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CRUDEN BAY CRAB AND FRESH CORNISH SARDINES
Radish and watermelon carpaccio

TERRINE OF HAM HOCK AND PISTACHIO
Fennel marmalade, sour dough

SPINACH AND WILD MUSHROOM RISOTTO
Truffle and parmesan

CHEF'S SOUP OF THE DAY
Warm homemade breads

ROAST BREAST OF DONSIDE TURKEY
With various stuffings, chipolatas and cranberry relish

SIMPLY GRILLED ROCKTURBOT AND LANGOUSTINES
Braised leeks and whipped potatoes

CUTLET OF LAMB
Hot braised pudding, boulangere and cabbage

VEGETARIAN OPTION
Aubergine, Ricotta and Spinach Cannelloni, Crisp Wild Mushroom Risotto Beignets
Bulgar Wheat and Roast Vegetable Salad

MILK CHOCOLATE DELICE
Dehydrated mousse, white chocolate sherbet

ICED ORANGE SOUFFLE
Warm lemon and apricot cake

HOMEMADE CHRISTMAS PUDDING
Brandy anglaise, vanilla ice cream
SELECTION OF SCOTTISH CHEESES
Red onion chutney, grapes, biscuits and oatcakes

COFFEE, MINTS, FUDGE AND MINCEMEAT PIES

enderw
2 m@@

SOUS VIDE ORGANIC SALMON
Pickled apple and beetroot

CONFT DUCK RILLETTE
Seared foie gras, shallot marmalade and orange

SPINACH AND WILD MUSHROOM RISOTTO
Truffle and parmesan

CHEF'S SOUP OF THE EVENING
Warm homemade breads

LOCAL ESTATE PHEASANT
Homemade black pudding, savoy cabbage and ravioli

ROAST FILLET OF SCOTCH ASSURED BEEF
Boulangere, marrow jus

GRILLED BLANC OF HALIBUT
Hot potato soufflé, pimentos and broad bean

VEGETARIAN OPTION
Aubergine, Ricotta and Spinach Cannelloni, Crisp Wild Mushroom Risotto Beignets
Bulgar Wheat and Roast Vegetable Salad

COMPOSITION OF NUTS
Pistachio pannacotta, pecan parfait, hazelnut cake

ICED CHOCOLATE AND RUM
Moscavado crunch, white chocolate snowflakes

HOMEMADE CHRISTMAS PUDDING
Brandy anglaise, vanilla ice cream

SELECTION OF SCOTTISH CHEESES
Red onion chutney, grapes, biscuits and oatcakes

COFFEE, MINTS, FUDGE AND MINCEMEAT PIES

Served in the Conservatory Restaurant from Monday é6th December to Thursday 23rd December, 2010

Served in the Conservatory Restaurant from Monday 6th December to Thursday 23rd December, 2010 £41.50 per Person inclu ding VAT £47.50 per Person inclu R T s (o o

£37.50 Per Person including VAT £44.50 per Person including VAT in Private Dining Room



