
 

 

For special dietary requirements or allergy information, please speak with a member of our team before ordering. 

Although we endeavour to do so, we cannot guarantee that any of our dishes are allergen free or fulfil dietary requirements due to possible cross 

contamination during production. [VGI] = Does not include any ingredients derived from animals. [VGIA] = Alternative available that does not include any 

ingredients derived from animals. 

A discretionary service charge of 12.5% will be added to your bill. Please speak with a member of our team if you have any queries regarding this. Some dishes 
may be subject to change due to seasonal availability and the sourcing of the freshest local ingredients 

 

 

 

 

Christmas Day Menu  
 
 

 

Smoked Ham, Duck Liver & Parsley Terrine  

Piccalilli, Pistachio, Toasted Brioche  

 

Koffman’s Potato, Leek & Horseradish Soup  

Crème Fraiche, Herb Oil (VGIA) 

 

Gravadlax of Scottish Salmon  

Beetroot and Apple Slaw, Lemon Aioli, Herb Oil 

 

Twice Baked Corra Linn & Truffle Soufflé  

Buttered Leeks, Pickled Shallots (VGIA) 
 

 

 

 

All served with Family Sharing Style Crisp Roast Potatoes, Creamed Sprouts and Bacon, Braised 
Carrots, Tenderstem Broccoli 

 
Roast Squash, Spinach and Vegan Feta Pithivier, Roast Onion Gravy (VGI) 

 
 

w                                                   

Traditional Christmas Pudding 

Brandy Sauce (VGIA) 

 

Spiced Caramel Custard Tart  

Vanilla Ice Cream 

 

Black Forest and Dark Chocolate Trifle  

Griottine Cherries, Cherry Sorbet 

 
Selection of British and Continental Cheese 

Oatcakes, Crackers, Chutney 

                      

Roast Free Range 
Turkey Breast 

 
Stuffing &  Chipolatas, 

Turkey Gravy 

Dry Aged Campbells 
Gold Beef Wellington 

 
Truffle & Red Wine Jus 

Scottish Salmon en 
Croute 

 
Beurre Blanc 

 


