
Christmas Day Carvery Menu

S T A R T E R S

Scottish Smoked Salmon
crème fraîche / capers / lemon 

·
Spiced Parsnip Soup

pear / chives / yoghurt

If you have any food allergens or intolerances,  please inform a member of staff about your requirements. 
Due to the seasonal nature of our menus, items are subject to change

T R A D I T I O N A L

C A R V E R Y

Roast Midhill of Seggat Sirloin of beef 

Honey-Glazed Gammon 

Roast Turkey 

Slow-Cooked Shoulder of Lamb 

Profiterole rolls with hot chocolate sauce and cream 

Rich chocolate torte 

Mandarin cheesecake 

Chocolate and Caramel Cremeux

Pistachio and cherry tart 

T R I M M I N G S

Chicken Liver Parfait
onion marmalade / melba toast 

Charentais Melon
Serrano ham 

Buttered crushed neeps 
Roast potatoes

Cauliflower cheese 
Roasted parsnips 

Braised red cabbage
Traditional skirlie 

Pigs in blankets 
Yorkshire puddings 
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