Christmas Day Menu

Starters
Traditional Mutton Broth Trio of Scottish Salmon Tartare
shredded mutton, barley & citrus avocado purée, pickled apple,
root vegetable soup sourdough crostini

Celebrate Christmas Day with a relaxed 3-course lunch. Enjoy Seargol Sf:allops : . _ n ) ('alazeol e

a glass of bubbles on arrival, a generous 3-course festive feast, confit cr'ucken. wing, Celerlac? puree, of ant SCheese

and the warm, welcoming atmosphere that makes our roast chicken jus, tarragon oil candied pecan crumio, cranberry chutney (v)

restaurant feel like home.
Mains

£130 per adult o B Traditional Roast Scottish Turkey
£65 per child (age 2-12) o : S cranberry stuffing, pigs ‘n’ blankets, roast potatoes, roast carrot & parsnip,

Under 2s free Brussels sprouts, turkey gravy

Roast Sirloin of Campbells ‘Gold’ Beef
Yorkshire pudding, roast potatoes, roast carrot & parsnip, Brussels sprouts,

thyme & port wine jus
Fri 25" December
Gressingham Duck Breast

confit duck leg spring roll, duck fat potato terrine, pak choi, spiced duck jus

Chargrilled Monkfish on the Bone
spring onion mash, spinach, caper & herb nut butter

12:30pm —4pm

Grilled Yeasted Cauliflower

Upon bogklng a men_vber of ourteam W//( bein t_ouch to confirm your 3 & romesco sauce, pickled shallots, toasted smoked almond crumb, EVO (v)
reservation. A deposit of £30 per person is required to secure your 4 : i
booking and must be paid within 14 days of enquiry. Deposits are nonrefundable and

non-transferable. Please note full prepayment will be required by 15t November.

Book via OT. Guests will be contacted for payment once booking received. L i < DGSSGI"JS
Traditional Christmas Pudcding Lemon & Blackcurrant Délice
brandy custard, brandy snap (v) blackberry gel, raspberry sorbet (v)
Selection of Scottish Cheese Sticky Toffee Pudding
Peters yard crackers, fig relish (v) salted caramel sauce, fudge, raspberry

ripple ice cream (v)

) ‘ < We reserve the right to amend our menus. All dishes subject to availability.
To enquire or book: 0800 049 8301 4 SR TN (V) Vegetarian, (VG) Vegan, (GF) Gluten Free. We offer full allergen information and can recommend suitable
dunblane.events@apexhotels.co.uk NS & A dishes for your requirements. Please contact our team for supjport.




