
 
 
 
 
 
 
 

Starters 
 

Cream of Jerusalem Artichoke Soup 
Toasted Pumpkin Seeds and Bread of the Day 

 
Estate Game and Apple Terrine 

Beetroot Ketchup and Pickled Garden Vegetables with Toasted Meikleour Sourdough 
 

Arbroath Smokie Pâté 
Cranberry Chutney and Melba Toast 

 
Twice Baked Cheese Soufflé 

Isle of Mull Applewood Smoked Cheddar with Leek Fondue 
 

 
 

Main Course 
 

Roast Turkey 
Traditional Trimmings 

 
Meikleour Venison Duo 

Chargrilled Steak and Braised Cuts with Spiced Red Cabbage and Dauphinoise Potatoes 
 

Pan Fried Hake 
Seafood Bourride and New Potatoes 

 
Stuffed Baked Red Kuri Squash 

Chestnuts, Lentils and Mushroom with Carrot & Ginger Purée 
 

 
 

Puddings 
 

Clootie Dumpling 
Crème Anglaise 

 
Baileys Crème Brûlée 
Meikleour Shortbread 

 
Cheese & Biscuits 

Selection of Scottish Cheeses with Chutney, Celery, Grapes and Crackers 
 


