
Tea, Coffee & warm mince pies.  Homemade tablet

Christmas Day 2019
2018

All accompanied by buttered sprouts, honey roast parsnips, glazed carrots and goose fat roasted potatoes unless stated 

Merry Christmas

Starters
BISTRO PATE 

Chicken liver parfait made with herbs spices to our family recipe sweet red onion chutney toasted brioche seasonal leaves

SCOTTISH SMOKED SALMON
Oak smoked Scottish salmon filled with north Atlantic prawns bound with Marie rose sauce seasonal leaves

MINESTRONE (V)
Traditional Italian vegetable broth made to our family recipe with rustic bread

HAM HOCK & CHICKEN TERRINE
Press ham hock & chicken moose terrine, served with roast parsnip puree and rustic bread & butter

BRUSCHETTA POMODORO (V)
Rubbed garlic toast topped with a selection of seasonal tomatoes fresh basil garlic olive oil fresh buffalo mozzarella and balsamic glaze

CREAM OF CELERIAC SOUP (V)
Thick and creamy celeriac soup blended with lashings of double cream and rustic Italian bread

BAKED FIELD MUSHROOM (GF)(V)
Slow roasted field mushroom baked with garlic topped with goat’s cheese and red onion chutney peppery rocket salad

INTERMEDIATE COURSE
Pineapple  Sorbet

Mains
TRADITIONAL ROAST TURKEY

Roast crown of Ayrshire turkey basted with butter and fresh thyme fresh sage and onion stuffing chipolatas rich pan gravy goose fat roasted 
potatoes and cranberry compote

SEA BASS CARTOCCIO (GF)
Sea bass fillets with plump king prawns cooked in a foil bag with fresh rosemary white wine butter and a hint of garlic

BISTRO STEAK PIE 
Slow cooked steak shoulder with butchers beef links with a rich onion beef gravy and a flaky puff pastry

BREAST OF DUCK (GF)
Gresham duck breast cooked pink set on bubble and squeak mash red current and red wine jus

LASAGNE AL FORNO
Traditional lasagne made to our family recipe

BAKED CHRISTMAS HAM
Orange and honey spiced glazed ham with a sweet mulled wine gravy

BEEF WELLINGTON
Individual fillet steak wrapped with mushroom pate, herb pancake and puff pastry, cooked pink with a red currant and red wine jus

CALEDONIAN CHICKEN
Chicken breast stuffed with McSween haggis set on clapshot potatoes, smothered with a malt whisky cream sauce

VEGETABLE STROGANOFF

Selection of winter vegetables with herbs, spices, French mustard and brandy. Finished in a cream sauce.

Desserts
TIRAMISU

Homemade traditional Italian classic

LEMON MERINGUE PIE
Hand-made lemon merinque pies with lemon drizzle and Equis vanilla ice cream

CHOCOLATE TORTE
Chocolate torte served with Equi’s coconut ice cream and chocolate sauce.

STRAWBERRY AND WHITE CHOCOLATE CHEESECAKE
Our own homemade cheesecake topped with strawberries and white chocolate shavings and served with Belgian chocolate ice cream

CHEESE BOARD


