
 
 

Festive Menu 2012 
 

Lunch £27 / Dinner £33 
 

Cream of Celeriac Soup 
roasted chestnuts, herb oil 

 
George Campbell’s Smoked Salmon 

pickled cucumber & red onion salsa, crème fraiche, sour dough crostini 
 

Chicken Liver Parfait 
red onion marmalade, toasted fruit loaf 

 
Slowly Cooked Organic Beetroot Salad 
warm goat’s cheese, hazelnut, marjoram 

 
~ 
 

Roast Suckling Pig 
apple, apricot & lemon stuffing, creamed savoy cabbage 

 
Braised Aberdeen Angus Beef Daube 

horseradish mash, roasted root vegetables, red wine sauce 
 

Fillet of Scrabster Hake 
heritage potatoes, Jerusalem artichokes, spinach, grilled chorizo 

 
Potato Gnocchi with Sage 

roasted pumpkin, leek, parmesan, pumpkin seed oil 
 

~ 
 

Iced Christmas Pudding Parfait 
 Eccles cake, clementine & brandy syrup 

 
Valhrona Milk Chocolate Pot 

 white chocolate cookie 
 

Spiced Apple Crumble Tart 
butterscotch ripple ice cream 

 
A Plate of British Cheeses 

 oatcakes, celery, Muscat grapes 


