. Christmas Day Dinn'erMenu. )

L]
* : SERVED FROM 12PM|UNTIL 4PM. -~
e . e
’ ’ On Arrival Main Courses .
Western House Mulled Wine CARVERY -
.* ¢ S Traditional Roast Turkey
. House Baked Bread * o:é:«, Roast Fillet of Beef . | - #*
® * Honey Roast Ham - .
Starters . . *
Roasted Pumpkin & Coconut Soup  « . A LA CARTE ’
Chilli, Honey, Coriander - . Nut Roast o
Classic Cullen Skink Butter Poached Halibut
Smoked HaddQck, Potato Veloute, Leeks, ® o Champagne Butter Sauce
Chives, Croutons ] . Scottish Salmon & Troon Langoustine Wellington °
Scottish Smoked Salmon & Prawn Cocktail * Langoustine Bisque
Sourdough Bread, Caviar, Lemon, Caper Dill Dressing .o SERTIeeE Aild Mushroom Pasta
. ' Seared Orkney Scallops Spinach, Hazelnut, Tarragon
Light Curry Fish Sauce, Carrot, Pickled Sesame & Carrot Salad * Al Dishes Served with a Selection of Potatoes & Vegetables
Chicken & Duck Liver Pate o ®
Toasted Brioche, Tokaji Sweet Wine . *:%:‘ i :
: . The Sweet Spot
Haggis, Neeps & Tatties _ ) .
= Bar[ey Wh|s|.<y Sauce’ Cr|spy Parsnips ® Selection of Chef's Desserts and PUdd|ngS
®  Salt Baked Beetroot & Whipped Goat's Cheese Salad - Chocolate Fountain ~ *
Clementine, Candied Pecan Nut . Cheese Trolley
. ‘e Ice Cream & Sorbet Cabinet
¢ y . - e, Fresh Fruit Salad £ LI
L] . i} b
%« Selection of Hot Buffet Dishes & Dessert Table for Ghildren : N
[ ] o %





