Christmas Day Menu 2018 .

£55 Per Person

Mulled wine & caonapes
rxxx
Lightly currnied parsnip soup with creme froiche
Locally smoked salmon pickled shallots , copers, rocket & lemon dressing
Slow braised pork belly apple & vanilla puree & port jus
Truffle buttered chicken liver parfartwith red onion marmalade & Carthness
oatcakes
Trio of melon with raspberry sorbet & orange syrup

Traditional roast turkey with chipolatas, roast/mash pototoes, seasonal
vegetables, pork & sage stuffing, turkey gravy
Reazt zirlein of Caithnez:z basf with Yorkshire pudding, roasted/mash
potatoes, seasonal vegetables & gravy
Roazt rump of lamk with Douphinoise potactes, seascnal vegetables & minted

jus
Bakad Serabzter Haks with fondant potato, wilted greens & smoked mussel
broth
Orzs pazta zalad with courgettes, peppers, toasted pine nuizs & seeds & basil
pesto
p—
Matured Christmas pudding with brandy custard
Chocolate orange cheesecoke with minted oranges & wanilla cream
Pear pannacotta with vanilla syrup & pear crisp
Warm chocolate cake with berry compote & honeycomb ice-cream
Selection of cheeses served with grapes, frut chutney & Carthness cotcokes

Tea/'Coffee & mmnce pie

15
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