
Starter
Timbale of Locally Caught Haggis

Whisky, Barley, & Chive Sauce, Parsnip Crisp

Prawn & Canteloup Melon Salad
Marie Rose Dressing, Rocket Salad, Sourdough Croutons

Bocconcini & Heirloom Tomato Bruschetta
Pickled Shallot, Pesto, Aged Balsamic, Basil

Mains
Roast Sirloin of Beef

Red Wine Jus *

Roast Breast of Cornfed Chicken
Pink Peppercorn Sauce *

* Tru�ed Celeriac, Butter Carrot, Pomme Fondant, 
Caramelised Shallot

Roasted Cauliflower Cheese Penne Pasta
Chestnut Crumb, Sage, Lincolnshire Poacher Cheese

The Sweet Spot
Blackthorn Salted Caramel Crème Brûlée 

Hazelnut, Eggnog Ice Cream

Clementine Tart
Pistachio, Cointreau Crème Fraiche

To Finish
Tea or Co�ee & Mince Pies
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