PARTY MENU

STARTERS
Butternut squash & sage soup \f

Chicken liver parfait
apple & date chutney, toasted brioche

Goats cheese & beetroot bruschetta,
tomato & chilli jam

MAIN

Turkey Roulade
sage & onion stuffing, pigs in blankets, seasonal vegetables, roasted
potatoes, cranberry jus

Pan fried fillet of cod
puy lentil cassoulet, seasonal vegetables

Sweet potato & red onion marmalade tart "\’
seasonal vegetables, roasted potatoes, basil pesto

DESSERT

Traditional Christmas pudding
brandy sauce

Chocolate & raspberry torte \f
berry compote

Isle of Mull Cheddar
oatcakes, onion chutney, grapes

All our food is prepared in a kitchen where nuts, gluten and other food allergens are present. Our
menu descriptions do not include all ingredients. If you have a food allergy or intolerance, please
let us know before ordering. Full allergen information is available, please ask a team member for
details.
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