- Chiéken liver pate
chutney, toasted sourdough

g Smoked Scottish fishcake . e
Q%‘ by _* * tartare sauce, lemon N . .

‘Taleggio & porcini arancini

parmesan, aioli i
: Slow roasted pork belly
wholegrain mustard mash, crackling, braised cabbage, date jus
) . . Traditional roast turkey
g goose-fat roast potatoes, pigs in blankets, sage stuffing, braised winter greens
§(( brussels sprouts with chestnuts & pancetta
‘»}o{%; ‘
AR Whole roasted aubergine
Carlin pea ragu, preserved lemon, harissa, tahini %()2—‘
"”;’««
Serrano-wrapped monkfish )&
Saffron mash, cavolo nero, sobrasada & lemon butter sauce .
Sticky toffee pudding i
» x .
' butterscotch, vanilla ice cream * g .
* " :
‘ R )
ke * * * » .ﬁ * *
Dark chocolate & orange mousse AR
chantilly cream -,
nE ;*( - Rice pudding . |
o : : : cinnamon, compote e . ol
e ; X - : i
e - N 2 courses £37.50 per person
i . . " 0]
) . . - Ocourses £42.50 person ]
N F .. - Bookings of 6 or more pre-order required-: |, '
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* Kir Royale on arrival . .

.Cream of jerusalem artichoke soup

.sage, chestnuts, sourdough : B .

*

Baked camembert, garlic, rosemary
charred sourdough

Pan-fried west coast scallops

smoked haddock chowder, shoestring potatoes

*

" » Ayrshire pork loin, sauce tonnato
& rocket, lemon

Y Traditional roast turkey

»5(3;« goose-fat roast potatoes, pigs in blankets, sage stuffing,
braised greens, brussels sprouts with chestnuts & pancetta %(

homemade gravy, bread sauce & cranberry jelly for the table 5

Turbot, potato gratin

mussels, braised cabbage, dulse butter sauce .

Handmade squash, ricotta & amaretti ravioli -

. sage & mushroom cream, parmesan A FE

b . Christmas pudding, brandy cream "”;3&«« .
. . Clementine posset, shortbread g

Black cherry sachertorte, whipped cream

*

. ' Cheese
seasonal selection, mulled fig chutney, oatcakes. *+*. » «




NEW YEARS EVE
DINNER

Glass of fizz on arrival

St.Andrews cheddar gougeres

Pan seared Hebridean scallop, cauliflower, crispy potato

Duck liver parfait, damson chutney, brioche

Roasted Scotch beef fillet, crépinette , pomme puree,
winter greens, sauce bordelaise

Lemon tart, heather honey ice cream

£95 PER PERSON
£135 with wine pairing

Food allergies and intolerances: some of our foods may contain allergens.
Please speak to a member of staff for more information All tips are equally divided between our staff.
We are extremely grateful for all your support and appreciation



