
E A T ,  D R I N K  &  B E  M E R R Y

Christmas at 
The Silver Darling...



J O I N  U S  AT  T H E  S I LV E R  DA R L I N G

F O R  E XC E P T I O N A L  F O O D ,

B E AU T I F U L  S U R R O U N D I N G S  A N D

L O T S  O F  F E S T I V E  C H E E R !

O U R  S P E C I A L LY  C R E AT E D  T H R E E - C O U R S E

F E S T I V E  M E N U  I S  T H E  P E R F E C T  WAY  T O

G AT H E R  W I T H  C O L L E AG U E S ,  F R I E N D S  A N D

FA M I LY  T H R O U G H O U T  T H E  F E S T I V E

S E A S O N .

H a v e  y o u r s e l f  a  S i l v e r  D a r l i n g
C h r i s t m a s !

WH E T H E R  YO U ’ R E  P L A N N I N G  A N  I N T I M AT E

C E L E B R AT I O N  O R  A  C O R P O R AT E

C H R I S TM A S  PA R T Y ,  S M A L L  A N D  L A R G E

G R O U P S  A R E  WA RM LY  WE L C OM E D .  

W I T H  S T U N N I N G  S E A  V I E W S ,  F E S T I V E

F L AVO U R S  A N D  D E L I C I O U S  W I N E S ,  MA K E

YO U R  C H R I S TM A S  C E L E B R AT I O N  A  M E A L  T O

R E M EM B E R !



F e s t i v e  D i n i n g

CULLEN SKINK

PRESSED CONFIT DUCK TERRINE

Home Smoked Haddock,  Chives,
Homemade Bread & Seaweed
Butter

Pickled Cherries,  Endive &
Radish Salad

STARTERS

SLOW ROAST TURKEY

ROASTED CAULIFLOWER STEAK

Pigs in blankets,  Duck Fat  Roast
Potatoes,  Pancetta Sprouts,  Honey
Parsnips,  Golden Carrots  & Turkey
Jus

Chimichurri ,  Sun Dried Tomato
Bulgar Wheat,  Spiced Red Cabbage

MAIN COURSES

STICKY TOFFEE PUDDING

WHITE CHOCOLATE & CRANBERRY

CHEESECAKE
Spiced crumble,  Gingerbread Ice
Cream

Salted Butterscotch Sauce,  Vanilla
Bean Ice Cream

DESSERTS

HOT SMOKED SALMON ROULADE

LOCALLY FORAGED CEPE MUSHROOM

ARANCINI

Horseradish Panna Cotta,  Crispy
Capers & Dill  Pickles

Truffle  Aioli ,  Watercress & Lambs
Lettuce

LOCH DUART SALMON WELLINGTON
Bearnaise Sauce,  Peas à la  française

ARTISAN SCOTTISH CHEESE PLATTER

WARM PINE NUT & RASPBERRY TART

Crackers,  Arran Oaties,  Quince Jel ly,
Apple Chutney,  Frozen Grapes

White Chocolate & Raspberry Ripple
Ice Cream

C A N A P É  O N  A R R I V A L

ROCK TURBOT IN SERRANO HAM
Brown Butter Mash,  Cavolo Nero,
Langoustine Bisque

T H R E E - C O U R S E  S E T  M E N U  £ 4 5 P P

A V A I L A B L E  F R O M  F R I D A Y  2 7  N O V E M B E R  T O  C H R I S T M A S  E V E

T H



T e r m s  &  C o n d i t i o n s

SITT ING  TIMES  

We  have  three  s i t t i ng  t imes  on  Thu r sdays ,  Fr idays  &

Sa t u rdays  du r ing  December :  1 2  noon ,  3 . 3 0pm  &  7.0 0pm  

These  tab le  book ings  are  ava i lab l e  fo r  a  three  hou r  per iod .

Time  cons t ra in ts  w i l l  s t i l l  app ly  even  i f  you r  par t y  ar r ive

la te  fo r  you r  s i t t i ng .  Excep t i ons  to  the  above  s i t t i ng  t imes

may  be  poss ib l e  on  qu i e te r  days .  P lease  no te  l a rge  groups

may  be  sp l i t  on  mu l t i p l e  tab les .  

DEPOSITS  

Book ings  w i l l  be  t rea ted  as  prov i s i ona l  un t i l  a  non- re fundab le

depos i t  of  £ 1 0  per  person  i s  rece ived .  For  book ings  of  more  than  1 0

peop le ,  we  requ i r e  the  rema inder  of  the  ba lance  to  be  pa id  by

Monday  9 th  November  2 0 2 6 .  We  w i l l  send  a  secu re  paymen t  l i nk  fo r

the  depos i t  and  ba lance  or  can  prov i de  BACS  de ta i l s  or  cash  can  be

accep ted .

PRE-ORDERS  

Fes t ive  menu  i s  ava i lab l e  by  pre-order  on ly .

Pre  orders  are  requ i r ed  to  be  emai l ed  to  Abb ie  -

i n fo@ thes i lve rdar l i ng .co . uk  by  Monday  9 th  November .

For  l a rge  book ings ,  w i ne  &  dr inks  ava i lab l e  to  be  pre-ordered  i n

advance .



Hogmanay by the Sea...
S P E C I A L  F I V E  C O U R S E  M E N U  

G L A S S  O F  L AU R E N T - P E R R I E R  C H AM PAG N E

 C O F F E E  &  HOM EM A D E  P E T I T  F O U R S

L I V E  E N T E R TA I NM E N T

£ 1 1 0 P P

T H U R S DAY  3 1  D E C E M B E R
S T

A R R I VA L  F R OM  7 . 3 0 PM



Cepe Velouté,  Chive Oil ,  Garlic  Croutons |  Tempura Loch Fyne Oyster,

Hot Honey |  Smoked Duck Breast ,  Sweet & Sour Onions 

AMUSE

Seared Shetland Scallop

Textures of  Caulif lower (puréed,  pickled,  roasted) ,  Curry Oil ,  Pork Bel ly

Threads

STARTERS

Highland Venison Carpaccio

 Shaved aged Parmesan,  Pickled Shimeji  Mushrooms,  Horseradish Crème

Fraiche

Surf  and Turf

Aged Aberdeen Angus Fi l let ,  Stonehaven Langoustines gri l led with

Lemon Parsley Butter ,  Crispy Potato Terrine,  Port  Braised Root

Vegetable,  Charred Leeks,  Bordelaise Sauce

MAIN

Chocolate and Hazelnut Crémeux 

Buttermilk Sorbet ,  Caramel Popcorn,  Salted Caramel Sauce,  Lemon Puree

DESSERT

Blowtorched Clava Brie

Thyme Crackers ,  Honeycomb, Pickled Walnuts

CHEESE

COFFEE AND HOMEMADE PETIT FOURS

H o g m a n a y  M e n u
T H U R S D A Y  3 1  D E C E M B E R

S T

Seared Monkfish

Dusted with Cepe Mushroom Powder,  Beer Battered Cheek,  Potato Rosti ,

Curly Kale,  Cepe Mushroom Veloute
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