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HRISTHAS DAY

Roast Parsnip & Apple Soup
Sour bread, herb butter

Smoked Duck Salad
Smoked duck breast, mixed leaves, orange segments, honey-balsamic dressing

Brie & Cranberry Tartlet
Sweet cranberry compote, rocket, walnut salad

Roast Breast of Turkey
Sage and onion stuffing, roast potatoes, kilted sausage,
seasonal vegetable, rich pan gravy

Slow-Roast Beef
Tender beef with garlic and rosemary, roast potatoes,
braised red cabbage, Brussels sprouts, red wine jus

Oven Baked Sea Trout Fillet
Lemon butter, seasonal greens, crushed parsley potatoes

Wild Mushroom & Chestnut Pie
Flaky pastry, wild mushrooms, chestnuts, herbs,
rich vegetable gravy, buttered greens, roasted root vegetables

Traditional Christmas Pudding
Rich dark fruit pudding, brandy sauce, clotted cream

Dark Decadent Chocolate Mousse
Crispy chocolate soil, blackcurrant sorbet

- Winter Fruit Crumble
;* Apples, pears, berries, crunchy oat cinnamon crumble,
warm vanilla custard
Festive Cheese Board e\ ey
Selection of Scottish cheeses, apple, fig chutney, . PRI "
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_= Warm, traditional mince pies
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