
L U N C H  -  £ 3 1 . 0 0 P P

F E S T I V E  M E N U
2 0 2 5  

To Start
Potato  and  Leek  Soup  

w i th  Truf f le  o i l   /  Served  wi th  Crusty  Bread  –  GF /  V  /  VG /  DF  
Prosciutto  Ham

Honey  Dew Melon  /  Mixed  Sa lad  /  Honey  &  Ginger  V ina igret te-  
DF/ GF  

Chicken Liver  Parfa i t
Toasted  Br ioche/ Cream Cheese  /  Sp iced  Apple  Chutney-  

D/G (GF  opt iona l )
Beetroot  Tartar

Avocado /  Feta  Cheese  /  Rocket  Sa lad  /  Sesame /  Ba lsamic
Vina igret te  -  D / Se

To Fol low
Tradit ional  Roast  Turkey

Duck  Fat  Roasted  Potatoes  /  Honey  Roasted  Vegetab les  /  Glazed
Sprouts  /  Cranberry  &  Chestnut  Stuf f ing  /  P igs  ‘n ’  B lankets/

Turkey  Gravy
 – D /  A  /  G  (GF  Opt iona l )

Scott ish  Braised  Beef
Mashed Potato  /  Roasted  Honey   Parsn ips  &  Carrots/  Red  Wine  Jus  G

/ D /  A  
Roast  Pork  Bel ly

Gar l ic  Fondant  Potato  /  Star  An ise  Carrots  /  X .O Brandy  Sauce  -  A /
D 

Seabass  F i l let
Hot  &  Sour  Sauce  /  R ice  Noodles  /  Mixed  Vegetab les

GF /  F  /  DF
Vegetable  Lasagna

Parmesan  /  Sa lad  /  Bas i l  &  Cream Sauce  
V /  G /  D  (Vegan  Avai lab le )  

To F inish  
Tradit ional  Christmas  Pudding  

Brandy  Ang la i se/ Tab let  Ice  Cream-  D/E/A (Vegan  Avai lab le )
Lemon cheesecake

Lemon cream Sauce  /  Lemon Sorbet–  D  /  E  
Fruit  Sa lad

Crema de  Leche  /  Vani l l a  Ice  Cream -  D
Cheese  p late

Blue  Murder  /  C lava  Br ie  /  Orkney  Mature  Cheddar  /  Sp iced  Pear  Churney
/ Oat  Cakes  –  D  /  E  -  £4 .50  Supplement   

D I N N E R  -  £ 3 7 . 0 0 P P
D I E T A R Y  R E Q U I R E M E N T S  &  A L L E R G E N S

A  -  A L C O H O L  /  D -  D A I R Y  /  E -  E G G S  /  V G  –  V E G A N  /  V  –
V E G E T A R I A N  /  F  –  F I S H  /  G F -  G L U T E N  F R E E  /  N - N U T S  / S E - S E S A M E  

P L E A S E  A D V I S E  Y O U R  S E R V E R  O F  A N Y  A L L E R G Y  O R  D I E T A R Y
R E Q U I R E M N T S  

 


