
gf./gluten-free | gfo./gluten-free option available | df./dairy-free | dfo./dairy-free option available  
v./vegetarian | ve./vegan | veo./vegan option available

All prices quoted are in UK pounds (£). All our menus are samples only and subject to change. We recommend you discuss 
all dietary requirements with the restaurant before your visit.  Written allergen information is available on request and we’ll 
be happy to help. A discretionary 12.5% service charge is added to your bill. This goes directly to our team.

CHRISTMAS DAY LUNCH

CHEF’S AMUSE BOUCHE

STARTERS

CELERIAC & TRUFFLE SOUP (ve gfo)

homemade bread 

GAELIC GIN CURED SALMON TARTARE (gf)

pickled cucumber, horseradish smoked salmon mousse

HAGGIS, NEEPS & TATTIES
gaelic whisky & peppercorn sauce

PROSECCO SORBET

MAINS

TURKEY & HAM BALLOTINE (gfo)

potato fondant, pigs in blankets, carrot puree, brussels sprouts, 
stuffing, mulled wine jus

BRAISED FEATHER BLADE OF BEEF (gf)

crispy onion mash, savoy cabbage, braising jus

SEABASS FILLET (gf)

cauliflower purée, toasted hazelnuts, seasonal vegetables & potatoes, 
brown caper butter 

52 DAY DRY-AGED RIB-EYE STEAK (gf) £10.00 supplement

crispy king oyster mushroom, tomatoes, chips, gaelic whisky & pink 
peppercorn sauce

DESSERTS

GAELIC WHISKY & CHOCOLATE MOUSSE (gf)

peanut brittle

ISLE OF ARRAN BLUE CHEESE (gfo)

oatcakes, chutney 

TRADITIONAL CHRISTMAS PUDDING 
brandy cream

75.00 per person



gf./gluten-free | gfo./gluten-free option available | df./dairy-free | dfo./dairy-free option available  
v./vegetarian | ve./vegan | veo./vegan option available

All prices quoted are in UK pounds (£). All our menus are samples only and subject to change. We recommend you discuss 
all dietary requirements with the restaurant before your visit.  Written allergen information is available on request and we’ll 
be happy to help. A discretionary 12.5% service charge is added to your bill. This goes directly to our team.

CHRISTMAS DAY LUNCH  
VEGETARIAN/VEGAN

STARTERS

SOUP OF THE DAY (v) 7.50

bread 

CRISPY KING OYSTER MUSHROOM (ve) 9.00

wild garlic aioli

BEETROOT & PEAR SALAD (veo) 9.00 

blue cheese

HAGGIS BONBONS (ve) 9.00 

turnip, gravy

MAINS

SAUSAGE ROLL (ve) 15.00 

tomato & cucumber salad, homemade brown sauce, fries

NUT ROAST (ve) 18.95 

seasonal vegetables, apricot & sage sauce

MUSHROOM & PEA BARLEY RISOTTO (v) 16.00

winter truffle, kale

HAGGIS (v) 15.00 
baby potato, seasonal veg, gravy

SALT-BAKED CELERIAC (ve) 15.00 

salsa verde, savoy cabbage

DESSERTS

RHUBARB & GINGER CAKE (v) 9.00

berries

CHOCOLATE BROWNIE TORTE (v) 9.00

berries

SELECTION OF SORBETS (v) 9.00


