
 
 

    
£14.95 𝓅𝑒𝓇 𝓅𝑒𝓇𝓈𝑜𝓃. 

 
 
 

Traditional Roast Turkey with a Cranberry and Orange Stuffing 
Served with a chipolata sausage and a rich jus. 

 
Plum, Honey and Star anise glazed Salmon 
Scottish salmon fillet finished with a plum and honey glaze. 

 
 

Classic Cuisine Butternut squash stuffed with Mediterranean vegetables and 
basil. (𝓋) 

Roasted Butternut squash half, stuffed with Mediterranean vegetables, and garnished with basil, a selection 
of spices and gluten free breadcrumbs. Accompanied by freshly prepared couscous with a citrus and 

pomegranate dressing. 
 𝓈𝓊𝒾𝓉𝒶𝒷ℓ𝑒 𝒻𝑜𝓇 𝑔ℓ𝓊𝓉𝑒𝓃 𝒻𝓇𝑒𝑒 𝒶𝓃𝒹 𝓋𝑒𝑔𝒶𝓃) 

 
 

Accompanied with winter vegetables & roast potatoes seasoned with black pepper & herbs. 
 
 

 

Sicilian Limoncello Tart (𝓋) 
Smooth Sicilian lemon custard enriched with limoncello liqueur, baked in a crisp sweet pastry tart. 

Accompanied by freshly whipped cream. 
 

Traditional Christmas Pudding 
Completed with a homemade vanilla bean and brandy sauce. 

 

Homemade Chocolate Brownie 
Served warm with a scoop of vanilla ice-cream. 

 
𝒢ℓ𝓊𝓉𝑒𝓃 𝒻𝓇𝑒𝑒 𝑜𝓅𝓉𝒾𝑜𝓃 𝒶𝓋𝒶𝒾ℓ𝒶𝒷ℓ𝑒  

 
 
 

 
 
 

Freshly ground, fair-trade organic coffee or tea with after dinner mints. 
For enquiries please contact us on 01922 621951. 

 



 

 
𝐸𝐸𝐸𝐸𝐸𝐸𝐸𝐸𝐸𝐸𝐸𝐸𝐸𝐸 𝒞𝒞𝒞𝒞𝒞𝒞𝐸𝐸𝒞𝒞𝒞𝒞𝒞𝒞𝒞𝒞𝒞𝒞 𝑀𝑀𝐸𝐸𝐸𝐸𝑀𝑀 

£22.00 𝓅𝓅𝐸𝐸𝒞𝒞 𝓅𝓅𝐸𝐸𝒞𝒞𝒞𝒞𝓅𝓅𝐸𝐸. 
 

Creamy Carrot and Parsnip Soup (𝐸𝐸) (𝐸𝐸𝑔𝑀𝑀𝒞𝒞𝐸𝐸𝐸𝐸 𝒻𝒻𝒞𝒞𝐸𝐸𝐸𝐸) 
Served with a warm rustic bread roll. Gluten free rolls available. 

 

Smoked Applewood and Pear Chutney Souffle (𝐸𝐸) 
A lightly baked souffle with smoked applewood cheese and a pear chutney base, served on a bed of salad. 

 
Duo Of Melon (𝐸𝐸) 

Freshly prepared melon served with a fruit coulis. 
(𝒞𝒞𝑀𝑀𝐸𝐸𝒞𝒞𝒞𝒞𝓈𝓈𝑔𝐸𝐸 𝒻𝒻𝓅𝓅𝒞𝒞 𝐸𝐸𝑔𝑀𝑀𝒞𝒞𝐸𝐸𝐸𝐸 𝒻𝒻𝒞𝒞𝐸𝐸𝐸𝐸 𝒞𝒞𝐸𝐸𝒶𝒶 𝐸𝐸𝐸𝐸𝐸𝐸𝒞𝒞𝐸𝐸) 

 

Traditional Roast Turkey with a Cranberry and Orange Stuffing 
Served with a chipolata sausage and a rich jus. 

 
Plum, Honey and Star anise glazed Salmon 
Scottish salmon fillet finished with a plum and honey glaze. 

 
 

Classic Cuisine Butternut squash stuffed with Mediterranean vegetables and 
basil. (𝐸𝐸) 

Roasted Butternut squash half, stuffed with Mediterranean vegetables, and garnished with basil, a selection 
of spices and gluten free breadcrumbs. Accompanied by freshly prepared couscous with a citrus and 

pomegranate dressing. 
 (𝒞𝒞𝑀𝑀𝐸𝐸𝒞𝒞𝒞𝒞𝓈𝓈𝑔𝐸𝐸 𝒻𝒻𝓅𝓅𝒞𝒞 𝐸𝐸𝑔𝑀𝑀𝒞𝒞𝐸𝐸𝐸𝐸 𝒻𝒻𝒞𝒞𝐸𝐸𝐸𝐸 𝒞𝒞𝐸𝐸𝒶𝒶 𝐸𝐸𝐸𝐸𝐸𝐸𝒞𝒞𝐸𝐸) 

 
 

Accompanied with winter vegetables & roast potatoes seasoned with black pepper & herbs. 
 

 

Sicilian Limoncello Tart (𝐸𝐸) 
Smooth Sicilian lemon custard enriched with limoncello liqueur, baked in a crisp sweet pastry tart. 

Accompanied by freshly whipped cream. 
 

Traditional Christmas Pudding 
Completed with a homemade vanilla bean and brandy sauce. 

 
Homemade Chocolate Brownie 

Served warm with a scoop of vanilla ice-cream. 
 

(𝒢𝒢𝑔𝑀𝑀𝒞𝒞𝐸𝐸𝐸𝐸 𝒻𝒻𝒞𝒞𝐸𝐸𝐸𝐸 𝓅𝓅𝓅𝓅𝒞𝒞𝐸𝐸𝓅𝓅𝐸𝐸 𝒞𝒞𝐸𝐸𝒞𝒞𝐸𝐸𝑔𝒞𝒞𝓈𝓈𝑔𝐸𝐸) 
 

Freshly ground, fair-trade organic coffee or tea with after dinner mints. 
For enquiries please contact us on 01922 621951. 
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