
 

CHRISTMAS MENU – only £22.50 (available from 1st December) 
 
 

APPETISER 
 

Cream of Parsnip Soup 
 

STARTERS 
 

Bang-Bang Beef Salad 
Strips of Scotch sirloin bound in a sticky sweet chilli sauce, served with Bean sprouts, dres sed mixed leaves 

and sesame seeds 
 

Smoked Salmon Parcel 
A parcel of Scottish smoked Salmon filled with Crayfish tails, coldwater  shrimp and capers  and finished 

with a lemon and dill dres sing 
 

Chicken Liver Pate 
A slab of home made chicken liver pate served with onion marmalade and warm brioche toast 

 

Goats Cheese & Mediterranean Veg Tartlet 
Olives, peppers, courgettes an aubergine in a light tomato sauce encased in puff pastry and finished with 

Guernsey goats cheese on a bed of dres sed leaves 
 

Warm Duck & Beetroot salad 
Strips of free range duck breast, slices of locally grown beetroot and dres sed mixed leaves finished with a 

port and orange glaze. 
 

MAIN COURSE 
 

Turkey Dinner 
Generous slice of turkey breast with our own sage & onion stuffing, all the traditional trimmings, 

seasonal vegetables and cranberry compote 
 

Honey Glazed Roast Pork Loin 
Served on a potato rosti with steamed pak choi and finished with a calvados cream 

 

Lamb Shank 
Slow braised New Zealand lamb shank, served over spring onion mash and finished with rosemary gravy 

 

Fillets of Haddock 
Haddock fillets served over a warm medley of greens, finished with a soft boiled egg and hollandaise sauce 

 

Rigatoni Paesana 
Pasta in a creamy tomato sauce with artichoke bottoms, field mushrooms and sun dried tomatoes 

 

Sirloin Steak 
8.5oz Scotch Sirloin steak, cooked to your preference, served with hand cut chips and all the trimmings 

served with a choice of sauces:  garlic butter, peppercorn, Diablo (hot & spicy) or clas sic dianne 
 

DESSERTS 
 

Cheese & Biscuits 
Tipsy Apples with Toffee Sauce and ice cream 

Traditional Christmas pudding (Served with brandy cream) 
Or choose anything from our ‘Just Desserts’ menu 

 

COFFEE AND MINTS 
 

 


