
CHRISTMAS MENU (Available 1st-24th December)

GAME AND PISTACHIO TERRINE
brioche crumb, spiced plum compote 

PURPLE SPROUTING BROCCOLI (V)
kale, hazelnut, wild mushrooms  

CURED TROUT
keta, yuzu koshu buttermilk dressing, chive oil

 
ROAST BRITISH TURKEY

Stornoway black pudding bon bon, corn ribs, tarragon emulsion 

RISOTTO NERO
grilled calamari, smoked mussels, keta 

COMTE TARTLET (V)
 artichoke, garden peas, black olive crumb  

 

BANOFFEE PIE (V)
banana parfait, salt caramel, diplomat crème, walnuts

 
DARK CHOCOLATE PANNA COTTA (V)

cherries, pistachio

PINEAPPLE (VG)
Madagascan pepper, coconut, cranberries

£65 per person 

VG VEGAN | V VEGETARIAN
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.



CHRISTMAS DAY LUNCH MENU (12pm-3pm)
 

ARBROATH SMOKIE AND LEEK TARTLET

COMTE TARTLET (V)
artichoke, garden peas, black olive

SEAWEED TORTELLINI (V)
wild herb, ricotta, chive oil, butter sauce

HAND DIVED SCALLOP
champagne, caviar sauce 

RISOTTO ACQUERELLO (V)
aged carnaroli rice, charred tomatoes, basil, beurre blanc, gold leaf

ROAST BRITISH TURKEY
Stornoway black pudding bon bon, sage and onion stuffing, duck fat

roast potato, heritage carrots   

PAN ROAST HAKE
grilled calamari, courgette, lemongrass 

CHESTNUT GNOCCHI (VG)
Scottish wild mushrooms, candied macadamia, kale

STICKY TOFFEE (V)
pecans, clotted cream ice cream  

VG VEGAN | V VEGETARIAN
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.

5 COURSES WITH CANAPES AND CHAMPAGNE
£180

12:00 - 15:00


