
 

* Amuse-bouche * 
 

STARTERS 
Jerusalem Artichoke Velouté 

Cep Oil, Artichoke Crisps & Toasted Hazelnuts 

 

Local Partridge Pithivier 

Pear Purée, Crispy Shallots & Port Jus 

 

Smoked Haddock & Mackerel Pâté Éclair 

Beetroot Relish, Candied Apple & Horseradish 

 

Radicchio and Strathdon Blue Cheese Salad 

Green Apple, Cranberries and Caramelised Walnuts 

 

* Intermediate * 
Meikleour Venison Haggis Raviolo 

Whisky Cream Sauce (vegetarian option available) 

 

MAINS 

Roast Turkey Ballotine 

Traditional Trimmings 

 

Meikleour Venison Wellington 

Dauphinoise Potatoes, Roast Root Vegetables and Spiced Red Cabbage 

 

Gratin of Monkfish Medallions with Langoustine 

Shellfish Bisque, Spinach, Shallots & Buttered Baby Potatoes 

 

Chestnut Linguini 

Roasted Kuri Pumpkin 

 

PUDDINGS 
Apple Strudel 

Cinnamon Ice cream 

 

Christmas Pudding 

Brandy Chantilly 

 

Dark Chocolate Profiteroles 

Baileys Chantilly, Warm Chocolate Sauce 

 

Cheese & Biscuits 

Selection of Scottish Cheeses 

 


