
 
 

Dietary requirements will be catered for, please inform us in advance if anyone in your party has any specific 
dietary requirements. 

 

 

Christmas Day 2024 
£110 per person 

 
Mulled Cider, Cheese Sables, Haggis Bon Bons 

__________________________________________________________________________________ 

Terrine 
Pressed Terrine of Chicken, Shiitake Mushroom, Spinach and Duck Liver Fois Gras 

Spiced Fig & Vanilla Chutney, Sauternes Gel, Gingerbread 
 

Salmon 
Ballotine of Salmon & Herbs, Dill Emulsion, Caper Marmalade, Crème Fraiche, Quails Egg 

 

Artichoke 
Confit Jerusalem Artichoke, Goat’s Cheese Puree, Mushroom ‘Soil’, Tarragon Oil, Micro Fennel 

__________________________________________________________________________________ 

Velouté 
Spiced Sweetcorn & Chilli Velouté, Coriander Oil, Roasted Sesame Seeds, Brioche Croutons 

__________________________________________________________________________________ 

Roast Free Range Turkey 
 All The Festive Trimmings 

Beef 
Roasted Fillet of Aberdeenshire Beef, Mini Oxtail Pie, Savoyarde Potato, 

Roasted Roots, Celeriac & Truffle Puree 
 

Nut Roast 
Pumpkin, Chestnut and Cashew Nut-Roast, Root Puree, Creamed Sprouts & Chestnuts, Mull Cheddar Espuma 

 

__________________________________________________________________________________ 

Pre Dessert 
Lime Leaf Panna Cotta, Tropical Fruit, Coconut Foam 

__________________________________________________________________________________ 

Christmas Pudding 
Brandy Butter Custard, Ice Cream 

Crème Brulée 
Malted Caramelised Chocolate Crème Brulée, Toffee Ice Cream, Almond Brittle, Mandarin Gel 

 

Cheese 
 Scottish Cheese, Oatcakes, Celery, Quince, Grapes 

__________________________________________________________________________________ 

Tea, Coffee, Mince Pies and Sweeties 
__________________________________________________________________________________ 


