
STARTER | MAIN | DESSERT
2 COURSES £27.50 | 3 COURSES £33.50

TIS THE SEASON TO BE JOLLY

Starters
ROSEMARY & GARLIC BRIE  (V)

Panko coated rosemary & garlic brie, rocket, caramelised red onion chutney, orange & cranberry dressing

 PORK & CRANBERRY SCOTCH EGG 
Hand crafted, rocket, smoky chipotle sauce

CRISPY CAULIFLOWER BITES (VE)
Pomegranate & yellow pepper salsa, limoncello dressing 

PRAWN COCKTAIL
North Atlantic Prawns, Marie rose sauce, cos lettuce, tomato, red onion and cucumber

Mains
FESTIVE HOG

Pork & apple burger, feta, smoked bacon, highland blue murder dressing, served on sesame seeded 
brioche bun with cos lettuce, beef tomato, house fries & pickle

 NOEL CLUB 
Toasted granary bread, grilled turkey, smoked bacon, fried egg, cos, tomato, house fries, orange & cranberry dressing

CRISPY BRIE (V)
Crispy rosemary & garlic Brie, toasted ciabatta, rocket, beetroot slaw, pickled cucumber ribbons, 

house fries, citrus limoncello mayo

FESTIVE PIE
Turkey, cracked black pepper puff pastry, honey thyme roasted veg, pigs in blanket, creamy mash potato

STUFFED MUSHROOMS (VE)
Spinach & black bean stuff ed mushrooms, crushed potatoes & spring onion, orange & cranberry dressing

BRAISED BEEF
Braised garlic & beef, honey thyme roasted veg, crushed potatoes & spring onion, whisky peppercorn sauce

Desserts
BOOZY STICKY TOFFEE PUDDING (V)

Spiced rum butterscotch sauce, candied walnuts, rum & raisin ice cream

CHOCOLATE ORANGE CHEESECAKE (V)
Chocolate ganache, vanilla cream, candied orange

ICED PARFAIT (VE)
Iced coconut cream & raspberry parfait with bramble compote and cream

Please inform your server of any allergies or dietary intolerances. While we strive to prepare dishes with care, our kitchens use common allergens and we cannot
guarantee complete allergen avoidance. If you have a gluten intolerance please ask for our low gluten menu.


