
 

                     

CHRISTMAS DAY 2011 

  

                                      £ 44.50 per person 
                                                                           Children under 12 years old ………. £12.95   
                                                                                     Children under 5 eat free 

 
 
 

TO START – A GLASS OF BUCKS FIZZ ON ARRIVAL 

                                                                                        
ROAST RED PEPPER & TOMATO SOUP 

Homemade winter warming soup finished with a swirl of Opal Basil crème fresh & crispy croutons  
PHEASANT, DUCK & APRICOT TERRINE 

Wrapped in Pancetta and accompanied with homemade plum & apple chutney, rocket salad & 
caramelised onion bread 

FANNED WINTER SEASON MELON   (V) 
 with mixed winter berries, mango & raspberry coulis & fresh fruit garnish 
CHEF’S OWN SMOOTH CHICKEN LIVER, WILD MUSHROOM & CRANBERRY PATÉ 

Chef’s own chicken liver & Cognac pate, laced with cranberries & wild forest mushrooms  
accompanied with bramble jelly and rough oatcakes.  

FESTIVE PRAWN & SMOKED SALMON COCKTAIL 
  North Atlantic Prawns bound in our Chef’s own Marie Rose sauce settled on a bed of mixed leaves 
  finished with shredded oak smoked salmon. 

 
 

TRADITIONAL ROAST TURKEY WITH ALL THE FESTIVE TRIMMINGS 

Carved Roast Turkey breast with kilted chipolatas, chestnut & sage stuffing and cranberry sauce. 
GRILLED BONELESS FILLETS OF SEABASS WITH STORNOWAY BLACK PUDDING 

Grilled fillets of Seabass with a Parmesan & Olive crust on a roundel of Stornoway black pudding 
finished with roast cherry tomato & sherry cream sauce. 

STUFFED CHRISTMAS CREPES  (V) 
filled with a ragout of wild forest mushrooms, spinach, pine nuts, asparagus and rich creamy 
Camembert.  Served with seasonal salad and toasted garlic bread. 

ROAST SIRLOIN OF ABERDEEN ANGUS BEEF  
Sirloin of Aberdeen Angus beef roasted until soft & tender served on a bed of our butcher’s own  
haggis and accompanied with a cracked peppercorn & Drambuie cream sauce.  

 
 

YULETIDE CHRISTMAS PUDDING 
Traditional Christmas pudding, served with Brandy sauce. 

POACHED PEAR IN MULLED WINE 
A light alternative – Pear poached in Mulled Wine accompanied with a ball of Champagne sorbet.  

DARK CHOCOLATE FUDGE CHEESECAKE 
 with homemade shortbread dipped in Belgian white chocolate. 

ANSTER CHEDDAR, & PORT PICKLED STILTON 
 accompanied with Homemade apple chutney & Pittenweem oatcakes. 
                                   

 
 

 

TEA OR FILTER COFFEE 
CHRISTMAS CHOCOLATE MINTS & HOMEMADE FUDGE 

 


