
MAINS
grilled fillet of hake

ratatouille, chargrilled baby leeks, basil oil

seared fillet of sea trout   
ginger crushed potatoes, samphire, tomato, herb and shallot dressing

roasted pumpkin and shimeji mushroom risotto   
poached egg, truffle oil, parmesan crisp

slow cooked turkey stuffed with apricot & thyme
duck fat roast potatoes, chipolatas, braised red cabbage with 

apple and raisin, sprouts, port and turkey jus

DESSERTS
warm sticky toffee pudding

butterscotch sauce, banana ice cream

artisan cheese platter   
charcoal wafers, oatcakes, red onion chutney, frozen grapes

warm chocolate brownie   
white chocolate sauce and salted caramel ice cream

lemon and lime posset   
pistachio biscotti, fruits of the forrest coulis

special 3 course festive menu, served throughout december
sun to wed - £35 pp  |  thur to sat - £40 pp

call 01224 576 229   email reservations@thesilverdarling.co.uk

 Menu
Christmas

STARTERS
cullen skink

home smoked haddock, garlic croutons, chopped chives

loch fyne hot smoked salmon roulade   
horseradish panna cotta, pickled cucumber, and crispy capers

black pudding and haggis croquettes   
jerusalem artichoke purée and crisps, arran mustard mayo

carrot, sweet potato and feta fritters   
tzatziki dressing and caramelised lime


