
Roasted Squash & Nutmeg Soup (v)
Pumpkin Seeds, Sage Crème Fraiche, Rustic Bread 

Ham Hock & Parsley Terrine
Piccalilli, Spiced Pear, Charred Bread 

Salmon Gravlax 
Balsamic Beetroot, Fennel Pollen Crème Fraiche, Blinis  

Vegan Feta & Red Onion Tart (vg)
Filo, Beetroot Chutney, Coriander, Mint

NEW YEARS’ EVE • £42.95 PER PERSON

Roast Cauliflower (vg)
Spiced Bulgar Wheat, Clementine, Pomegranate, Mint 

Pan Roast Seabass 
Sweetcorn Soup, Jerusalem Artichoke, Kale, Shiso 

Mulled Wine Braised Ox Cheek  
Soft Polenta, Horseradish, Kale, Crispy Onions  

Grilled Pork Chop
Black Pudding, Roast Potatoes, Bacon Butter Sprouts,  

Glazed Parsnips, Apple Sauce, Jus

Winterberry Tart (vg)
Soused Blackberries, Redcurrants, Chantilly Cream 

& Raspberry Crumb 

Cranachan Cheesecake (v) 
Vanilla & Oat Granola, Whisky Soaked Raspberries,  

Heather Honey 

Dark Chocolate Delice  
Cherry Compote, Chantilly Cream  

Scottish Cheese Selection
Mull Of Kintyre, Blue Murder & Clava, Charcoal Biscuits,  

Stout Chutney, Celery & Green Grapes 

Vegan Cheese Selection
Feta, Halloumi, Cheddar, Charcoal Biscuits,  

Stout Chutney, Celery & Green Grapes


