chutney & Crisp Leaves

Prawn & Melon Cocktail 2 Courses £23.95

Crispy Baby Gem & Marie Rose Sauce

3 Courses £28.95
Breaded Brie

Cranberry Chumey & Crisp Leaves

Haggis, Neeps & Tatties Pie
Cracked Peppercorn Sauce

Mains

Traditional Turkey
All The Trimmings, Duck Fat Roasties, Pan Gravy

Braised Scottish Beef
Roasted Potatoes, Buttered Seasonal Veg & Red Wine Jus ﬂ%

Wrapped In Parma Ham, Whipped Potato, Buttered Veg & Cracked Pepper Sauce

Mac & Cheese ‘7 \&/ 0

Bacon, Leek & Cheddar %
Fillet of Haddock ”% \ﬁ%

Breast Of Chicken Stuﬁ[ed With Black Pudding % ;

With House Tartar Sauce, Mushy Peas & Fries

Choice of Breaded or Battered \\\ ; w

Desserts y A
DA Sticky Toffee Pudding = 4@[

With Warm Caramel Sauce & Tablet Ice Cream ‘%
Toffee Apple Crumble y
Vanilla Ice Cream & Fresh Fruit Garnish %

Christmas Pudding
Brandy Anglaise

White Forest Roulade
Cream & Berry Compote

Trio of Ferris Ice Cream
Berry Compote



