
Christmas Menu
GIN CURED GRAVADLAX
Sweet cucumber pickle, toasted focaccia

AUBERGINE TIMBALLO (N)

Romanesco sauce, pea-chive salsa

SEA BASS FILLETS
Roasted garlic mash, roasted cauliflower, 

caramelised cauliflower puree.

BUTTERNUT SQUASH 
AND SAGE LINGUINE
Brown butter squash puree, roasted 

squash,Parmesan herb crumb, crisp sage

TRIPLE CHOCOLATE BROWNIE
Mulled berry ice cream, fruit compote

SPICED LIMONCELLO POSSET
Toasted Italian meringue, candied lemon zest, 

lemon balm

S T A R T E R S

CULLEN SKINK
Made with home smoked haddock. topped with 

toasted oats and served with homemade bread

BLACK PUDDING 
& HAGGIS BON BONS
Pickled neeps, whisky marmalade

M A I N S

SLOW ROAST 
ABERDEENSHIRE TURKEY
Pigs in blankets, bacon & cranberry stuffing, 

roasted duck fat potatoes, roasted winter 

vegetables, turkey gravy

ROASTED NORTH SEA COD
Fondant potatoes, curly kale, 

langoustine bisque

D E S S E R T S

SILVER DARLING 
STICKY TOFFEE PUDDING
Butterscotch sauce, homemade vanilla ice 
cream, honey tuile

ARTISAN SCOTTISH CHEESE 
PLATTER
Cheese biscuits, Arran oaties, 

red onion chutney and frozen grapes

C A N A P É  SEAWEED CRUMBED LANGOUSTINE TAIL, Lemon & dill emulsion

Our Christmas menu can be amended for your dietary requirements. Please make us aware of these when booking your table

SUNDAY - WEDNESDAY
£39.50

THURSDAY - SATURDAY
£42.50


