Starters

Scottish Game Terrine Wild Mushroom Brioche Toast
spiced pear compote, micro leaf tarragon truffle vegan cream sauce,
redcurrant salad, citrus port spiced gel, shaved vegan Italian cheese, dressed
grilled focaccia (GFA) peppered rocket (vG)

Beetroot Smoked Salmon Smoked Haddock Espuma
salt baked beetroot salad, orange, flaked smoked haddock and leeks
dill cream cheese, pickled radish, finished with a green salsa oll,
micro herb (GF) salted crostini (GFA)

Parsnip and Apple Soup
curried oil, toasted seeds (GFA)

Mains

Traditional Roast Turkey Pan Seared Duck Breast
cranberry stuffing, Gilmour’s pigs in black cherry kirsch jus, gratin
blankets, roasting pan gravy, honey potatoes, sautéed greens, charred

roasted root vegetables and seasonal glazed carrots (GF)

greens, rosemary roasted potatoes (GFA) .
Scented Spinach, Cranberry &

Grilled 8oz Aged Vegan Feta Bouchée Filo Parcel
Borders Rump of Beef butternut squash purée, roasted
chunky chips, roasted tomato and grilled rosemary root veg, parmentier
mushroom, peppercorn sauce (GF) potatoes (vG)

Pan Seared Cod
lemon, tomato, saffron & herb mussel
broth, herb roasted new potatoes (GF)

Desserts

Christmas Sticky Figgy Pudding Rum-Soaked Mince Pie Samosas
whisky butterscotch sauce, clotted cream ice cream, brandy sauce (v)
vanilla pod ice cream (v)
Gingerbread and
Island Cheese Plate Passion Fruit Posset
selection of Scottish island cheeses, mango meringue, chocolate
Arran chutney, baby oaties (v) coconut biscotti (GFA)

Wild Berry
Champagne Cheesecake
vanilla pod cheesecake,
Champagne forest fruit compote,
Champagne sorbet (v)

Please let your server know of any dietary requirements, allergen information is available on request. Although we
strive to take every precaution, unfortunately we cannot guarantee the total absence of trace allergens in our dishes.
Please note that a discretionary service charge of 10% will be added to your total bill.

V: Vegetarian VG: Vegan VGA: Adaptable to be vegan GF: Gluten free GFA: Gluten free adaptable




