FESTIVE
PARTY MENU
STARTERS
Bradan rost roulade
- pickled cucumber, oatmeal tattie scone
Sweet potato and red pepper soup
- Chipotle oil, Katy Rogers yogurt
Goose conﬁt spring roll
- roast plum, dark cherry and kirsch jam
Caramelised goats cheese crottin
- limoncello syrup, wild mushroom antipasto

MAINS
Roast turkey, cranberry and pistachio roulade
- brussel sprouts and pancetta, duck fat
roast potatoes, cranberry jelly and bread sauce
Pan fried sea bream, saffron and chive risotto cake
- cherry tomato and cracked black pepper compote,
cavolo nero
Slow cooked lamb shoulder
- colcannon mash, chimichurri, harissa roast carrots
Masala roast vegetable and mushroom strudel
- tender stem broccoli, chilli, cumin and oatmeal skirlie

DESSERTS
Layered trio of chocolate mousse cake
- clementine purée, macerated strawberries
Christmas pudding - brandy cream
Selection of Arran Farm dairy Ice-cream
Brie de meaux - toasted ciabatta,
black olive tapenade, roast grape chutney

SIDE ORDERS
House salad | Chef Potatoes
Chips with aioli | Market Vegetables
£3.50 each

*If you are concerned about food allergies, please ask your server about
this when choosing one of our menu items.
A discretionary service charge of 10% will be added to tables of 10 or more.
All prices are inclusive of VAT at current rate.

Our menus have been printed
on recycled plastic to allow us
to sanitise after each use.

Scan here to
view on your
mobile device.

FESTIVE LUNCHES
Monday – Friday / Serving from midday
£22.50 2 courses / £29.50 3 courses
Inclusive of tea or coffee

EARLY DINING / PRE THEATRE
Monday – Saturday / Serving from 5pm
(last sitting at 6.30pm)
£18.50 2 courses / £25.50 3 courses

FESTIVE MIDWEEK EVENINGS
Monday – Thursday / Serving from 7pm
£27.50 2 courses / £34.50 3 courses
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