
FESTIVE MENU 
STARTERS

Soup of  the Day (v, vea, gfa) 
Warm bread and salted butter

Haggis, Neeps & Tatties Spring Roll
Whisky & grain mustard cream

Crispy Vegetable Tempura (v, vea)
Chilli & coriander batter, Asian slaw and sweet chilli sauce 

Fine Chicken Liver Parfait (gfa)
Plum & apple chutney, ciabatta crouton and herb salad

MAINS
Ballotine of  Turkey (gfa)

Wrapped in bacon, chestnut & sage stuffing, pigs in blankets,  
honey-glazed root vegetables, rosemary roast potatoes and a rich turkey jus

Beer Battered Haddock Goujons
Mushy peas, fries, tartare sauce and lemon

The Mac & Cheese (gfa, v)
Creamy 3 cheese sauce, Mull cheddar & parsley crumble and garlic & herb ciabatta

Add chicken £2.50 

Nut Roast, Parsnip & Sage Strudel (v, vea)
Crisp seeded pastry, onion gravy, truffled savoy cabbage and roast vegetables

Steak & Ale Pie
Butter puff pastry, glazed root vegetables, sauté greens and creamy mashed potato 

Katsu Chicken
Katsu curry sauce, crisp chicken fillet, braised fragrant rice  

and pickled red cabbage 

Please alert your server of  any food allergies or intolerances that you have and we will do our best to accommodate your needs.  
(v) vegetarian dish | (va) vegetarian available | (gf) gluten free dish | (gfa) gluten free available | (ve) vegan dish | (vea) vegan available
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