
Christmas Menu 2008

Soup of the Day
served with Crusty Bread

Warm Tartlet of Smoked Salmon
with Crème Fraiche Avruga Caviar

Duck & Ham Hough Terrine
with Red Onion Marmalade

%
Traditional Turkey
with all the trimmings

Seared Fillet of Seabass and Red Mullet
with Crab Crushed Potatoes and a Herb Veloute

Pan Fried Wild Mushroom Risotto
with Asparagus and Marscapone

%
Steamed Christmas Pudding

with Vanilla Pod Ice Cream and a Brandy Anglaise

Ice Cream Coupe
with Fresh Cream, Fruit and a Berry Compote

Selection of Scottish & Continental Cheeses
with Plum Chutney and Oatcakes

%
2 Course Lunch £7.95 
(12 noon till 5.00pm)

2 Course Dinner £9.95 
(5.00pm till 9.45pm)

    


