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Wild Argyle Venison Tartare y 5 C OU RS E S

Cranberry Gel, Cured Egg Yolk,

Potato Crisps
Parsnip Veloute :
LLuNncH IZITM AND 3PM Chestnut Gnocehi, Truffle PLR PERSON
. Beetroot Cured Salmon

- 2
Fennel, Clementine, Dill SIELLERI S RIS

Roast Turkey

Pigs in Blankets, Apricot and Sage Stufling,
Duck FFat Roast Potatoes, Honey Roast Carrots and Parsnips,
Braised Red Cabbage, Sprouts with Chestnuts

and Pancetta, Turkey Gravy

N\

7 ; Halibut R
/ Butternut Squash, Cavolo Nero, Champagne & Caviar Sauce :

5 Pithivier LAY M
' Jerusalem Artichoke, Wild Mushroom, U— i L
Spinach. Truffle > \Q V.

A\ S

= Sticky Toffee Christmas Pudding \

/\ '\ - Spiced TofTee Sauce, Brandy Ice Cream - N 9\ £
s " ® "\ “ |
Whisky Chocolate Mousse / |

Figs, Pain d’cpices, Pistachio
Ice Cream
Vegan option available

Selection of
Ice Cream / Sorbet

Scottish Cheese Board
supplement £20

B ) . .
\ Please advise on any dietary
NN requirements.



