
Coffee meringue,  Marsala whipped mascarpone,  aerated chocolate                                £10.50

Banana parfait ,  caramelised banana,  dulce de lech,  l ime creme fraiche                          £10.50

Affogato -  Vani l la ice cream with a shot of  espresso                                                         £7 .75

 Add a l iqueur                                                                                                                    £11 .50

Trio of  homemade ice creams or sorbets                                                                           £9.00

Select ion of  Orkney & Scott ish cheese,  gluten free oatcakes,  

  crackers & Storehouse chutney                                                                                      £12 .00

  Parsnip pear & chestnut soup,  gluten free bread & butter                                               £8.50

  Smoked duck breast ,  radicchio,  golden beetroot ,  orange & hazelnut                             £15 .00

  Hand dived scallops,  celer iac puree,  cr ispy tarragon                                                     £17 .00

  Squid,  watermelon,  tomato & chi l l i  salad,  l ime & herb dressing                                     £14 .00

  Charred Burnside cheese,  red pepper jam, pumpkin seed,  basi l                                     £10.25

 

             

         
Main Course

  Bacon wrapped turkey breast with sausagemeat stuff ing,  oatmeal stuff ing,                                 

   gravy & cranberry sauce                                                                                                 £26.75

   Slow cooked beef,  cumin crushed carrot ,  parsnip cr isps,  red wine jus                            £25.00   

  Venison loin & haunch,  savoy cabbage,  dark chocolate & port  jus                                   £29.75

  Pork loin,  celer iac fondant,  apple & pink peppercorn sauce                                            £28.75 

  Salmon, caramelised caul i f lower puree,  roast caul i f lower,  pine nut & rais in dressing     £28.75   

  Battered haddock,  hand cut chips,  peas & tartar  sauce                                                    £19.50

  Roast root vegetables,  oatmeal stuff ing,  gravy & cranberry sauce                                   £21 .00   

                   

C H R I S T M A S  M E N U  
G L U T E N  F R E E   

Starter

Our dishes may contain al lergens,  i f  you have any dietary requirements please speak to a member of

staff  who wil l  be happy to assist you

 Served with sprouts, red cabbage, roast carrots, roast & boiled potatoes

Dessert

Please highlight to staff when ordering from this menu so the appropriate substitutions can be made



Coffee meringue,  soy ice cream, aerated chocolate  (V)                                                   £10.50

Banana parfait ,  caramelised banana,  caramel,  l ime creme fraiche (V,  VG)                       £10.50

Affogato -  Soy ice cream with a shot of  espresso (V,  VG)                                                 £7 .75

 Add a l iqueur                                                                                                                    £11 .50

Trio of  homemade sorbets                                                                                                 £9.00

  Parsnip pear & chestnut soup,  local  bread,  dairy free butter (V,  VG)                               £8.50

  Smoked duck breast ,  radicchio,  golden beetroot ,  orange & hazelnut                             £15 .00

  Hand dived scallops,  celer iac puree,  black pudding crumb, cr ispy tarragon                  £17 .00

  Squid,  watermelon,  tomato & chi l l i  salad,  l ime & herb dressing                                     £14 .00

  Whipped dairy free feta,  red pepper jam, pumpkin seed,  basi l   (V,  VG)                          £10.25

  Tempura courgette,  watermelon,  tomato & chi l l i  salad,  l ime & herb dressing (V,  VG)     £10.25

             

         Main Course

  Bacon wrapped turkey breast with sausagemeat stuff ing,  oatmeal stuff ing,                                  

   gravy & cranberry sauce                                                                                                 £26.75

   Slow cooked beef,  cumin crushed carrot ,  parsnip cr isps,  red wine jus                            £25.00   

  Venison loin & haunch,  savoy cabbage,  dark chocolate & port  jus                                   £29.75

  Salmon, caramelised caul i f lower puree,  roast caul i f lower,  pine nut & rais in dressing     £28.75    

  Beer battered haddock,  hand cut chips,  peas & tartar  sauce                                            £19.50

  Beetroot & puy lent i l  well ington,cumin crushed carrot ,  parsnip cr isps,  

     mulled wine jus (V,  VG)                                                                                                  £21 .00

  Roast root vegetables,  oatmeal stuff ing,  gravy & cranberry sauce  (V,  VG)                      £21 .00   

                   

C H R I S T M A S  M E N U    
D A I R Y  F R E E / V E G E T A R I A N / V E G A N

Starter

Our dishes may contain al lergens,  i f  you have any dietary requirements please speak to a member of

staff  who wil l  be happy to assist you

 Served with sprouts, red cabbage, roast carrots, roast & boiled potatoes

Dessert

Please highlight to staff when ordering from this menu so the appropriate substitutions can be made


