
Menu

Dietary Alternatives

J O H N  R O S S  S M O K E D  S A L M O N
Sweet pickled cucumber, crème fraiche, lemon gel, blinis (df/gf available)

R O A S T  T U R K E Y
Roast potatoes, maple glazed root vegetables, sprouts, skirlie bon bon, 
chipolatas, turkey sauce (df/gf available)

S T I C K Y  T O F F E E  P U D D I N G
Butterscotch sauce, cinnamon ice cream (v)

T E A ,  C O F F E E
Tablet

S O U P
Carrot and ginger (vg/gf)

B U T T E R N U T  S Q U A S H  A N D  S P I N A C H  P I T H I V I E R
Apricot, raisins and “feta” filling, roast potatoes, maple glazed vegetables, 
sprouts, savoury gravy (vg)

R A S P B E R R Y  A N D  R O S E  “ C H E E S E C A K E ”
Vanilla syrup, mint leaves (vg/gf)

P A R T Y  N I G H T S

Friday 5th & 12th, Saturday 6th & 13th December

7 for 7:30pm
Includes drink on arrival

Three course dinner with coffee
Dancing to First Class Band until 12:30am

£72.50

Christmas


