
Christmas Menu 2008
Roasted Carrot & Parsnip Soup 
with Rocket Pesto & Crème Fraiche

Game Terrine with Highland Oatcakes & Red Onion Marmalade
Smoked Salmon with a Cucumber & Mint Salad

Baked Goats Cheese topped with a Black Olive Tapenade
%

Roast Turkey 
with a Chestnut Stuffing, wrapped Chipolatas, Cranberries & Gravy

Poached Salmon
With Roast Vegetables, Spinach and Parsley Cream

Chestnut & Mushroom Tartlets
with Crisp Winter Leaves, Red Pepper & Tomato Sauce

Herb Crusted Ribeye of Beef* 
with Seasonal Roast Vegetables and Creamed

Horseradish & Chive Sauce

Lemon & Leek Roasted Chicken Supreme 
with Spiced Couscous & Broccoli

%
Duo of Chocolate Torte 

with a Mango Coulis & Vanilla Ice Cream

Christmas Pudding 
with Drambuie Chantilly Cream

Sticky Toffee Pudding*
with Rich Toffee Sauce & Ice Cream

Selection of Cheese
Scottish & Continental Cheese with Oatcakes

Seasonal Cheesecake
with Winter Fruit Compote

%
3 Course Lunch £16.95               3 Course Dinner £19.95
(12 noon till 5.00pm)                    (5.00pm till 9.45pm)

    


