
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

Festive Menu

Starters
Carter’s Soup of the Day (v, vea, gfa)

Warm crusty bread

Haggis Strudel
Oatmeal crumb, clapshot and a grain mustard & whisky jus 

Crispy Vegetable Tempura (v)
Chilli & coriander batter, spiced sesame greens and a teriyaki dip

Fine Chicken Liver Parfait (gfa)
Plum & apple chutney, toasted brioche and herb salad

Bloody Mary Prawn Cocktail
North Atlantic prawn, spicy Marie Rose, crisp gem, cucumber & celery 

salad, lemon and sourdough crisp 
(Supplement £3)

Mains
Ballotine of Turkey (gfa)

Wrapped in bacon, chestnut & sage stuffing, pigs in blankets,  
rosemary roast potatoes, honey-glazed root vegetables  

and a rich turkey jus

Herb Roast Chicken Supreme (gfa)
Creamy mashed potatoes, tenderstem broccoli, honey mustard velouté and 

crispy pancetta

Saag Masala Curry (v, vea, gfa)
Slow cooked spinach, chickpea & potato curry, tomatoes, yoghurt and 

fragrant rice
Add crispy katsu chicken fillet £3

Slow Braised Shin of Beef (gfa)
Rosemary roast potatoes, glazed root vegetables  

and sauce bourguignon - pancetta,  
red wine, baby onion & button mushroom

Crispy Chicken Burger
Salt & chilli crumb, sriracha mayo, brioche bun, crisp lettuce,  

tomato and fries

Steak Frites 
Grilled 6oz sirloin, skinny fries, house salad and a peppercorn  

& brandy cream
(supplement £6)
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