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LS CHRlSTMAS DAY

Includes a complm‘\entary glass of fizz with canapés

Starters

Homemade Lentil Soup
Served with a warm bread roll and butter

Button Mushroom Crostini (V)
Mushrooms in a creamy white wine and tarragon sauce

‘ served on toasted garlic bread '
* : *
/N Smoked Salmon and Prayns

Served with a lemon and dill mayo, brown bread and winter salad * ) ?]‘
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Wee Taste of Haggis
Chfftam haggis with creamy mash, bashed neeps 1
and homemade whisky sauce *

Intermediate Course X
Raspberry Sorbet SN " *—

Mains
Traditional Roast Turkey

Hand carved turkey with kilted sausages, chestnut and sage stuffing, cranberry sauce,
rich gravy, roast and mashed potatoes, lemon carrots and Brussels sprouts

8oz Sirloin Steak
Braised sirloin steak in a roasted shallot and red wine sauce with roast and
mashed potatoes, lemon carrots and Brussels sprouts

Grilled Scottish Salmon

Grilled fillet of salmon with a hollandaise sauce, roast and mashed potatoes,
lemon carrots and Brussels sprouts

Butternut Squash Stroganoff (V) *
Butternut squash and chickpeas in a paprika and spinach cream sauce with rice, *
sour cream and green beans
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Desserts
Christmas Pudding %
Served with a hot brandy sauce —— ‘*’
Fruit Salad
Served warm and topped with whipped Glayva cream
Millionaire’s Shortbread Ice Cream
Served with chocolate sauce and a wafer

T. Mull of Kintyre Cheddar & Blue Stilton
Served with red onion compote-and oatcakes
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% Mincg Pies with coffee or tea
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