Commons Lk

FESTIVE MENU 2026

STARTERS

Smoked Gravalax

Buttermilk, horseradish & tarragon, elderflower-marinated fennel

Winter Mushroom Velouté
Roasted chestnut, truffle, hen’s egg

Ham & Chicken Terrine

House pickles, toasted brioche

MAINS

Roasted British Turkey Wrapped in Parma Ham

Carrot & ginger purée, maple-glazed parsnips, puff potatoes; red wine jus

Scottish Cod Fillet

Butter leeks, beurre blanc, samphire

Salt-Baked Celeriac Carpaccio (VG)

Apple, candied hazelnuts, mustard dressing

DESSERTS

Selection of Scottish Cheeses
Crackers, bramble gel

Chocolate Crémeux

Raspberry gel, mulled wine sorbet, walnut

Poached Pear

Pink peppercorn, pear sorbet, dark chocolate

GF GLUTEN-FREE | VVEGETARIAN | VG VEGAN

Please inform us of any allergies, intolerance or dietary requirements you may have. Allergen information is available for each
item on our menu and can be obtained by asking a member of staff. Whilst the utmost care will be taken in preparation, we
cannot guarantee there will not be traces of other products due to the nature of our production area.

We have applied a discretionary 12.5% serve charge to you bill. 100% of all service goes to our staff.

VAT is included at the standard rate.
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