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Cullen Skink

Black Pudding & Haggis  Bon Bons

Smoked haddock,  toasted oats ,
homemade bread & seaweed
butter

Caramelised onions,  whisky &
black peppercorn sauce

STARTERS

Slow Roast  Aberdeenshire Turkey

Seared Cod Fil let

Pigs in blankets ,  duck fat  roast
potatoes,  honey parsnips,  pancetta
brussels ,  braised red cabbage &
turkey jus .

Ratte potatoes,  kale ,  caviar ,
chive butter sauce

MAIN COURSES

Christmas Pudding Crème Brulee

Silver Darling Sticky Toffee Pudding

Cranberry and al l  spice shortbread

Vanil la  bean ice cream, salted
butterscotch sauce

DESSERTS

Gin Cured Sea Trout

Buffalo Tenderstem Broccoli

Dil l  pickled cucumber,  crème
fraiche,  toasted homemade bread

Crispy crumbed,  sriracha dip,
kohlrabi

Wild Mushroom Risotto (V)

Local ly  foraged mushrooms,  poached
hens egg,  truff le  and tarragon oi l ,
parsley crisps

Artisan Scottish Cheese Platter

Dark Chocolate Fondant

House made chutney,  quince jel ly ,
selection of  biscuits  & crackers ,  frozen
grapes

White chocolate centre.  peanut butter
ice cream (N)

C A N A P É  O N  A R R I V A L

Whole Roasted Bass

Sweet potato gnocchi ,  celeriac
puree,  l ime salsa verde


