




Wild mushroom and truffle soup (V Gf)

Baked camembert served with Crudites and sour dough.

Tempura king Prawn served with sweet chilli jam.

Traditional Turkey roast with pigs in blankets

Squash, Brie, Beetroot & Truffle infused oil tartlet (V GF)

Scottish Estate Venison & Red wine pie served with Mash potato.

Served with seasonal Vegetables and homemade Yorkshire puddings.

Apple & Cinnamon homemade cheesecake

Christmas Pudding (V GF)

Cheese board (£5 Supplement)

DINNER & LUNCH MENU




